SAMPLE SUNDAY MENU
STARTERS

Soup of the day with sourdough and South Downs butter £6
Calamari with black garlic and baked potato aioli £7
Baked Tunworth cheese with pickles, chutney and toasted sourdough v £8/15
Charcuterie board selection of meats, pickles sun blushed tomato chutney
and extra virgin rapeseed oil and sour dough £12
ROASTS
All served with roast potatoes, parsnips, braised red cabbage, roast carrots,
tender stemmed broccoli, creamed leeks, homemade Yorkshire pudding and gravy.

Belly of Free Range Plantation pork £15
Roast Sussex rump of Beef £16
¼ Free Range chicken £14
Rolled braised shoulder of Sussex Lamb £15
Butternut squash, red onion and Baron Bigod wellington £13 v
Miso roast cauliflower steak £13 vegan/gf
SIDES

Cauliflower cheese £4
Free Range pork & herb stuffing £4

Roast potatoes £4
Pigs in blankets £4

MAINS

28 day aged Sussex beef burger, baby gem, beef tomato, red onion,
homemade mayo in a brioche bun and homemade chips £13
Crispy goat cheese, roast mushroom and baby gem, beef tomato, red onion,
homemade mayonnaise in a brioche bun with homemade chips £12 v
Beer battered cod with crushed peas, homemade chips,
tartar sauce and vinegar powder £13
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DESSERTS

Hazelnut, vanilla and chocolate cheesecake with macerated British strawberries £6
Dark chocolate brownie, chocolate sauce and amaretto ice cream £6
Pineapple tart tartan with spiced rum ice cream and maple rum syrup and pink
pepper £6
Sticky toffee pudding with butterscotch sauce and Judes malted banana ice cream £6
Judes Ice cream and sorbets, 3 scoops £6
British cheese board cheese damson jelly, biscuits and Longley farm butter £7

The Plough Inn, Vicarage Lane, Rottingdean, BN2 7HD
www.theploughinnrottingdean.co.uk
01273 390635
All our produce is sourced from the best local suppliers and we only use the
finest quality ingredients.
Please advise us of any dietary requirements or allergies

