
All weights of our meat are approximate uncooked. All meals may contain nuts or nut derivatives. Fish may contain small bones. All our food is prepared in a kitchen where nuts, gluten and other allergens are 
present and our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.

 Vegetarian   Vegan   Gluten Free   Gluten Free Option   Vegan Option  

T O A S T E D  C I A B A T T A  R O L L S  9 . 0 0

All served with coleslaw & crisps

B u t c h e r s  s a u s a g e  &  
c a r a m e l i s e d  o n i o n  c h u t n e y  

H o m e m a d e  b b q  p u l l e d  p o r k  &  c o l e s l a w  

C i a b a t t a  o f  t h e  d a y 
see staff for today’s option

Ve g a n  c h i c k ’ n ,  g e m  l e t t u c e ,  t o m a t o  
&  v e g a n  s r i r a c h a  m a y o n n a i s e  

LU N C H  M E N U
M o n d a y  t o  S a t u rd a y  -  N o o n  t o  5 p m

C H I L D R E N ’ S  M E N U  9 . 0 0   ( U N D E R  1 2 ’ S ) 

B AT T E R E D  C H I C K E N  N U G G E T S 
With skinny fries & baked beans

B U T C H E R S  S AU S A G E S  
O R  V E G A N  S AU S A G E S 
Served with skinny fries & garden peas

S PA G H E T T I  B O L O G N E S E 
Served with grated cheddar & garlic bread

M O Z Z A R E L L A  &  
T O M AT O  P I Z Z A 
Served with skinny fries

S I D E S

C H I P S  5 . 0 0 
Add cheese 1.00

G A R L I C  B R E A D  5 . 0 0 
Add cheese 1.00

t h e  c o u n t r y  p u b  i n  t o w n

BRIEF  HISTORY AND THE ORIGINS OF THE BUILDING AND THE SUBSEQUENT FISHERMAN`S 
COT TAGES THAT STOOD HERE AND THROUGH THE CAR PARK,  A S  IT  NOW EXISTS 

The  co t t ages  were  copyho ld  o f  the  manor  o f  E igh ing ton  a l i a s  R ipe  and  R i chard  Franc i s  and  h i s 
w i f e  Jane  were  admi t t ed  to  the  proper t y  under  the  t e rms  o f  the  w i l l  o f  Edward  Har t  da ted  1879 . 

On  the  dea th  o f  Jane  Franc i s ,  7 -8  Har t s  Co t tages  were  pas sed  to  her  son  Char le s  (Edward  Har t ’ s 
g rea t -nephew)  in  Nov  1907  no  3  pas sed  to  Caro l ine  Mar ian ,  her  daughter,  w i f e  o f  A lber t  Ernes t 

Se l f  o f  Ph i l ade lph ia  USA no  1  to  Ann  Jane ,  ano ther  daughter,  w i f e  o f  Thos  C leghorn  o f  C lap ton .  
Char le s  so ld  h i s  4  co t t ages  (now,  con fus ing l y,  re -numbered  1  and  2 )  to  Caro l ine  Se l f  in  Apr i l  1908 

and  these  were  en f ranch i sed  immedia te l y.   La te r  abs t rac t s  o f  t i t l e  to  the se  proper t i e s  surv i ve . 

The  ne ighbour ing  proper t y  the  Pi lo t  Inn  ( f i r s t  re fe r red  to  a s  such  in  1889)  was 
copyho ld  o f  the  same  manor  and  a l so  prev ious l y  a  parce l  o f  Love l l s ,  an  occup ier  a t  an 

ear l i e r  da te  than  Edward  Har t .   Denn i s  Coppard  and  h i s  w i f e  Ann  he ld  the  proper t y 
up  to  1880 ,  when  i t  pa s sed  to  the i r  younges t  son  Samue l  o f  Ho lywe l l  House ,  Meads , 

p la s t e rer  who  sur rendered  i t  in  1889  to  John  Hide  o f  the  ‘Pi lo t  Inn’  innkeeper. 

The  S ta r  Brewery  Co  app l i ed  for  permi s s ion  to  demol i sh  1 -  6  Har t ’ s 
co t t ages  to  prov ide  a  ca r  park  for  the  ‘Pi lo t  Inn’  in  1959 .



