






The Anglesey Arms at Halnaker


Sunday Menu - Sample



Starters

Broccoli and stilton soup £6

Breaded whitebait, homemade tartare sauce £6.75

Homemade Selsey crab paté with brown toast £7

Mozzarella, tomato and roasted pepper crostini  £6.50

Chicken liver paté with brown toast and chutney £6.50

Scottish smoked salmon with brown bread and butter £7

Starters to share

Camembert baked in the box, crusty dipping bread £10.50

Charcuterie, marinated olives and artichokes, warm ciabatta £15.50


Traditional Sunday Roast £13.50

Topside of  rare Scotch beef  (21 day hung)

Leg of  Southdown lamb

Served with Sussex batter pudding, onion bread and local organic vegetables. 


Main courses 

Fresh Cornish sardines with a spiced tomato, black olive and new potato salad  £6/£12

Steak and ale pie, served with greens and roast potatoes £14

Crab and prawn linguine £13

Smoked salmon and prawn platter with salad and new potatoes £13

Dressed Selsey crab salad with new potatoes £13.50

White onion and Tallegio cheese tart served with baby fig salad  £13


Ploughman’s Lunches (all cheeses handmade) £9.50

Unpasteurised Sussex Cheddar	 	 Brie de Meaux   	 	 	 Colston Bassett Stilton 

Homebaked ham  	 	 	 	 O’Hagan’s Oxford sausages          	 Mixed cheeses


Homemade puddings  £6

Anglesey mess		 	 	 	 Chocolate and orange bread & butter pudding

Crème brûlée	 	 	 	 	 Apple and pear crumble

Meadow Cottage handmade Jersey ice cream - ask for flavours

Handmade cheeses with water biscuits and homemade chutney

All our meat is traceable and we try to ensure that it comes from happy animals. Free range chicken is government assured 
“label rouge”. Eggs are organic. Fish is locally caught or from sustainable stocks. Whenever possible vegetables are local 

and/or organic. Apples and plums are from our garden.


