SUMMER MENU
** Please inform us before ordering if you have an allergy or intolerance **
Chips with herb salt - £3
Homemade bread and butter - £3.50
Broad bean and chive dip with homemade bread - £4 (Vegan)
Fresh orzo pasta, pea and basil pesto, creamed hazelnuts, chargrilled summer vegetables - £7 (Vegan)
Smoked and chargrilled mackerel fillet, buttered crumpet, pea and mint salad, mustard mayonnaise - £8
Crispy fried pork belly, potato salad, coleslaw, BBQ sauce - £7.50
Grilled cheese sandwich, pulled bacon, pickles, red onion marmalade - £8 (£7 no bacon)
Chargrilled aubergine, spicy harissa paste, puy lentil ratatouille, cucumber and mint dip, crispy flatbread - £13 ( Vegan)
Breaded summer herb fish cake, tomato, chilli and green bean salad - £14 main / £7 starter
Marinated tandoori chicken, cucumber raita, cauliflower rice, pakora, sourdough naan bread, chili and mint pickle - £14
Hazelnut and toffee pie, quince sorbet - £5.50 (V)
Honey and lavender sponge, chantilly cream, fresh berries - £6 (V)
Summer berry crumble slice, caramelised oat milk ice cream - £5 (Vegan)
Ice cream; Apricot / Popcorn
Sorbet; Rhubarb / Red Wine & Blueberry
- £3 for 2 scoops
Children’s Meals - all £6
Tempura vegetables and chips (Ve)
Fishcake, peas and chips
Broad bean dip, tomato and courgette salad and flatbread (Ve)
Our food is homemade using locally sourced ingredients.Meat and fish may contain shot and bones.
Our homemade bread is made using organic flour.. (V) - vegetarian (Ve) - vegan

KEG

CASK

Rothaus Pilsner
Germany
Crisp, refreshing German lager.
5.1% - £5

Cellar Head
Flimwell
Session pale - A fresh pale ale with a tropical punch
3.8 % - £3.80
Single hop - Their most popular beer, a new hop each
month 4.6% - £3.80

Rothaus Wheat Beer
Germany
Hazy wheat beer
5.4% - £5.30
Crown Pilsner
Brewed by Oechsner in Germany
Refreshing house lager
4% - £4.60
Cellarhead Festival Pale
Uckfield, Sussex
Tangerine aroma, balanced maltiness.
4.8% - £4.95
Quantock Brewery QPA Pale
Somerset
Light in colour, US hops, citrus aroma and flavour
4% - £4.95
Pig and Porter Blackbird Stout
Tunbridge Wells
Dark malts, delicate flavours coffee,
complex and dry.
4% - £4.95

CIDER
Ascension Aeronaut
Polegate, Sussex
Sparkling refreshing cider (vegan)
4.6% - £4.70
Ascension Pilot
Polegate, Sussex
Super fruity still cider (vegan)
4.8% - £4.60

RED WINE
Merlot/Cabernet Sauvignon, Paso Primero, Spain
£4.50 a glass / £18 a bottle
Medium bodied, fresh with a cherry core. (Ve)
Merlot, Umbrele, Romania
£5 a glass / £20 a bottle
Plums and blackberries with dark chocolate notes. (Ve)
Touriga, Quinta da Alorna, Portugal
£6 a glass / £24 a bottle
Powerful with black fruits and great depth.
Negroamaro, I Muri, Italy
£6.50 a glass / £26 a bottle
Medium bodied, velvety with notes of blackberries.
Pinot Noir, Grand Noir, France
£7 a glass / £28 a bottle
Light, juicy, fragrant, peppery, oaked for 6 months.

SPARKLING
Prosecco, Pirani, Italy
£4.50 a 125ml glass / £24 a bottle
Extra dry, classic prosecco.
English Sparkling, O
 xney, East Sussex
£8.50 a 125ml glass / £40 a bottle
Organic NV sparkling, flavours of red apple, pear and toast. (Ve)
Syrah rosé, L’Alezan ‘Merci’, France
£35 a bottle
Delicately sparkling natural pét-nat, raspberry notes.
Champagne, Veuve Borodin, France
£40 a bottle
Rich and complex with brioche notes.

