
 

 

 

SUNDAY ROAST 

Sussex Topside of Beef      17.5 
 
Roast Chicken Supreme                                  16.5 
 
Roast Pork Loin                                                                                        16.5 
 
Roast Romney Marsh Lamb                                                                  18.0                             
 
Parsnip & Mushroom Nut Roast (v)                                               16.5 
 
Guinness & Chestnut Mushroom Pie (ve)                16.5 
 
Served with sage & pork stuffing (non-vegetarian option), fresh roasted potatoes, 
parsnips, Yorkshire pudding, cauliflower cheese, carrots, red cabbage and root 
vegetables and a stock reduction gravy 
 
 

 
PUDDING 
 
Apple & winter berry crumble | custard                                              8.0 
Caramelized pear tarte-tatin | crème fraiche (ask for ve)  8.0 
Sticky toffee pudding | toffee sauce and ice cream  8.0 

Vanilla & Cointreau Crème Brule                                                          8.0 

Warm jam sponge pudding | custard                                                  8.0 

 
 

 
 

                 Food prepared and cooked on the premises | please ask about dietary requirements 
Service not included | Any gratuities distributed 100% amongst team 

 
 

 
 
 
WINE LIST 

 
White 1 House Sauvignon Blanc, La Colombe, France 3.9 | 4.8 | 6.6 | 19 
 2 Pinot Grigio, Farfalla, 2021, Italy   4.3 | 5.4 | 6.9 | 20

 3 Chardonnay, Central Monte, 2018, Australia 4.3 | 5.4 | 7.1 | 21 

 4 Muscadet, Guy Saget, 2017, France  4.5 | 5.9 | 8.2 | 24

 5 Macabeo, Amalia, Campo de Borja, 2020, Spain 4.5 | 5.9 | 7.9 | 23 

 6 Sauvignon Blanc, Long White Cloud, 2022 NZ 5.4 | 7.5 | 9.0 | 27

              

  

Red 7 House Merlot, La Colombe, 2021, France 3.9 | 4.8 | 6.6 | 19 

 8 Malbec, Sea Change, 2020, France  4.4 | 5.6 | 7.5 | 21 

 9 Pinot Noir, Cramele Recas, 2019, Romania 4.5 | 5.7 | 7.8 | 22 

 10 Rioja Entreflores Crianza, 2017, Spain  5.1 | 6.8 | 8.3 | 24 

  
Rosé 12 Sea Change Syrah Rose, 2020, France  4.3 | 5.5 | 7.9 | 22 
 

Sparkling Prosecco, Famiglia Botter, Italy     6.95 | 25 

   
BEERS   from our own brewery 

Brewed using the finest hops, grain and malt, a few minutes’ walk from the pub 

 

Crofters  Best Bitter ~ a fine quaffing amber ale richly hopped    2.0 | 4.0 
3.8%  with Kent hops, giving a dry but refreshing, nutty flavour 

Churches Pale Ale ~ a superb pale and refreshing ale, with long     2.1 | 4.2 
4.2%  spicy flavours and the distinctive aroma of Amarillo hop 

Old Town Tom Craft Ale ~ a light coloured ale infused with organic fresh    2.1 | 4.2 
4.5%  ginger and a hint of lemon from the Bobeck hop 

Cardinal Sussex porter ~ a classic smooth black porter, brewed     2.15 | 4.3 
4.6%  with Chocolate malt and roasted barley 

Gold  Premium Ale ~ refreshing hints of elderflower in this   2.15 | 4.3 
4.8%  moreish, smooth textured golden bitter 

THE 

FIRST IN LAST OUT 
Free House and Brewery | Hastings 


