The Peacock Inn

Rustic sourdough and focaccia 6 Spiced green & black olives 4
olive oil and balsamic vinegar

Starters
Halloumi & green bean salad 10 Chicken liver paté 9.5
roasted hazelnuts, charred courgette, roasted spiced apple chutney, café de Paris butter,
cherry tomatoes, basil yoghurt dressing charred sourdough
(GF) (V) (GF available)
Prawn & smoked salmon spring roll 12 Tandoori chicken thigh 10
thai green pea puree, toasted peas, papaya onion seed flatbread, fresh mango salsa,
Asian salad, chilli jam coriander mayo, almond & pickled shallot
slaw
Miso glaszed sweet potato steak 9.5 Sussex smokie 12.5
hot honey drizzle, beetroot cream cheese, smoked haddock, leek, spinach & chive
crumbled feta & pistachio mustard sauce, cheese, breadcrumbs
(V)(GF)
Mains
Confit duck leg 24 Sussex smokie 22
panang curry sauce, coriander oil, cavelo smoked haddock, leek, spinach & chive
nero, pad thai noodles, crushed peanuts (GF) mustard sauce, cheese, breadcrumbs, fries
Chicken breast stuffed with basil & goats Roast cod fillet 26
cheese wrapped in parma ham 23 sauted courgette, peas & samphire, confit duck
parmesan crushed new potatoes, sumac roast fat chips, champagne & trout egg warm
beef tomato, oregano pesto (GF) tartare sauce, dill oil (GA)
Butternut squash, red pepper & chickpea 80z Fillet steak marilyn monroe 40
burger 21 mushroom, cream & brandy sauce, chunky
harissa ketchup, mint raita, cumin fries (V) chips, mixed salad (GA)
Beef burger 22 Wild mushroom & spinach rigatoni 21
emmental cheese, sweet mustard mayo, pickle smoked paprika & brandy cream sauce, red
relish, lettuce, fries pepper pesto, whipped ricotta (V)
Sides
Side salad 5 Garlic ciabatta 5
Cheesy garlic ciabatta 6 Green beans 5
Chunky chips 5 Fries 5

(V) Vegetarian, (GF) Gluten Free, (GA) Gluten avoidance, (DF) dairy free
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot
guarantee the total absence of allergens.