All weights of our meat are approximate uncooked. All meals may contain nuts or nut derivatives. Fish may contain small bones. All our food is prepared in a kitchen where nuts, gluten and other allergens are 
present and our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.

 Vegetarian   Vegan   Gluten Free   Gluten Free Option   Vegan Option  

N I B B L E S  &  S T A R T E R S

WA R M  C I A B AT TA  R O L L  	 5 . 0 0
Maldon sea salt, extra virgin olive oil 
& balsamic reduction

G A R L I C  &  C H I L L I  M I X E D  O L I V E S  	 4 . 5 0

H A N D M A D E  P I T TA  B R E A D  	 5 . 0 0
Za’atar, hummus and spicy zhug

PA N  F R I E D  PA D R O N  P E P P E R S   	 7 . 0 0
Maldon sea salt and garlic mayonnaise

B AT T E R E D  C H I C K E N  N U G G E T S 	 8 . 5 0
BBQ sauce

G R E E K  S A L A D   	 8 . 0 0 | 1 4 . 0 0
Baby gem lettuce, cherry tomatoes, mixed olives,  
feta, red onion, mixed herbs & extra virgin olive oil

G O AT S  C H E E S E  &  
C A R A M E L I S E D  O N I O N  TA RT 	 9 . 5 0
Cherry tomatoes, cooked beetroot,  
dressed watercress & balsamic glaze

P R AW N  C O C KTA I L 	 9 . 5 0
Fresh prawns in homemade Marie Rose sauce, 
baby gem lettuce, cherry tomatoes, dill, 
lemon, buttered malted bloomer

C R E A M Y  M U S H R O O M S  O N  T O A S T 	 9 . 5 0
Grilled ciabatta, parmesan shavings 
& pea tendrils

B R I N D I S A  M I N I  C H O R I Z O  	 8 . 5 0 
Garlic mayonnaise

N A K E D  W H I T E B A I T  	 7 . 5 0
Tossed in spice, spicy mayonnaise, lemon wedge

LU N C H  M E N U
S E R V E D  M O N - S AT  N O O N - 5 p m

M A I N  C O U R S E S

L O C A L  B E E R  B AT T E R E D  C O D  F I L L E T 	 1 6 . 7 5
Chunky chips, garden peas, tartare sauce & lemon

S L O W  R O A S T E D  	 1 9 . 0 0 
S U S S E X  P O R K  B E L LY  
Creamy mash, vegetables of the day, black 
pudding, gravy & apple sauce

G R I L L E D  C H I C K E N  &  B A C O N 	 1 6 . 0 0 
O R  G R I L L E D  H A L L O U M I  &  
FA C O N  B A C O N  C A E S A R  S A L A D
Cos lettuce, vegetarian Parmesan, herby 
croutons, and Caesar dressing

H A N D M A D E  S T E A K  &  G U I N N E S S  P I E 	 1 7 . 5 0
Choice of potatoes, vegetables of the day  
& homemade gravy 

M E D I T E R R A N E A N  	 1 5 . 0 0 
V E G E TA B L E  TA RT  
Salad garnish, choice of potatoes & vegan mayonnaise 

T H E  P I L O T  I N N ’ S  	 1 6 . 5 0 
C L A S S I C  C H E E S E B U R G E R  
Poppyseed bakery brioche bun, baby gem 
lettuce, tomato, red onion, burger sauce
served with skinny fries & coleslaw 

P L A N T  B A S E D  	 1 6 . 5 0 
V E G A N  C H E E S E B U R G E R  
Vegan brioche bun, lettuce, tomato, red onion, 
vegan cheese, ketchup & vegan mayonnaise
served with skinny fries 

PA N  F R I E D  F I L L E T  O F  S E A  B A S S  	 1 9 . 5 0
Herby new potatoes, garlic butter sautéed  
tender stem broccoli and green beans, 
tomato and caper salsa, basil oil

SEARED HARIS SA SALMON NIÇOISE 	2 0 . 0 0
Garlic & herb new potatoes, mixed leaves, 
roasted cherry vine tomatoes, green beans, 
mixed olives, pickled red onion, rich yolk soft 
boiled egg, extra virgin avocado oil

KO R E A N  F R I E D  C H I C K E N  B U R G E R 	 1 7 . 0 0
Poppyseed bakery brioche bun, crunchy red 
cabbage and bell pepper slaw, cheese,
sriracha mayonnaise, served with skinny fries 


