The Peacock Inn

Rustic Sourdough and Focaccia 5 Spiced Green & Black olives 3.5
olive oil and balsamic vinegar

Starters
Heritage tomato salad 8.5 Chicken liver paté 9.5
mozzarella, toasted cashews, pomegranate branston pickle butter, red onion marmalade,
molasses, herb croutons charred sourdough
(GF available) (GF available)
Sussex smokie 12 Shredded chicken caesar flat bread 10
smoked haddock, leek, spinach & chive charred baby gem lettuce, aged parmesan,
mustard sauce, cheese, breadcrumbs caesar mayonnaise
Risotto verde 10/20 Crispy Japanese seafood broth 10
garden peas, asparagus & edamame, torched lemongrass cream, pickled seaweed & fennel,
goats cheese, pesto (GF) crostini, yuzu emulsion
Mains
Herb yoghurt chicken supreme 23 Prawn & smoked salmon tagliatelle 20
chargrilled hispi cabbage, burnt honey mussels, garlic, pea & spinach cream sauce,
emulsion, chorizo crumb, basil & sun dried courgette ribbons, fresh herbs, shaved
tomato potato terrine, ratatouille parmesan (GF available)
Cod & salmon fishcake 20 Crispy halloumi burger 19
pan fried duck egg, sauteed samphire & hot pistachio honey, rocket pesto, dill ranch
courgette, chive & lemon hollandaise mayo, paprika fries (V)
Sussex smokie 21 80z Fillet steak marilyn monroe 36
smoked haddock, leek, spinach & chive mustard mushroom, cream & brandy sauce, chunky
sauce, cheese, breadcrumbs, rosemary fries chips, mixed salad (GA)
Beef burger 20 Cauliflower parmigiana 19
double american cheese, maple glazed red pepper salsa, cous cous, romesco sauce,
bacon, burnt butter mayo, gherkin, lettuce, rocket salad (V)
rosemary fries (DF available)
Sides
Garlic ciabatta 4.5 Sauteed green beans 5
Cheesy garlic ciabatta 5 Rosemary fries 5
Side salad 4.5 Rosemary chunky chips 5

(V) — Vegetarian, (VG) —Vegan, (GF) Gluten Free, (GA) Gluten avoidance
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.



