
 
 
 
 
 
 
 

 

STARTERS  

Soup of the Day | £9.00 | Chef's freshly prepared seasonal soup, served alongside sourdough. (Gluten free on 

request) (not included in small plates deal) 

The Star Classic Prawn Cocktail|£9.50| Prawn Cocktail, cucumber, tomato, shredded lettuce and 

bread.(Gluten free on request) 

Ardennes Pate | £9.00 | Served with sourdough toast, onion jam and cornichons. (Gluten free on request) 

 

TAPAS| 3 PLATES £21.00 | 5 PLATES £35.00  

Korean Fried Chilli Chicken Wings | £9.00 | Crispy breaded chicken wings tossed in a sticky, sweet, and fiery 

gochujang, honey, and soy sauce. 

Calamari Fritto | £8.50 | Lightly fried calamari served with a zesty lime aioli.(Gluten free on request) 

Albondigas | £8.50 | Tender pork and beef meatballs slow-cooked in a spiced tomato sauce. 

Chorizo al Vino Tinto |£7.50 | Diced chorizo slowly braised in rich red wine.  

Jamón Croquettes | £8.00 | Crisp Spanish ham croquettes served with a fresh tomato salsa. 

Pan a la Catalan | £5.00 | Toasted bread rubbed with garlic and tomato, finished with a drizzle of olive oil and 

sea salt (Gluten free on request) (Add Serrano ham £1.50  or Manchego cheese £1.50). 

Patatas Bravas | £6.00 | Crispy potatoes served in a rich and spicy tomato sauce. (Gluten free) 

Spanish Omelette | £6.50 | A classic, comforting potato and onion omelette. (Gluten free) 

Padrón Peppers | £6.50 | Blistered padrón peppers served with a sweet and spicy honey, soy, and chilli 

dipping sauce. (Gluten free) 

Garlic Mushrooms | £6.50 | Sautéed in a rich blend of olive oil, butter, and white wine. (Gluten free) 

Vegetable Croquettes | £7.00 |Crispy vegetable croquettes served with a vibrant salsa verde. 

 

TO SHARE 

Bacon Lardon and Maple Baked Camembert | £17.00 | Served with red onion chutney, cornichons and toasted 

crostini. (Gluten free on request) 

 

ROASTS 

Roast Beef Sirloin | £23 | Slow-cooked East Sussex native breed roast beef served medium rare, served with 

seasonal vegetables, roast potatoes, a giant Yorkshire pudding, and gravy. 

Slow Roasted Lamb Shank | £26 |Slow roasted lamb shank, served with seasonal vegetables, roast potatoes, a 

giant yorkshire pudding and gravy.  

Roast Pork Loin | £20 | Roast pork loin, served with seasonal vegetables, roast potatoes, a giant Yorkshire 

pudding, and gravy. 

Roast Turkey | £18 | Traditional hand-carved roast turkey, served with seasonal vegetables, roast potatoes, a 

giant Yorkshire pudding, and gravy. 

Trio of Roasts | £26 | Roast pork, beef and turkey, served with seasonal vegetables, roast potatoes, a giant 

Yorkshire pudding, and gravy. 

Beetroot & butternut squash wellington (V) | £18 | Beetroot & butternut squash wellington in crispy pastry. 

Served with seasonal vegetables, roast potatoes, a giant Yorkshire pudding, and vegan gravy. (This can not be 

made gluten free) Vegan option available 

Children's Roast | £9 | A smaller portion of the day's roast dinner, featuring your choice of roast meat, served 

with seasonal vegetables, roast potatoes, a giant Yorkshire pudding, and gravy. 

Cauliflower Cheese (V) | £6.50 | Baked cauliflower in a rich, creamy cheese sauce, topped with golden 

melted cheese. 

 

 

 

 

 

 



 
MAINS 

Chicken Milanese | £20.00 Rosemary, thyme, and garlic panko-breaded chicken escalope, topped with 

sun-blushed tomatoes, black olives, crisp mixed leaves, and shavings of aged parmesan, finished with a drizzle 

of garlic butter and served with seasoned fries. 

The Star's Fish & Chips | £18.00 Premium Peterhead cod fillet in a crisp turmeric and dill batter, served with 

homemade tartare sauce, garden peas, and seasoned chunky chips. 

