The Cat Inn

Snacks
Homemade Beer Bread — 4.50 (V)

Crispy Pork Bites, Gochujang Mayonnaise — 6.75
Nocellara Olives — 5.50 (VG)
Salt & Pepper Crispy Squid, Bang-Bang Sauce — 7.50 (GF)
Parmesan & Cheddar Cheese Gougeres, Sunflower & Pumpkin Seeds — 6.25 (V)

To Start
Pumpkin and Almond Soup, Beer Bread — 7.45 (MGF, V)

Harissa and Dill Mussels, Beer Bread — 10.00 (MGF)

Braised Pork Cheek
Rosti Potato, Shallot and Ale Puree, Crispy Pork Skin —10.50

Smoked Carrot
Gingerbread, Chestnuts, Carrot Puree, Chervil — 9.25 (VG)

Goats Cheese Tart
Beetroot, Blackberry — 9.50

Chalk Stream Trout Tartare
Champagne Jelly, Horseradish, Tapioca Crisp — 11.00 (GF)

Salads
Crispy Squid & Chorizo Salad
Apple, Sweet Chilli Dressing — 10.00/17.75 (GF)

Chicken Caesar Salad
Smoked Bacon, Anchovy, Parmesan, Croutons, Soft Boiled Egg — 18.50 (MGF)

Mains
The Cat Burger
Sussex Beef, Smoked Bacon, Cheddar Cheese, Burger Sauce, Chips, Brioche Bun -18.50

Fish & Chips
Line Caught English Haddock, Chips, Crushed Peas, Tartar Sauce — 13.50/19.00 (MGF)

Roast Haunch of Local Venison
Braised Shoulder Tartlet, Mulled Wine Poached Quince, Cabbage,
Potato Terrine, Red Wine Sauce — 26.00 (MGF)

Pan Fried Cod Fillet
Hazelnut and Crayfish Beurre Noisette, Celeriac Puree, Savoy Cabbage, Crispy Parmesan Potatoes — 26(GF)

Steak, Mushroom & Ale Pie
Mashed Potato, Seasonal Vegetables, Ale Gravy — 19.50

Chargrilled Gammon Loin Steak
Pickled Pineapple, Fried Philpots Farm Egg, Chips — 18.75 (GF)

Surrey Ribeye Steak
Charred Broccoli Caesar, Chips, Peppercorn Butter — 31.50 (GF)

Butternut Squash Steak
Maple Glaze, Swede Mash, Pesto, Candied Pistachio
Sherry Cream Sauce - 19.00 (VG, MGF)

Sides
Seasonal Vegetables — 4.50, Charred Tenderstem Broccoli Caesar — 5.75
Caesar Salad — 4.50, Chips — 5.25, Truffle & Parmesan Chips -7.5, Mashed Potato — 4.50

Key: V — Vegetarian VG — Vegan GF- Gluten Free
MGF — Dish can be modified to be Gluten Free (Please ask when ordering for further Allergy information



Desserts

Lemon Tart
Blackberry Puree, Blackberry Sorbet — 9.50 (V)

Dark Chocolate Terrine
Raspberry Sorbet, Maple Comb — 10.50 (VG. GF)

Pear, Apple and Blackberry Nut Crumble
Vanilla Custard — 9.50 (V, GF)

Sticky Toffee Pudding
Butterscotch Sauce, Clotted Cream lce Cream — 9.75

Artisan Cheese & Biscuits
Spiced Grape Chutney, Baron Bigod, Brighton Blue, Olde Sussex, Golden Cross - £14.50 (MGF)

Selection of Homemade Ice Cream and Sorbets — 3.00 per scoop. (Please ask for flavours) (GF)

Afters
Americano — 3.85, Double Espresso — 3.75, Cappuccino — 3.95, Latte — 3.95, Flat White — 3.95, Tea 2.80

Dessert Wine 125ml %2 Bottle Alc %
Elysium Black Muscat. California, USA 925 2775 15%
Saint Julia, Tardio Late Harvest Torrontes

Zuccardi, Mendoza, Argentina 7.25 2175 8%
Port 100ml

Ramos Pinto Collector 5.50 19.5%
Ramos Pinto Tawny 10 years 11.00 20%
Cognac and Armagnac 25ml 50ml Alc%
Courvoisier VS 470 940 40%
Maxime Trijol VSOP Cognac 560 1120 40%
Chateau Tariquet VSOP Bas Armagnac 450 9.00 40%
Chateau Tariquet XO Bas Armagnac 750  15.00 40%
Other Digestives 25ml 50ml Alc%
Eau de Vie Framboise 7.75 40%
Green Chartreuse 400 8.00 55%
Grappa Moscato, Tosolini 7.50 40%
Calvados, Berneroy Fine 400 8.00 40%
Amaros

Lucano 4.50 28%
Montenegro 4.50 23%
Cynar 450 16.5%
Averena 4.50 29%
Other Stickies 25ml 50ml Alc%
Kahlua 4.50 16%
Tia Maria 4.50 20%
Baileys 4.50 17%
Benedictine 5.00 10.00 40%
Frangelico 5.00 20%
Disarano 4.60 28%
Cointreau 450 9.00 40%
Grand Marnier 460 920 40%
Limoncello 350 7.00 26%

Malt Whisky Please ask for our selection