WHITE WINE
Organic blend, T
 e Quiero, Spain
£5 a glass / £20 a bottle
Old fashioned grape varieties,
flavoursome, rich, vibrant.
White Rioja, Luis Canas, Spain
£5.50 a glass / £22 a bottle
Unoaked, zesty, elegant, young white rioja. (Ve)
Picpoul de Pinet, Ornezon, France
£6 a glass / £24 a bottle
Very fresh with bracing grapefruit and citrus fruit.
Local blend, T
 illingham, East Sussex
£6 a glass / £15 a 500ml carafe
A light, low intervention wine made from Ortega, Müller Thurgau, and Chardonnay. Fresh with a pleasant
sourness and a cider-like finish.
Sauvignon Blanc, Mikaël Bouges, France
£7 a glass / £28 a bottle
Natural wine from the Loire Valley, organic, ripe fruit flavour, lime + mineral notes.
Chardonnay, Genetie, France
£30 a bottle
Floral, depth of flavour, lemongrass. (Ve)
Cinsault, Pierre et Papa, France
£4.60 a glass / £18 a bottle
Refreshing rosé bursting with red fruits. (Ve)

ROSÉ

DESSERT WINE

Sherry El Candado, Pedro Ximenez, Spain.
£6 (per 75ml glass.)
Red Port Ramos, Portugal
£5 (per 75ml glass.)

BOTTLED/CANNED BEER.
Magic Rock (Huddersfield) Murk from Home
Hazy pale ale 5% - £4.50 ( vegan)
Magic Rock (Huddersfield) Saucery
Session pale ale 3.9% - £4.50 (vegan and gf)
Northern Monk (Leeds) Eternal
Session IPA 4.1% - £4.50
Northern Monk (Leeds) Striding Edge
Light pale - citrusy and fresh 2.8% - £4.50
The Kernel (London) Pale Ale
Galaxy and Mosaic hopped pale 4.4% - £4.90
The Kernel (London) Table Beer
Low alcohol, easy drinking, flavourful 3.1% - £4.90
Wild Beer (Somerset) Fresh
Pale with citrus and grapefruit flavours 5.5% - £4.50
Beak Brewery (Sussex) Lulla
Lots of hops and also wheat and oats. 3.5% - £4.50
Burning Sky (Lewes) Arise
Peach and pine flavour IPA 4.4% - £4.50
Burning Sky (Lewes) Easy Answers
Dry hopped, good body, easy IPA 6% - £4.50
Burning Sky (Lewes) Saison Ete
Fresh elderflowers and gooseberries - 4.2% - £4.50
Timmermans (Belgium) Framboise
Raspberry beer 4% - £4.90
Romney Marsh (Kent) Romney Rainbow
Lockdown Summer Ale - 20p to NHS. 3.8% £4.90
Romney Marsh (Kent) Bohemia Lager
Hoppy, crisp, dry, easy drinking lager 4.7% £4.90
Rothaus (Germany) Non-Alc Wheat Beer
Fruity, hazy and a great alternative 0% - £4.90
Nightingale Cider Co. (Tenterden) Night Bird
Sparkling, refreshing, easy drinking cider 4.9% £4.50
Nightingale Cider Co. (Tenterden)
Perry / Falstaff and Bramley cider - £4.90

SPRITZ’s, COCKTAILS & MIXES.
Sipsmith Summer Cup - £6
Sipsmith London Cup ‘Pimms’, lemonade, fruit
Black Velvet - £7
Local stout and prosecco served in a silver tankard
Porto Tonico - £7
Ramos white port, Fever-tree tonic, ice, mint, orange
Whisky Mac- £7.50
Double shot Pig’s Nose, ginger wine, ice, orange
Dark and Stormy - £8.50
Hastings Rumbustian rum, Fever-tree ginger beer, ice, lime
Elderflower Gin Fizz - £8
Sipsmith gin, elderflower cordial, lime, soda, cucumber
Raspberry Bellini - £6
Prosecco, Bramley & Gage raspberry liqueur
Crown Negroni- £6.50
Hastings gin, Paso vermouth, Campari, ice, orange
Bloody Mary £6
Vodka, port, tomato juice, Worcestershire sauce, celery salt, Tabasco, all the garnish
‘The Eric’ - £3.50
Half a pint of ale, Fever-tree ginger beer

WHISKY
SCOTCH WHISKY
Pig’s Nose, Fife, £3.50
Our house blended whisky
Highland Park 12, Orkney, £5
A soft island whisky, sweet honey tones.
Dalwhinnie 15, Inverness, £4
Smooth and soft.
Smokehead, Islay, £5
Seaweed, salt and peat with a smokey flavour.
Ardmore Legacy, Speyside, £5
Peaty, full bodied, dry, spicy
Lagavulin 16, Islay, £6
Massive peat smoke but with a dryness.

