
S ta r t e r S

Selsey Crab Tian with coriander, lemon and lime, chilli and mango salsa  £7.95
Terrine of the Season with melba toast, spiced red onion and apple chutney  £5.95
Chef’s Homemade Soup of the Day with crusty ciabatta   £5.95
The Seal Prawn and Crayfish Cocktail with brandy marie rose sauce  £8.95
Confit Duck & Spring Onion Cigars with cucumber spaghetti and sweet chilli and hoisin dip  £7.25
Crispy Fried Brie & Goats Cheese Bites with a cherry tomato and beetroot salad, toasted nuts and seeds     
    Starter/Main   £6.95/£12.95

t o  S h a r e
Fish Platter to share a selection of  smoked and cured local fish and shellfish with tartare sauce and lemon aioli £11.95
served with crusty ciabatta 
Fish Basket to share a fried selection of  battered and breaded fish with tartare sauce and lemon aioli  £12.50 
Sharing Boards - Baked Camembert  or Smoked Meat Antipasti    £9.95
Served with crusty ciabatta.  Please ask your server for details                                                                                                                                  

M a i n S

Chicken Saltimbocca Chicken wrapped in Parma ham with sage buttered potatoes, rocket and cherry  £14.95
tomato salad and parmesan   
Chef’s Homemade Pie Please ask your server for details, served with creamy mash and seasonal vegetables   £13.95  
8oz Rib Eye Steak Prime Hampshire Beef  cooked to your liking with roasted tomato, field mushrooms and  £19.95 
caramelised onions, served wth triple cooked chips  
Goats Cheese & Sweet Onion Parcel (v) with vegetable rosti, beetroot pesto and minted beans  £12.95
Roasted Red Pepper Panzanella Salad (v) with crunchy puy lentils (contains bread)  £12.95
Pork Tenderloin with buttered mash, cabbage and bacon, Madeira jus   £14.95
Caesar Salad with anchovies, croutons, caesar dressing and parmesan cheese                       £10.95      
(Add Prawns or Crayfish or Chicken)       add £2
Chickpea, Sweet Potato and Sweetcorn Burger (v) served in a bun with a tomato and coriander salsa £11.95     
and triple cooked chips         
The Seal’s Homemade Burger 100% Beef  Burger with onion and coriander in a bun with pickles,   £11.95 
tomato, onion and triple cooked chips  
Choose a topping for your burger - Mature Cheddar/Back Bacon £1.00 each       

F i S h

Fish and Chips A large Haddock fillet coated in beer batter served with triple cooked chips, peas and our own  £13.95
Tartare sauce 
Poached Salmon with buttered new potatoes, Sidlesham baby courgettes, sugar snaps and hollandaise sauce  £14.95      
Sea Bass Pan-fried fillets of  Sea Bass with roasted red pepper cous cous, salsa verde and roasted cherry tomatoes £14.95
Moules Mariniere A whole pound of  South Coast Mussels cooked in garlic, butter, white wine, parsley   £12.95
and cream. Served with crusty ciabatta  
The Seal’s Famous Chowder A seafood chowder of  the finest locally caught fish and seafood with sweetcorn,      £14.95
seasonal vegetables and herbs.  Served with crusty ciabatta and thick local cream 

     

S i d e S

Olives                                                    £2.00
Chips                                                     £2.25
Garlic Baguette                                  £3.25

Bread - two slices or ciabatta        £1.00
Fine Green Beans                              £2.50
Seasonal Vegetables                        £2.50


