
S U N DAY

SNACKS OUR ROASTS OTHER MAINS

£ 6

BREAD
 Malted sourdough with                  

whipped butter and smoked salt                                          
(GO, V, VO)

£ 3 0

Bone marrow & beef ragu-stuffed 

Yorkshire pudding (DO, GO)

28-DAY AGED                  
SIRLOIN OF BEEF

£ 2 2  F I S H  |  £ 1 8  PA L M


A D D  £ 3  F O R  T R I O  O F  P I C K L E S

or Hearts of Palm Goujons (GF, VE) 
Tartare and crushed peas (DF, GF)

FISH & CHIPS

STARTERS

£ 6   |    £ 9  B R E A D  &  P I C K L E S

PUFFED PORK CRACKLING
Paprika, smoked charcoal mayo 

(DF, GF)

£ 6

PICKLES
House-pickled local vegetables  

(GO, V, VO)
Lemon & apricot stuffing (DO, GO)

£ 26

ROLLED CHICKEN

WEEKLY  ROAST  SPECIALS

with a truffle jus

BEEF WELLINGTON FOR TWO

£ 4 2  P E R  P E R S O N  |  A L LO W 4 5  M I N S

A choice of plant and meat every week

 (GO, VO, DO)

£ 2 2- £ 2 8

PUDDINGS
‘BANOFFEE’

Our own take on the Jevington-born classic 
with pastry lattice, oat crumb and  

banoffee ice cream (V)

£ 1 1

£ 24

Buckwheat and goji berries with a    
sorrel & preserved lemon cream (GF, VE)

ROASTED SUMMER SQUASH

Torched corn with                                            
pickled shallots and marjoram                                                       

(GO, VE)

NUTBOURNE TOMATO                              
SALAD

£ 1 2

Summer tomato &                                      
Szechuan pepper chutney                                

(DF, GF)

SUSSEX PORK & FENNEL 
SCOTCH EGG

£ 1 1

£ 1 1

Burnt cucumber, courgette cream,              
citrus oil and fennel pollen                                

(DF, GO)
  £ 3 4 . 5 0  T W O  C O U R S E S   


£ 3 9. 5 0  T H R E E  C O U R S E S

‘Banoffee’
Citrus & White Chocolate Pudding


Cheese & Crackers
Ice Creams & toppings

£ 1 2  F O R  2  C O U R S E S  |  £ 1 5  F O R  3

CHILLED CUCUMBER &           
ENGLISH STRAWBERRY VELOUTÉ

Pickled strawberries &                            
lemon verbena                                               

(GF, VE)

TORCHED                                           
SUSSEX MACKEREL

All served with roast potatoes, 
Yorkshire pudding and anis carrots 
with a bottomless trio of vegetables 

and house gravies on the side

TRUFFLED 

CAULIFLOWER CHEESE

Chilled Cucumber & Strawberry Velouté
Sussex Pork & Fennel Scotch Egg

Nutbourne Tomato Salad

£ 10

(GF)

Rolled Chicken

Weekly Roast Special


Roasted Summer Squash

SET MENU 

CITRUS & WHITE CHOCOLATE       
PUDDING

Almond crumb, lime & elderflower gel 
and chocolate crack (GF, V)

Fish & Chips (DF, GF)

Mini Roasts (DO, GO) 


Pasta (VO)

Crunchy Rainbow Veg 

YOGHURT CAKE & POACHED PLUM
Orange compote, lemon & thyme crème fraîche 

(V)

£ 1 2

ICE CREAMS & SORBETS
Various flavours and toppings (GO, VO)

£ 4  A  S C O O P  |   £ 7  F O R  T W O

TRIO OF LOCAL CHEESES
Crackers and chutney (GO)

£ 1 4

£ 1 2

KIDS

£ 1 3

Let us know if you have any allergies 


or special dietary requirements so  

we can do our best to accommodate you.

We add a 12.5% service charge to our bills,  

which all goes to our staff, but please let us know  

if you would like it removed. 

DF = Dairy Free, DO = Dairy Free Option, GF = Gluten Free, GO = Gluten Free Option, V = Vegetarian, VE = Vegan, , VO = Vegan OptionDF = Dairy Free, DO = Dairy Free Option, GF = Gluten Free, GO = Gluten Free Option, V = Vegetarian, VE = Vegan, , VO = Vegan Option

T H E  E I G H T  B E L L S ,  J E V I N G TO N ,  B N 26  5 Q B     0 1 3 2 3  4 8  4 4  4 2     H E L LO @ E I G H T B E L L S J E V I N G TO N .C O MT H E  E I G H T  B E L L S ,  J E V I N G TO N ,  B N 26  5 Q B     0 1 3 2 3  4 8  4 4  4 2     H E L LO @ E I G H T B E L L S J E V I N G TO N .C O M

mailto:HELLO@EIGHTBELLSJEVINGTON.COM
mailto:HELLO@EIGHTBELLSJEVINGTON.COM