The Star Burger | £18.00 Our signature chargrilled rib-eye patty with dill pickles, crisp little gem lettuce, 

fresh tomato, house burger sauce, ale-caramelised onions, and sweet bacon jam, topped with melted 

American cheese in a toasted brioche bun. Served with seasoned fries and house coleslaw. (Gluten free on 

request / Add pulled pork £2.00) 

The Star Hot Honey Crispy Chicken Burger | £20.00 Crispy buttermilk fried chicken breast glazed in a fiery 

hot honey, stacked with a refreshing, crunchy rainbow slaw and served with seasoned fries. 

Seafood Linguine | £25.00 A premium medley of prawns, squid, octopus, and mussels tossed with linguine in 

a rich, creamy white wine and garlic sauce. 

12oz Aberdeen Angus Rib-Eye Steak | £38.00 Prime 12oz Aberdeen Angus rib-eye steak cooked to your 

liking, served with balsamic-roasted vine tomatoes, sweet shallots, and golden chunky chips. Add a signature 

sauce (£3.00): Peppercorn, Diane, Blue Cheese, or Pancetta, Red Wine & Mushroom 

Grilled Tempeh, Pineapple & Vegetable Kebab | £18.00 (V) (VG) Skewered and grilled tempeh, sweet 

pineapple, and Mediterranean vegetables, served over a bed of fluffy savoury rice. 

 

FRESH PIZZA (Vegan Cheese Available) 

Classic Margherita | £14.00 (V) The timeless Italian favorite featuring our rich, house tomato sauce, melted 

mozzarella, and fragrant fresh basil leaves. (Vegan alternative available) 

The Star Hawaiian | £16.00 Our classic tomato and mozzarella base topped with slices of premium Wiltshire 

ham and sweet, juicy pineapple. 

Chilli Chorizo | £15.00 Fiery, smoky sliced chorizo sausage laid out over mozzarella, finished with a drizzle of 

spicy red chilli oil. 

Shitake Mushroom & Spinach | £17.00 (V) Earthy shitake mushrooms, sweet red onion, crisp bell peppers, 

and fresh spinach, finished with a delicate drizzle of sweet balsamic glaze. 

Carbonara Pizza | £18.00 A creme fraiche sauce base topped with crispy pancetta lardons and bubbling 

melted mozzarella. 

Hot Honey Chicken & Nduja | £18.00 Spicy chicken pieces and fiery, spreadable Nduja sausage on a tomato 

and mozzarella base, perfectly balanced with a generous drizzle of sweet hot honey. 

 

SIDES 

Chunky chips (VG) | £5.00 | Seasoned fries (VG) | £5.00 | 

Garlic bread (V) | £5.00 | Garlic bread cheese (V) | £6.00 | House side salad (VG) | £6.00 | 

 

PUDDING 

Apple Crumble | £9.00 | A classic apple crumble, served with custard or vanilla ice cream.  

(Vegan on request) 

Sticky Toffee Pudding | £9.00 | A rich, warm sponge drenched in sweet dulce de leche sauce, served with a 

scoop of creamy vanilla ice cream. 

Double Chocolate Brownie | £9.00 | Classic double chocolate brownie with a scoop of vanilla ice cream. 

Snickers Cheesecake | £9.00 | Homemade peanut and chocolate cheesecake drizzled with luxurious chocolate 

and caramel sauces. (Contains peanuts) 

British Isle Cheese Board (V) | £12.00 | A selection of fine British cheeses, served with quince jelly, onion 

chutney, grapes and crackers.  

Ice Cream and Sorbet (V, GF) | £8.00 | Three scoops of your choice: vanilla ice cream, strawberry ice cream, 

chocolate ice cream, raspberry sorbet, mango sorbet, or lemon sorbet 

Strawberry Eton Mess (GF)| £8.00 | Fresh strawberry, crushed meringue, whipped cream, raspberry sorbet 

and berries. 

Affogato (V, GF)| £6.00 |Espresso with a scoop of vanilla ice cream. 

 

 
 

An optional 10% service charge will be added to your bill. 100% of this goes directly to the staff. 
If you have a food allergy, intolerance or sensitivity, please let us know before you order so we can advise with a menu choice. 

We cannot guarantee our dishes are 100% free of allergen ingredients and there are occasions when our menus change. 


