
 
The Bridge Inn MENU 
Please make us aware of any food intolerances or allergies before ordering. 

Starters 

Homemade Soup of the Day with freshly baked Bread £7 

Smoked Mackerel Pate with Toasted Brown Seeded Bread and Mixed Leaves £8.85 

Prawn & Crayfish Cocktail in a Lemon Pepper Mayonnaise, Mixed Leaves, Lemon Wedge and Seeded Brown Bread £9 

Hummus and Tzatziki, with warm Pitta Bread, Olives and Sun Blush Tomatoes £8.95 (To Share £10.95) 

Whole Baked Camembert studded with Garlic and Rosemary, Sweet Chilli Jam and freshly baked Bread (v) £9.50 

Sticky Mini Pork Sausages with a Honey and Mustard Dipping Sauce, mixed leaves £8.50  

Main Courses 

Chicken or Breaded Halloumi Caesar Salad, Romaine leaf, Croutons, Grana Padano cheese and a soft boiled Egg £15.50  

8oz Sirloin Steak with Chips, Grilled Vine Tomato, Mushrooms, Salad and a Peppercorn Sauce £26 

Pan Fried Sea Bass Fillet with a Samphire, Lemon and Pea Risotto, Grana Padano Cheese and Tendril Pea Shoots £18.50  

Chicken Breast stuffed with Mozzarella and Basil, wrapped in Parma Ham, Pesto and Cream Cheese Tagliatelle Pasta £16 

Macaroni Cheese with Double Cream and melted Cheddar, Freshly Baked Bread and Salad (v) £14                                          

(Add Pancetta and Wholegrain Mustard £1) 

Wholetail Breaded Scampi with Chips, Homemade Tartare Sauce with your choice of Peas or Salad £14.95 

Steak and Kidney Suet Pudding with New Potatoes, Seasonal Vegetables and Gravy £16.50 

Beef Burger with Cheese and Gherkin in a Brioche Roll with Mixed Baby Leaf, Tomato Chutney, and Chips £16  

Crispy Beer Battered Cod Fillet with Chips, Peas, Homemade Tartare Sauce and a Lemon Wedge £16.50 

Lebanese Style Spiced Aubergine and Tomato Stew with, Chickpeas, Shallots, Chilli and Cinnamon, served with a Lemon 

and Mint Tabbouleh £14.95 (vegan) 

Side Orders 

Chips, Marinated Olives, Vegetables, Side Salad £4 each. Sweet Potato Fries, Garlic Bread £4.50 each 

Ploughman’s Lunch and Baguettes on White or Multigrain Brown (Lunchtime only) 

Mature Cheddar and Wiltshire hand cut Ham Ploughman’s with Salad, Coleslaw, Vine Ripe Tomato, Pickled Onion, 

Branston Pickle, and freshly baked Bread £13.50 

Bacon, Brie and Cranberry Baguette with a Salad garnish £10 

Rocket, Hummus and Sun blush Tomato Baguette with a Salad garnish £10   

Chicken with Pesto and Greek Yogurt with a Salad garnish £10 

Prawn and Crayfish with a Lemon Pepper Mayonnaise Baguette with a Salad garnish £11 

Homemade Desserts 

Cheese board with Stilton, Cheddar, Brie with Biscuits and Chilli Jam £8 

Rhubarb Crumble with Vanilla Ice Cream or Custard £7.50 

Sticky Toffee Pudding, Toffee Sauce and Vanilla Ice Cream £7.50 

Raspberry Cheesecake with a Raspberry Ripple Ice Cream £7.50 

Chocolate and Sea Salt Brownie with Vanilla Ice Cream and a warm Milk Chocolate Sauce £7.50 

Lemon Posset with Homemade Shortbread Biscuits £7  

Ice Cream available in 1, 2 or 3 scoops Price per scoop £2.50  

Choose from Salted Caramel, Raspberry Ripple, Honey and Stem Ginger, Chocolate or Vanilla or this week’s Sorbet. 



the BAR
 

Draught Ales, Lagers and Cider 
  
    Pint Half 
 

Harveys Sussex Best  5.25 2.65 
Langham Hip Hop  5.25 2.65 
St. Austell Proper Job IPA 5.50 2.75 
Birra Moretti   6.25 3.15 
Amstel    6.00 3.00 
Beaver Town Neck Oil IPA 6.75 3.40 
Guinness   6.25 3.15 
Stowford Press Cider  6.00 3.00 
 

Bottles: 
 

Peroni    4.95 
Peroni Gluten Free  4.95 
Corona    4.95 
Rekorderlig Ciders  6.50 
Bulmers Cider   6.50 
Peroni Zero Alcohol  4.20 
San Miguel Zero Alcohol 4.20 
 

Soft Drinks & Alcohol Free 
 

Gordons Alcohol Free Gin 
& Fever-tree tonic  6.50 
Peroni or San Miguel Zero 4.20 
Draught minerals   Pint Half 
Lime and Soda   2.00 1.50 
Cola/Diet Cola   4.50 2.50 
Lemonade   4.50 2.50 
Fentimans: 
Ginger Beer, Elderflower Presse or 
Victorian Lemonade   3.95 
Appletizer    2.95 
Orange/Tomato Juice   2.95 
Fevertree Mixers   3.00 
Sparkling/Still Mineral Water  2.50 
J20: Orange & Passion Fruit, Apple 
& Mango, Apple & Raspberry  2.95 
 

Crisps and Nibbles: 
 

Olives     4.00   
Salted Peanuts   1.95 
Dry Roasted Peanuts   1.95 
Chilli Peanuts    1.95 
Real Crisps – Various flavours  1.75  
Pork Scratchings   2.50  

 

 
Gin List: 
 

Gordons 00 no alc. 3.50 
Gordons Gin   3.95 
Pink Gin  4.50 
Bombay Saphire 4.95 
Tanqueray  4.95 
Tanqueray Sevilla 4.95 
Hendrick’s  5.25 
Slingsby Rhubarb 5.25 
Slient Pool  5.50 
Chilgrove (local) 5.50 
Arundel (local)  5.50 
Gunpowder  6.00 
 
Fevertree Mixer  3.00 
Tonic, Slimline or Mediterranean 
 

Other Spirits: 
 

We have a full range of spirits and mixers 
Please ask for your favourite. 
 
 

Bridge Spritz Drinks:    9.50 
 

Bridge Gin Fizz: Gin, Prosecco, Soda, Lemon  
Aperol Spritz: Aperol, Prosecco, Soda 
Hugo:  Prosecco, Elderflower, Soda and Mint 
 

 
Coffee and Tea: 
 

Cappuccino    3.50 
Latte/Flat white      3.50/3.95 
Americano    3.10 
Espresso Double       3.50  
Tea/Herbal teas   2.95 
Hot Chocolate    3.50 
Espresso Martini   9.95 

Please see WINE LIST 
For our selection of Red, White, 
Rose and Sparkling wines. 
 

 
 

 


