T H E

PILOT INN

THE COUNTRY PUB IN TOWN

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.



GARLIC & HERB ROASTED NEW POTATOES @ 4.00

ASPARAGUS, WATERCRESS 7.00
& SOFT BOILED EGG O
With Dijon & cider vinegar dressing

NIBBLES MAINS
WARM RUSTIC CIABATTA O®@ 4.50 SLOW ROASTED SUSSEX PORK BELLY @ 16.00
With cold pressed olive oil, balsamic Served with choice of homemade chips or garlic &
reduction & maldon sea salt herb roasted new potatoes, black pudding, savoy
h
ROASTED MIXED NUTS @ 4.50 cabbage, apple sauce & homemade gravy
LONGMAN BEST BITTER BEER 14.00
ﬁ?;é—écpf‘T‘ngl')'-é'LWEs o S BATTERED LOCAL FRESH COD OR
WHOLETAIL SCOTTISH SCAMPI
HANDMADE PITTA © 4.50 Served with homemade chips, garden
With houmous, z'atar & zhug peas, tartare sauce & lemon
PAN FRIED PADRON PEPPERS 7.00 SLOW ROASTED PEPPER O® 12.00
With maldon sea salt & garlic mayonnaise & ONION MADRAS CURRY
With basmati rice, poppadom & mango chutney
TAPAS & STARTERS fooa chicken for £
HANDMADE STEAK, ONION & GUINNESS PIE 14.50
Served with choice of homemade chips or garlic &
%‘;‘;TE RI?E;? CHIBCB:(;(EN NUGGETS 6.50 herb roasted new potatoes, garden peas
ith smokehouse sauce & homemade gravy
'éi;'TGE"Q‘;'; ESSC-LEIJITEIRCgEGESUJONS 700 MEDITERRANEAN VEGETABLE TART ® 13.50
With tart 2 | Served with a choice of homemade chips or garlic
R e 3 HA UL & herb roasted new potatoes, garden peas
HOMEMADE TRUFFLE, MUSHROOM 6.00 & vegetarian gravy
\;“V;RA"'thRRY‘SAUSAGE’ROL'-“ THE PILOT INN CHEESEBURGER @ 13.50
ith-mustar Served in a brioche bun with, baby gem lettuce,
MARINATED JERK CHICKEN SKEWERS 7.00 tomato, red onion, mustard & ketchup
With jerk sauce with homemade chips
SEAFOOD COCKTAIL 7.00 MOVING MOUNTAIN BURGER © 13.00
Fresh prawns in our Marie Rose sauce, local Served in a brioche bun with baby gem lettuce, tomato,
smoked salmon, baby gem, cherry tomato, red onion, mustard & Retchup with homemade chips
e @ual & SuiaE selet 28 DAY MATURED 120z SIRLOIN STEAK 23.00
SUSSEX SMOKIE 8.00 With peppercorn sauce served with a choice of
Locally smoked haddock in a creamy cheddar homemade chips & vine-roasted tomatoes
& leek sauce topped with breadcrumbs. or either of our side salad options
Sienyizel wuliy ety gt ciabeiis PAN FRIED CORN FED CHICKEN BREAST 18.00
CRISPY DUCK SALAD Served with a choice of homemade chips or garlic &
STARTER 8.00 | MAIN 16.00 herb roasted new potatoes, vine-roasted tomatoes,
Shredded crispy duck, hoisin sauce, watercress, grilled asparagus & white wine sauce
pea shoots, sliced peppers, fennel & sesame seeds LOCAL DOVER SOLE A LA MEUNIERE @ 18.00
OVEN BAKED CAMEMBERT @ 13.50 Served with a parsley butter sauce &
Served with two rustic ciabattas, homemade chips or garlic & herb roasted new
salted butter & onion chutney potatoes, grilled asparagus & charred lemon
WARM CIABATTA ROLLS CHILDREN’S MENU £750cach
All served with homemade chips. BATTERED CH 'CKEN NUGGETS
Gluten Free options available @ With homemade chips & baked beans
RARE ROAST BEEF 7.85 GRAZING PLATE 09 4
With watercress & horseradish Houmous, carrot, cucumber, handmade pitta,
vine tomatoes & cheddar
BEER BATTERED FISH FINGER SANDWICH 7.85
With tartare sauce & gherkin SCAM Pl )
With homemade chips & peas
HOMEMADE BBQ PULLED PORK 7.85
With red cabbage coleslaw
A e S A B ED TOMATO 7.85 PLEASE ASK A MEMBER OF STAFF
TO SEE TODAY’S SELECTION OF ICE
o o) LA ASKELAR R B FISLI (LI 8.85 CREAMS & HOMEMADE DESSERTS
With dry chilli, coriander & rocket
SIDES
HOMEMADE CHIPS O 3.50 VEGAN CAPRESE SALAD @ 6.00
Fresh heritage tomato, vegan mozzarella, cold pressed
HOMEMADE CHIPS WITH CHEESE @ 4.50 olive oil, balsamic reduction & maldon sea salt

(7] Vegetarian (V] Vegan

Please keep an eye out for seasonal specials on our chalkboards when available & remember to inform a member of our
staff team of any allergies or dietary requirements you may have. We look forward to seeing you again soon!

Gluten Free @ Gluten Free Option




