
 

THE PLOUGH & ATTIC ROOMS 

MENU 
 

STARTERS 

 

Homemade Soup of the Day  4.95 
 

Lamb Koftas - with mixed Salad and Minted Yogurt Dip 4.95 
 

Mussels - with Tomato, Garlic & Chilli Sauce and French Bread 5.45 
 

Chicken, Basil & Leek Terrine - wrapped in Parma Ham, with Rocket Salad  
And Roasted Red Pepper Sauce 4.95 

 
Bruschetta - Topped with Tomato, Basil & Goats Cheese, with Balsamic Dressing 4.95 

 
Smoked Salmon & King Prawn Medley - with Mixed Leafs and Horseradish & Lime Dressing 5.25 

 
 
 

MAINS 

Served with Roasted New Potatoes unless stated otherwise 

Fillet steak - with Wilted Spinach, Dauphinoise Potatoes and Cabernet Sauvignon Sauce 16.95 
 

Char grilled Rump of Venison - with pan fried Vegetables & Pine Nuts, finished with Port & Red Wine Sauce 
14.95 

Corn Fed Chicken Supreme - stuffed with Gorgonzola, served with Quails Eggs & Black Pudding, Sautéed 
Potatoes, Crispy Parma Ham & Whole Grain Mustard Sauce 13.45 

 
Breast of Pheasant - stuffed with Chestnuts, Garlic and  Parsley, wrapped in Smoked Bacon, with braised Red 

Cabbage and a rich Red Wine Sauce 12.95 
 

Breast of Roast Guinea Fowl - Marinated with Tarragon & Garlic, Served with Parsnip Puree 
and Mushroom Sauce 12.95 

 
Slow cooked Lamb Shank - with Spring Onion Mash and Red Currant & Thyme Jus 13.95 

Pan fried Halibut Supreme  - On a bed of Pak Choi, with Sesame Seeds and Crab Sauce 12.95 

Pork Belly - with Crackling, Creamy Mash and Apple Cider Sauce 13.45 

Wild Mushroom & Spinach Crumble - topped with Stilton and Hazel Nuts,  
served with Garlic Bread and Salad  9.95 

 

 

************ Please Turn Page Over For More Options ************ 

 



CLASSICS 

 

Rib-eye Steak - with Chips, Onion Rings & Tomato  12.95 
 

Fish & Chips - Beer Battered Haddock, with Salad and Tartar Sauce  8.95 
 

Country Chicken - Topped with Bacon, Cheddar and BBQ Sauce, 
Served with Chips and Salad  9.95 

 
Roasted Vegetable & Thyme Risotto - with Truffle Oil & Parmesan Shavings  8.95  

 
Sausage & Mash - Pork & Leek Sausages with Creamy Mash, Peas and Gravy, 

topped with Crispy Parsnips  8.95 
 

Traditional Sheppard’s Pie -  with Seasonal Vegetables  9.45 
 

Ham, Egg & Chips -  A true pub classic  8.95 
 

Scampi & Chips- with Salad  9.45 
 

 

Butchers 100% British Beef  Burgers  :  All served with Chips and Salad 
 

Plain  7.95 / Cheese  8.45 / Stilton 8.45 / Cheese & Bacon 8.95  
The Daddy - with Cheddar, Bacon, Onion Rings and BBQ Sauce 9.95.  

 
Door Step Sandwiches and  Jacket Potatoes  

Served with the options below and a Salad Garnish 5.25 
 

Brie & Cranberry / Prawn Mary Rose / Chicken, Bacon & Mayo  
Tuna & Sweet Corn / Cheddar, Red Onion & Tomato 

 
SUNDAY SPECIAL 

 

Oven Roasted Rib-eye of Beef or Roast Sussex Lamb 
Served with Roast Potatoes, Yorkshire Pudding, Seasonal Vegetables & Gravy 11.95  

 
 

DESSERTS 
 

Baileys Crème Brulee   4.55 
 

Cinnamon, Apple & Plum Crumble served with custard 5.25 
 

Baked duo Chocolate Mousse    4.55 
White and Dark Chocolate- topped with fruit of the forest compote 

 
Trio of Ice-Cream - Pistachio, Toffee & Vanilla 3.50 

 
Warm Chocolate Sponge Pudding – with Custard or Vanilla Ice-Cream 4.95 

 
Cheese & Biscuits 5.25 

 
 

COFFEE 
 

Filter coffee, espresso 1.95.  
Cappuccino, Latte, Hot Chocolate, Mochachino 2.25 

 
LIQUEUR COFFEE    3.95 

 

Russian (Vodka), French (brandy), Calypso (Tia maria),  
Irish (whiskey), Italian (Ameretto), Baileys, Cointreau 

 

TEA 1.95 
P.G Tips, Earl Grey, English breakfast, Assam, Darjeeling,  Nettle tea, Peppermint, Alps Mint & Eucalyptus, 

Morocco Mint & spices, Green tea 


