
MENU

Bar Snacks

Burgers

3 FOR 2 ALL DAY EVERYDAY
Breaded Whitebait

Tartar sauce 7.5
Garlic Baguette 

Topped with smoked cheddar (v) 7 
Old English Sausages

Caramelised onion gravy, pangritata 9
Curry Spiced Sweet Potato Houmous

Poppadoms, spiced seeds, coriander oil (vg) 7.5
Southern Fried Chicken Tenders
Caesar mayo, parmesan, bacon bits 10  

Red Wine Braised Chorizo
Garlic aioli  10

Breaded Haggis Bon Bons
Tomato & Irn Bru ketchup 9.5
Courgette & Onion Pakora

Pineapple caraway chutney (vg) 8
Braised Ham Hock Nuggets

Roasted apple puree, pickled shallots 10 
Corn Tortilla Chips

Jalapenos, salsa, melted cheese, guacamole (v)(vgo) 11
Fries

Truffle aioli, Quatrocento cheese (v) 7
Chipotle spiced 3 bean chilli, melted cheese, jalapenos (v)(vgo) 9.5

ALL SERVED IN A BIG KAHUNA BUN WITH LETTUCE, TOMATO AND A SIDE OF FRIES & SLAW

Classic
Two 3oz beef burgers, American cheese, fried onions, pickles, 

tomato relish & burger sauce (vgo) 17.5
Cheese & Bacon

Two 3oz beef patties, bacon jam, mature cheddar, tomato 
relish & Dijon mustard mayonnaise 19

Southern Fried Chicken
Crispy southern fried chicken breast, tomato relish, 

black pepper mayonnaise (vgo) 17.5
Buffalo Stack 

Crispy fried chicken, buffalo sauce, hash brown, blue cheese mayo, jalapenos (vo) 19

v= vegetarian, vo= vegetarian option, vg= vegan, vgo= vegan option



Pub Classics

Sides

Follow Us

Fish & Chips
Beer battered Atlantic cod tail, triple cooked 

chips, pea puree, tartare sauce 19

Scampi & Chips 
Breaded langoustine tails, triple cooked chips,  
dressed garden salad, house slaw, tartar sauce 18

Gammon & Egg 
Grilled gammon steak, triple cooked chips, double egg, 
pineapple chutney, house slaw, dressed garden salad 19 

Roast Pork 
Pressed cider braised pork belly, creamy leek mash, tenderstem broccoli, 

roast apple puree, Dijon parsley cream, crackling puff 19.5

Chicken Supreme 
Pan seared chicken supreme, pesto potatoes, fine beans, sunblushed tomatoes, 

chorizo crumb, aged balsamic  18.5

Loaded Flatbread 
Tzatziki, tabouleh, pink pickled onions, rocket, kachumber, pomegranate, mint

With a choice of
Harissa & tomato braised lamb shoulder 16

Spiced grilled halloumi (vgo) 15

Sea Salt Fries (vg) 4.5
Add cheese (vgo) 1.5

Triple Cooked Chips (vg) 5.5
Add cheese (vgo) 1.5

Garlic Buttered Mixed Greens (vg) 4

Please see blackboards for our regularly changing specials

v= vegetarian, vo= vegetarian option, vg= vegan, vgo= vegan option

MENU
At the Cricketers we are passionate about locally sourced ingredients and proper pub food. Head 
chef James carefully selects local British seasonal ingredients at their best, from Sussex land 
and sea, to create classic pub dishes with bold flavours that you will see across our menus and 

weekly changing blackboards. We hope you can taste the passion we put in our food.

CHECK US OUT ON INSTAGRAM

@cricketersworthing


