
THE CRICKETERS 
Established 1547 

All our produce is sourced from reputable suppliers and we only use the best quality ingredients 
Please advise us of any dietary requirements or allergies 

SMALL PLATES 
 

Line Caught Cod, Chilli & Coriander Cakes 
Shredded autumn vegetables, chilli jam 

£ 6 / £ 11 
 

Garlic Baked King Prawns 
Charred sourdough bread, parsley 

£ 6 / £ 11 
 

Cricketers Fried Chicken Wings 
Celery & fennel slaw 

£ 5 
 

Pear, Walnut & Barkham Blue Salad 
Watercress, ice wine vinegar 

£ 6 / £11 
 

Artisan British Charcuterie Board Sharer 
Homemade focaccia, sourdough, pickles, 

chutneys and toasts 
£ 12 

 

Baked Tunworth Camembert Sharer 
Sourdough toasts, pickles, cress, chutneys 

£ 12 
 

BAR SNACKS 
 

Black pudding and honey scotch egg, piccalilli 
£ 5 

Local bacon and maple sausage roll, chutney 
£ 5 

Salted pork scratchings, apple sauce 
£ 3 

Hand raised traditional pork pie, piccalilli 
£ 4 

Ale and mustard rarebit, mushroom ketchup 
£ 5 

 

ARTISAN BAGUETTES 
£ 7 

 

Roast rump of beef, watercress, horseradish 
Chicken, bacon, Sussex farmhouse cheese 

Dry cured bacon, Sussex brie, cranberry jam 
Baked haloumi, blush tomatoes and avocado 
Mature cheddar, smoked local ham, piccalilli 
Herb crumbed cod fish fingers, tartar sauce 
Slow cooked beef brisket, mayfield cheese 

 

Add hand cut chips or salad for £ 1 
 

SIDE ORDERS 
£ 3.5 

Twice cooked chips 
Cheddar chips (Add £1) 

Buttered seasonal vegetables 
Selection of breads and butters 

Winter side salad with seeds 
Beer battered onion rings 

 
MAINS 

 

Fish and Chips 
Battered cod, chips, crushed peas, tartar, 

sourdough bread and butter 
£ 12 

 

Barfields Garlic & Fennel Sausages 
Mustard mash, ale and onion gravy,  

winter greens, crispy onions 
£ 11 

 

Slow Cooked Crispy Duck Leg 
Beal’s farm chorizo, mixed bean and 

potato stew, watercress 
£ 13 

 

Roast Beetroot Tart Tatin 
Caramelised beets, puff pastry, golden cross 

goats cheese, chicory and walnut salad 
£ 12 

 

Roast Rump Of South Downs Lamb 
Potato fondant, charred gem lettuce, 

braised lamb shoulder and gravy 
£ 14 

 

Baked Fillet Of Hake 
Autumn vegetable, white wine and cream 

broth, wilted spinach, pickled samphire 
£ 14 

 

10oz Salt Aged Ribeye Steak 
Hand cut chips, onion rings, wild 

mushrooms and watercress 
£ 20 

Add peppercorn or blue cheese sauce £1 
 

 

BURGERS 
 

In a brioche bun with gem lettuce, homemade mayo,  
tomato, onion, dill pickle and twice cooked chips 

 

   Minced Sussex Steak        £12  
   Cricketers Fried Chicken        £12 
   Mushroom & Goats Cheese     £11 
   Highland Wagyu Beef        £12 

 

 

TOPPINGS 
1.50 Each 

Caramelised Onion, Mayfield Swiss Cheese, Mature 
Cheddar, Brighton Blue Cheese, Fried Egg, Smoked 
Bacon, Avocado, Charcoal Cheddar, Onion Rings, 

Sharpham Brie,  Beef Brisket, Local Chorizo, 
 Black Pudding 

 

Food Served 12 – 10 Daily 
( 12 – 8 Fri and Sat ) 

 
 