JAPANESE WHISKY
Toki, £6
Silky, subtle sweet and spicy finish.
Hints of vanilla oak,
white pepper and ginger.
Fuyu, £
 6
Rounded orchard fruit sweetness,
savoury grains, subtle nutmeg warmth.

BOURBON WHISKY
Maker’s Mark, Kentucky £4
Notes of rye and oak compliment
the butterscotch sweetness.

GIN
LOCAL GIN

Add a Fever-tree tonic for £1.50

Chapel Down, Kent, £4
Made with bacchus grapes from the vineyard.
Seven Sisters, East Sussex, £4.50
Made by Rathfinny Winery.
Greensand Ridge Raspberry Ghost, Kent, £4.50
Renewable energy distillery, incredible aroma.
Greensand Ridge London Dry, K
 ent, £4.50
Botanicals found within a mile of distillery.
Hastings 1066, B
 eckley, £4.50
Sweet lemon, gooseberries and liquorice root.
FURTHER AFIELD
Boxer, L
 ondon, £3.50
London dry gin, classic juniper and citrus flavours.
Hendricks, S
 cotland, £4
Lind and Lime, E
 dinburgh, £4.50
Organic, plastic free production, renewable energy, .
Sipsmith, London, £4
London dry gin, bold, complex, aromatic.
Holy Island, Northumberland, £5.50
Coriander, rosehips, nutmeg and rose petals.
Warner Edwards Rhubarb, N
 orthampton, £4.50
Sweetly pink with subtle sour notes.
Whitley Neil, L
 iverpool, £4.50
Inspired by botanicals of South Africa.
Forest, P
 eak District, £5.50
Small batch; foraged flowers, moss, ferns and bark.
The Botanist, I slay, £4.50
22 hand-foraged island herbs and flowers.
Monkey 47, G
 ermany, £5.50
A complex gin with 47 botanicals.
Xoriguer Mahon, Spain, £4.50
Aromatic with juniper, green wood and herbs.
Mikkeller, Denmark, £5.50
Gin from a brewery! Distilled with hops.
Roku, J
 apan, £5.50
Earthy and vegetal, fruity sweetness. Japanese botanicals.

SOFT DRINKS
Square Root Cloudy Lemonade - £3
Square Root Cola - £3
Bon Accord Rhubarb Soda - £3

Something & Nothing H
 ibiscus + Rose Seltzer - £3
Fever-tree: Tonic Water, Light Tonic, Ginger Beer, Ginger Ale, Elderflower Tonic, Lemon Tonic - £1.50
Folkingtons ‘ Garden’ Tonic - £1.50
Cranberry, orange, tomato juice - £2
Rock shandy - lemonade, ginger ale, bitters,lime - £4
Kingsdown (Kent) still or sparkling water - £2.20

HOT DRINKS
ROAR GILL COFFEE (Roasted in Hastings):
Please ask for oat or almond milk.
Espresso - £2
Americano - £2.50
Flat White - £2.70
Cappuccino/Latte - £2.80
Mocha - £3
COLD BLOW COFFEE (Roasted in Tenterden):
Decaf - any coffee- priced as above.
TEAS:
English breakfast - £1.50
Green - £2.50
Earl Grey - £2.50
Fresh mint - £2.50
Decaf - £2
Loose leaf teas P
 roper Tea Company (Pett) - £3
Organic darjeeling / Russian Caravan
Organic Chinese green / Turkish apple
Elderberry, blackberry and strawberry / Jasmine
Hot chocolate - £3.60
Made using Hastings-based ‘Only Coco’ chocolate buttons - 4
 4% Venezuelan and 72% Ecuadorian. (Please ask
for vegan - 6
 4% Peruvian)
Children’s hot chocolate - £2.50
Homemade spiced chai latte - £3
Hot toddy - £6
Pig’s Nose whisky, honey, spices, hot water.

Irish Coffee - £5
Roar Gill double espresso, whisky, cream

