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THERIC & PICKIEE

SUNDAY

MENU

Starters

PORK TERRINE, CORNICHONS, WHOLEGRAIN MUSTARD
LANGOUSTINE & PRAWN COCKTAIL, MARIE ROSE, HERB SALAD
HASH BROWN W/ CONFIT EGG YOLK & HOUSE PICCALILI
CAULIFLOWER & ONION BHA]JIS, MANGO CHUTNEY, CHAAT MASALA

Pig & Pickle Classics

BEER BATTERED FISH & CHIPS, MUSHY PEAS, CURRY SAUCE, TARTARE SAUCE.
BONE MARROW COTTAGE PIE, BRAISED SAVOY CABBAGE.

Pig & Pickle Roasts

28 DAY DRY AGED SIRLOIN, BONE MARROW GRAVY, HORSERADISH MASCARPONE.
SLOW ROASTED PORK BELLY, FENNEL, CUMIN & BURNT APPLE SAUCE
SHOULDER OF LAMB, GARLIC & HERB SAUCE, GRAVY FOR TWO OR THREE TO SHARE.
THE SHARER ¢PP FOR TWO OR MORE.

Sides

PIGS IN BLANKETS
EXTRA ROASTIES
SKINNY FRIES
CHUNKY CHIPS

Sweets

[CE CREAM & SORBETS
ENGLISH CHEESE, HONEY, GRAPES, CRACKERS.

I[F YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET US KNOW —
OUR TEAM WILL BE HAPPY TO HELP AND ADVISE ON SUITABLE OPTIONS.




THE RIG & PICKEE

PUB RESTAURANT

SUNDAY MAIN

MENU

Bar Snacks (6pm-10pm)

COD’S ROE & FRAZZLES
SAUSAGE ROLL W/ ENGLISH MUSTARD
PUFFED PORK SCRATCHINGS
24HR POTATOES W/GARLIC ATOLI

Starters

PORK TERRINE, CORNICHONS, WHOLEGRAIN MUSTARD
LANGOUSTINE & PRAWN COCKTAIL, MARIE ROSE, HERB SALAD
HASH BROWN W/ CONFIT EGG YOLK & HOUSE PICCALILI
MUSSELS W/ SIRACHA BUTTER EMULSION, PICKLED SHALLOT AND HOUSE BREAD.
CAULIFLOWER & ONION BHAJIS, MANGO CHUTNEY, CHAAT MASALA

Pig & Pickle Classics

BEER BATTERED FISH & CHIPS, MUSHY PEAS, CURRY SAUCE, TARTARE SAUCE.
BONE MARROW COTTAGE PIE, BRAISED SAVOY CABBAGE.

Pig & Pickle Roasts

28 DAY DRY AGED SIRLOIN, BONE MARROW GRAVY, HORSERADISH MASCARPONE.
SLOW ROASTED PORK BELLY, FENNEL, CUMIN & BURNT APPLE SAUCE
SHOULDER OF LAMB, GARLIC & HERB SAUCE, GRAVY FOR TWO OR THREE TO SHARE.
SEASONAL VEGETABLE WELLINGTON, ROAST TRIMMINGS.

THE SHARER ¢PP FOR TWO OR MORE.
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THE RIS & PICKEE

PUB RESTAURANT

SUNDAY MAIN

MENU

Sides 1

SUSSEX CHARMER BROCCOLI CHEESE
PIGS IN BLANKETS
CIRNGIESY LIEIEIKS
EXTRA ROASTIES i
SKINNY FRIES
CHUNKY CHIPS

BREAD FOR SOAKING UP GRAVY

Sweets

PIG & PICKLE SEASONAL TRIFLE
STICKY TOFFEE PUDDING, TOFFEE SAUCE, CLOTTED CREAM & FUDGE
ICED BUN, STRAWBERRY FROSTING,HOUSE STRAWBERRY JAM :
APPLE CRUMBLE & CUSTARD 1
ICE CREAM & SORBETS |
BASQUE CHEESECAKE W/ COMPOTE.
ENGLISH CHEESE, HONEY, GRAPES, CRACKERS.

