
The Talbot Cuckfield 

Starters & Small Plates 
Nduja & Pancetta Arancini V 

Cherry tomato & chilli dried herbs,               
crispy capers. 8.95 

 

Smoked Mackerel Rillette GFA 

Fennel & horseradish slaw,                 
beetroot, crisp breads. 8.95 

Courgette & Chickpea Fritter VE 

Coconut yoghurt, coriander,         
dressed with cardamon & lemon. 9.00 

Heritage Tomatoes V/GFA 

Whipped herb goats cheese,              
walnut pesto & croutons 8.95 

Baked Camembert to Share V/GFA 

Local artisan breads, topped             
honey, pinenuts, rosemary, plum              
& onion chutney. 14.95  

Salt & Pepper Calamari GF 

Fresh rocket, spring onion salad              
& chilli mayo. 8.95 

Seasonal Soup VE/GFA 

Ardingly artisan bread 6.50 

Olives & Houmous to Share V 

Marinated olives, warmed flat bread, 
served with extra virgin olive oil. 7.50 

Mushroom & Onion Ravioli V 

Toasted pinenuts, roasted garlic           
& sage butter. 9.00 

Sunday Opening Times: 

Bar 12:00pm / 7:00pm 

Kitchen 12:00pm / 5:00pm  

Sunday Roast 

Squash, Sweet Potato &                            
Walnut Wellington VE 17.95 

Roast Lemon, Garlic & Thyme                   
Chicken Breast 17.95 

 

Classic Roasted Topside                           
of Beef 18.95 

Slow Roast Pork Belly &                   
Crackling 18.95 

 

 Slow Cooked Lamb Shank 22.00 

All our produce is cooked fresh in the kitchen using local suppliers. Please let a member of the team know if you have any allergens or dietary requirements, Our chefs 
cook each meal to order allowing us to cater for most allergens.  

V - Vegetarian / VE - Vegan / GF - Gluten free / GFA - Gluten free available  

Served with roasted potatoes, seasonal greens, roasted honey carrot & parsnip, Yorkshire pudding & rich gravy.  

Talbot Trio 
A trio of roast beef, chicken & pork.  
served with stuffing balls & pigs in  
blankets. 24.00 

All roasts are made fresh to order, please inform your server if you have any allergens.  

Sides to Share 
Cauliflower Cheese V 

5.50 

4 Chipolata Pigs In Blankets 

5.95 

6 Pork & Herb Stuffing Balls 

5.50 

 Roast Potatoes V/GF 

4.00 

 

Classic Main Courses 
Rigatoni & Blue Cheese V 

Rigatoni Pasta, white wine &               
gorgonzola sauce, topped with          
pistachio & herb crust. 16.00 

The Serious Talbot Burger  

Jack cheese, crispy smoked                              
bacon, Talbot smoky burger                     
sauce.  16.95 Gluten free & Dairy free available  

Beyond Vegan Burger VE  

Aioli, sliced avocado,                              
tomato & vegan sheese. 16.50 
Gluten free available 

Asian Fishcake  

Haddock, salmon & prawn panko       
coated fishcake. Spiced noodle              
& shoestring vegetables. 18.00 

Sirloin Steak GF 

10oz rustic chunky chips, blistered               
vine tomatoes & flat mushroom. 29.95 

- add garlic butter / peppercorn sauce 2 

Curry Roasted Cod Fillet GFA 

Saag aloo, kachumber salad,            
mini naan & raita dressing. 22.00 

Lighter Options 
Add: Halloumi V 4.00 / Grilled Chicken Breast 5.95 / Masala Spiced Salmon Fillet 6.50 / Avocado VE 3.50 

Ceasar Salad GFA 

Cos lettuce, Caesar dressing, anchovies, 
bacon & croutons. 11.50 

- Vegetarian option available 

Couscous Salad VE 

Lemon couscous, tomatoes, cucumber, 
red onion, coriander, mixed leaf, pome-
granate, yoghurt & mint dressing. 11.50 

Sandwiches 

Available on request, however subject     
to availability.  
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