
 
 
 
 
 
 
 

 

STARTERS 

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

request) 

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

gochujang, honey, and soy sauce.  

Heritage Tomato & Burrata Salad (V) (GF) | £10.00 | Slow-roasted heritage tomatoes paired with creamy 

burrata, finished with vibrant pesto and delicate micro greens. 

Salt & Pepper Squid | £11.00 | Battered salt and pepper squid in salt and pepper, served with a zesty lime 

aioli, scattered spring onions, and fresh chillies. 

Lamb Kofta Flatbread | £11.00 | Spiced lamb koftas served on a warm flatbread with cooling tzatziki, crisp  

seasonal leaves, and fresh pomegranate seeds. (Gluten free on request) 

Kimchi Fritters (V) | £9.00 | Crispy, tangy homemade kimchi fritters accompanied by a rich spring onion top 

mayonnaise. 

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) 

 

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. 

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 

Garlic & Paprika Pork Tomahawk |(GF) | £30.00 |(Perfect for sharing) An impressive bone-in pork tomahawk 

rubbed with garlic and paprika, served with a freshly prepared english mustard and bacon cream sauce and 

savory O’brien potatoes. Please allow extra cooking time. 

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

tomato, burger sauce, ale-caramelised onions, and bacon jam, topped with American cheese in a brioche bun. 

Served with seasoned fries and coleslaw. (Gluten free on request, Can also be made with vegan cheese). 

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

tartare sauce, garden peas, and seasoned chunky chips. 

Pork Schnitzel | £25.00 | Premium pork escalope wrapped in a crisp panko crumb. Served with a rich Dijon 

gravy, sautéed Swiss chard with garlic, ginger, and chillies, accompanied by golden Lyonnaise potatoes. 

Smoked Duck & Asparagus Salad (GF) | £18.00 | Smoked duck breast and tender asparagus over frisée 

lettuce, dressed with a vibrant, tart pomegranate and raspberry vinaigrette. 

Chicken Caesar Salad | £18.00 | Chargrilled chicken breast, crisp baby gem lettuce, tossed in classic Caesar  

dressing with a boiled egg, crispy bacon, herb and garlic croutons, and anchovies. (GF upon request) 



 
Spiced Halloumi Burger (V) | £17.00 | Chargrilled spiced halloumi topped with sweet caramelised onion and 

tomato chutney. (Gluten-free on request) 

 

FRESH PIZZA (Vegan Cheese Available) 

Garlic and Red Onion flatbread (V) | £9.00 | With rich garlic butter, red onion jam, fresh rocket, and a 

generous sprinkle of Parmesan cheese. A great side addition or quick snack.  

Classic Margherita (V) | £12.00 | The timeless favourite with fresh tomato sauce, mozzarella cheese, and 

fragrant basil leaves.​ 
Mediterranean Vegetable (V) | £13.00 | Roasted Mediterranean vegetables, mozzarella cheese and fresh 

rocket, drizzled with rosemary-infused olive oil.​ 
Mexicana Chicken | £15.50 | Fajita Chicken, peppers, onions and mozzarella cheese. 

Chilli Chorizo | £15.00 | Fiery sliced Chorizo sausage with red chilli oil and mozzarella cheese. 

Spicy Sausage Calzone| £16.00 | Nduja sausage, Gloucester old spot sausage, BBQ base with red onion 

marmalade and mozzarella cheese 

Prosciutto and Burrata | £16.00 | Italian Sliced prosciutto and burrata cheese, Rocket and Parmesan cheese. 

 

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 & Blackberry Crumble | £9.00 | A classic apple and blackberry crumble, served with custard or vanilla 

ice cream. (Vegan on request) 

White Chocolate Cheesecake (V)| £9.00 |Belgian white chocolate cheesecake with a buttery biscuit base. 

Served with cream. 

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. 

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

and caramel sauces. (Contains peanuts) 

Tarte au Citron | £8.00| A classic, sharp, and sweet lemon tart baked in a crisp pastry shell with chantilly 

cream. 

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. 


