
Small Plates

Christmas Roasts 

Main course

Sides all £4.95

Chef’s Pie of the Day
Seasonal greens, gravy & your choice of 
mashed potatoes, meat & veggie options.

£14.95 (VO)

The Basketmakers Beef Burger
5oz beef patty, Sussex charmer Cheddar, house burger 

sauce, tomato, pickles, dressed leaves & fries 
£14.95 (NGCIO)

The Basketmakers Redefine Burger 
Redefine beef patty, Sussex charmer Cheddar, house 
burger sauce, tomato, pickles, dressed leaves & fries 

£14.95 (V) (VGO) (NGCIO)

Roasted Turkey Crown
With braised leg, buttery mash, pigs in blankets, 

cranberry Sauce, served with all the 
Christmas trimmings

£16.95 (NGCI)

Glazed Gammon Steak
Marmalade, brown sugar & clove glazed gammon steak 

with rum soaked pineapple, served with all the 
Christmas trimmings 

£16.95 (NGCI)

Maple Roasted Delica Squash, Lentil,
Chestnut En-croute 

With sage & onion stuffing & celeriac & apple remoulade, 
served with all the Christmas trimmings 

£16.95 (VGN)

Duo of aged Beef 
With bone marrow breadcrumbs, porcini ketchup, served 

with all the Christmas trimmings 
£18.95 (VGNO)

Festive Burger
Turkey patty, breaded brie, cranberry mayonnaise, 
dressed salad, tomato & pickles, served in a toasted 

brioche bun  with shoestring fries 
£15.95 (VO)

Langoustine Bisque 
With smoked chive creme fraiche         

£8.95 (NGCI)

Lobster, Crab & Prawn Cocktail
With lollo rossa, avocado & chervil

£9.95 (NGCI)

Armagnac Goose Rillette 
With prune jam, chicory & crispy shallots        

£9.95 (NGCI)

Hunter’s Snags in Blankets
Wild boar sausages wrapped in smoked bacon, 

caramelised onions in cranberry & bourbon butter   
£9.95

Artisan Breads 
With seaweed butter 

£4.95 (VGN)

Baked Heather Honey Camembert 
With cranberry relish  

£9.95 (V)
 

Jerusalem Artichoke Soup  
With smoked Cheddar & black truffle 

£8.95 (V) (NGCI)

Peppered Celeriac Carpaccio 
Apple kimchi, caramelised apple ketchup, 
roasted grapes, walnuts & mustard shoots   

£8.95 (VGN) (NGCI)

Shoestring fries (NGCI) 
Add cheese £1.50

Marinated Nocellara olives (VG) (NGCI)

Focaccia with whipped garlic butter (V) (VGO)

Hand cut chips (NGCI)
Add cheese £1.50

Seasonal greens with garlic butter (V)

Mixed green salad, balsamic vinaigrette (VG) (NGCI)

Beer Battered Fish & Chips 
Beer battered local & seasonal white fish, hand cut 

chips, mushy peas & Tartar sauce
£14.95 (NGCI)

Scampi & Chips
Breaded langoustine tails served with hand cut chips, 

mushy peas & Tartar sauce  
£15.95

Sausage & Mash 
Trio of Brighton sausages, seasonal greens, onion 

gravy & your choice of mashed potatoes 
£14.95 (VGO) (NGCI)

Ask us for a recommendation on cask ales, wines, spirits & single malts to compliment your meal
V - Vegetarian VO - Vegetarian Option VGN - Vegan VGO - Vegan Option NGCI / NGCIO - Non gluten containing ingredients

The Christmas trimmings consist of confit garlic & rosemary roast potatoes, mulled wine red cabbage, 
seasonal greens, brussels sprouts, maple roasted carrots & parsnips & a rich port & cranberry gravy 




