
Our kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we 
can't guarantee any dish is completely allergen free. We'll always check in, but please do let 
us know if there's anything we should be aware of. For allergen or calorie information, just 
ask us or scan the QR code. We add a discretionary 12.5% service charge to your bill. If 
something wasn't quite right, don't pay it - but do tell us so we can make it better next time. 
 

                        

 

AFTERNOON  MENU  

A selection of sweet & savoury treats  

Served between 12:00 – 17:30 

SMALL PLATES  

Broad Bean & Feta Hummus  Cris py M ushroo m & Herb Mayonnaise  

6 6 

Smo ked Pork Belly  Honey Mustard Chipolatas  

6.5  6. 5 

… OR A LITTLE LARGER  

This  Morning ’s Harvest Leaves  

Walled Garden Pickles 8 .5  

  
Trio of Local Cheese  

A Selection of Sussex  Cheeses, Chutney & Crackers 13.5  

 

Elephant Garlic & Herb Bread  

Lemon South Downs Butter 5 

 

SOURDOUGH CRUMPETS 7 

Spiced Pea & Pickled Red Onion  Old e Sussex Cheddar & Chutney  
Trenchmore BBQ Brisket  

 

SOMETHING SWEET  

Cakes 4 Scones 5.5  

Tash’s Afternoon Cake Selection  

Gluten Free Chocolate Brownie  

The Loft’s Strawberry Jam &                       

Clotted Cream  

 


