
AUTUMN MENU

STARTERS

Prawn Cocktail (GF)
Classic Marie Rose, Baby Gem

£9.50

Braised Beef Stew
Slow-Cooked in Red Wine with Root Veg
and Stemmed Dumplings

£17.50

Garlic Mushrooms (GF)
Creamy Garlic Sauce, Toasted Brioche

£8.00

Chocolate Brownie (GF)
Warm, with Vanilla Ice Cream

£8.50

Fish of the Day
Chips, Mushy Peas, Tartare Sauce

£17.00

Venison Cottage Pie (GF)
Topped with Creamy Mash and Cheddar,
Seasonal Veg

£18.00

Smoked Salmon Fishcakes
Lemon Aioli and Leaves

£9.00

Treacle Tart
Clotted Cream

£8.50

Roasted Chicken Supreme (GF)
Wild Mushroom Sauce, 
Dauphinoise Potatoes

£18.00

The Star Burger
Beef Patty, Cheddar, Bacon, 
Chips & Salad

£17.00

Chicken Liver Pate (GF)
Red Onion Chutney and Toast

£9.00

Apple and Blackberry 
Crumble (GF)
Custard or Cream

£8.00

Lamb’s Liver and Onion (GF)
Creamy Mash, Peas, Rich Gravy

£16.00

Soup of the Day (V,GF)
Served with Crusty Bread

£7.50

Sticky Toffee Pudding
Butterscotch Sauce, Vanilla Ice Cream

£8.50

Steak and Ale Pie
Creamy Mash and Seasonal Veg

£17.50

DESSERT

MAIN COURSE

The Star Pub, Petworth

Pumpkin and Sage 
Risotto (V, GF)
Toasted Seeds, Parmesan Crisps 

£15.00

SANDWICHES £12.50

All Served on White or Brown Bread with Chips

Prawn Mayo

Bacon and Egg

Sausage and Onion

Cheese and Pickle

Fish Fingers

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat,
peanuts, and tree nuts. If you have a food allergy, please notify your server.