I[F YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET US KNOW —
OUR TEAM WILL BE HAPPY TO HELP AND ADVISE ON SUITABLE OPTIONS.
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THE RIG & PICKEE

PUB RESTAURANT

VEGAN SUNDAY

MENU

Starters |

HASH BROWN W/ HOUSE PICCALILLI
CAULIFLOWER & ONION BHA]JIS, MANGO CHUTNEY, CHAAT MASALA

Pig & Pickle Classics

CURRYWURST HOT DOG, FRIES, SMOKED APPLEWOOD, SAUERKRAUT, POTATO CRISPS
RED PEPPER & BEAN MARSALA W/CORIANDER RICE & SAAG ALOO(VE) 3
BEAN BURGER W/ FLUMP SAUCE, SMOKED APPLEWOOD CHEDDAR & FRIES

Pig & Pickle Roast

OYSTER MUSHROOM SKEWERS WITH ROAST TRIMMINGS

Sides
SKINNY FRIES
CHUNKY CHIPS

Sweets -

APPLE CRUMBLE
SORBET SELECTION

I[F YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, PLEASE LET US KNOW —
OUR TEAM WILL BE HAPPY TO HELP AND ADVISE ON SUITABLE OPTIONS.




THE RIG & PICKEE

PUB RESTAURANT

GLUTEN FREE SUNDAY

MENU

Starters

PORK TERRINE, CORNICHONS, WHOLEGRAIN MUSTARD
LANGOUSTINE & PRAWN COCKTAIL, MARIE ROSE, HERB SALAD
HASH BROWN W/ CONFIT EGG YOLK & HOUSE PICCALILI
CAULIFLOWER & ONION BHAJIS, MANGO CHUTNEY, CHAAT MASALA

Pig & Pickle Classics

BEER BATTERED FISH & CHIPS, MUSHY PEAS, CURRY SAUCE, TARTARE SAUCE.
BONE MARROW COTTAGE PIE, BRAISED SAVOY CABBAGE.

Pig & Pickle Roasts

28 DAY DRY AGED STRLOIN, BONE MARROW GRAVY, HORSERADISH MASCARPONE.
SLOW ROASTED PORK BELLY, FENNEL, CUMIN & BURNT APPLE SAUCE

SHOULDER OF LAMB, GARLIC & HERB SAUCE, GRAVY FOR TWO OR THREE TO SHARE.

THE SHARER ¢PP FOR TWO OR MORE.

Sides

PIGS IN BLANKETS
EXTRA ROASTIES
SKINNY FRIES
CHUNKY CHIPS

Sweets

I[CE CREAM & SORBETS
ENGLISH CHEESE, HONEY, GRAPES, CRACKERS.
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THERIC & PICKIEE

PUB RESTAURANT

CHILDREN'S SUNDAY

MENU

Starcers

TORTILLA CHIPS W/ CREME FRAICHE
HASH BROWN W/ TOMATO SAUCE

Piglet & Pickle Classics
FISH & CHIPS W/ PEAS
PIGLET BURGER W/ FRIES
COTTAGE PIE W/ PEAS

Piglet & Pickle Roasts

28 DAY DRY AGED SIRLOIN
BONE MARROW GRAVY,
HORSERADISH MASCARPONE.
SLOW ROASTED PORK BELLY
FENNEL, CUMIN & BURNT APPLE SAUCE

Sides
SUSSEX CHARMER BROCCOLI CHEESE
PIGS IN BLANKETS

Sweets
STICKY TOFFEE PUDDING, TOFFEE SAUCE, VANILLA IC
ICED BUN, STRAWBERRY FROSTING, HOUSE STRAWBERRY JAM
[CE CREAM & SORBETS




