
the union 
 

Aperitifs                 
 
GB gin Collins | Classic Negroni | Chase Original Bloody Mary            9 
 
Starters 
 
Halloumi sticks, kimchi, sauce vierge (v)        6.5  
Smoked haddock and cod fishcake, wholegrain mustard sauce               7 / 13  
Ham hock terrine, picallili, Lazy Bakery sourdough                                                                              7 
Smoked mackerel pate, pickled cucumber                                                6.5  
Spiced lamb koftas, almond and apricot cous cous, toasted flatbread           7.5 / 14 
Salt and pepper squid, rocket salad, tartar sauce           8 
 
Main courses 
 
Roasted paprika chicken and chorizo skewer, spiced rice, flat bread                     14  
Halloumi burger, mushroom, hummus and roasted pepper, skinny fries (v)                                12  
Ground rump steak burger, Applewood smoked cheddar, skinny fries      14  
Roasted cauliflower, spinach and red lentil dahl, crispy onion (vg)                    12  
Italian bavette steak salad, dried and marinated tomato, rocket and parmesan                           10  
Maple and bourbon glazed pork ribs, corn on the cob        13  
Pan seared duck breast, potato rosti, tenderstem, passion fruit      18 
 
The grill - thirty-day aged prime beef from Park Farm butchers, of Hawkhurst, East Sussex 
 
9oz sirloin                                         23  
8oz rib-eye                                         24  
7oz fillet steak                                                      29 
 
all served with roasted tomato, Portobello mushroom, caramelised shallot, skinny fries or chunky chips 

and a choice of béarnaise/peppercorn/garlic butter 
 
Sides 
 
Garlic spinach                              3  
Mac ‘n’ cheese, sourdough crumb             4  
Skinny fries or chunky chips              3  
Heritage new potatoes with parsley, dill and olive oil                                     3  
Beer battered onion rings              3 
Cos lettuce, parmesan, Caesar dressing            4 
 
Sunday Roasts (served 12pm to 4pm every Sunday) 
 
Roast sirloin of Sussex beef, Yorkshire pudding, roast potatoes, root vegetables     16 
and leek gratin 
Roast butternut squash and spinach wellington, roast potatoes, seasonal vegetables    14 
leek gratin and vegetarian gravy 
 

All of our dishes are made to order using fresh ingredients from local suppliers, where possible. Please advise us of 
any allergies or dietary requirements before ordering. 
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