
SUMMER/AUTUMN

We are the locals' fish & grill restaurant, championing artisan food producers, dedicated to looking after all the family.

The way we cook and the relaxed manner in which the staff look after you is what Lussmanns is all about.
Free-range local Label Anglais chicken, award-winning organic Sussex breed beef, sustainable fish,  

kind to the sea and great tasting traditionally bred local organic pork are central to the Lussmanns plan.
We are dedicated to working with the country's best suppliers; organic juice growers, great British beer producers,  

ªthe world's most delicious ice cream makerº and a wine supplier with over 200 years of experience  
to provide our customers with food & drink to appreciate.

We are happy to support and help anyone with any dietary requirements such as wheat free and vegan diets.
At Lussmanns we hope that you enjoy our food and we welcome any comments and feedback.

ANDREI LUSSMANN  andrei@lussmanns.com



STARTERS   
TOMATO & DRESSED ROCKET BRUSCHETTA  £4.95 v
LOCAL RABBIT & APRICOT TERRINE  £6.25 

MORAY FIRTH SMOKED MACKEREL & CORNICHON PATE granary toast or Highland oatcakes  £5.80 w*

GRILLED HALLOUMI WITH ROASTED VEGETABLES  £5.45 v/w/n

CORNISH SARDINES  £5.65 w

ROASTED PEPPER, ANCHOVY & WOBBLY BOTTOM GOATS CHEESE BRUSCHETTA  £5.80 v*

WESTERN ISLES GRILLED SQUID fresh chilli & rocket  £6.70 w
BAKED CAMEMBERT FONDUE (for 2) rustic french bread, pickles & free range salami   £12.20 v*/w*

LUSSMANNS (for 2)   £14.30 v*/w*
free-range speck & wild rocket, roasted peppers, buffalo mozzarella, artichoke, free-range
salami, roasted tomatoes, olive tapanade, olives & tzatziki (vegetarian option available)

SALADS & PASTA 1/2 SIZE 

CAESAR SALAD why not add our free-range chicken for a £2.50 supplement  £8.70 
FREE-RANGE MARINATED CHICKEN SALAD garlic, lemon juice, mixed leaf salad, goats cheese & roasted peppers  £11.20 w

YELLOW FIN TUNA NICOISE mixed leaf salad, tuna cooked rare, free-range egg, anchovies, baby potatoes, capers & green beans  £11.80 v*/w 

WILD LOCAL RABBIT & CHESTNUT MUSHROOM LINGUINE pancetta, rosemary & double cream £5.50 £10.10 
LIGHT TOMATO, GARLIC & FRESH BASIL LINGUINE why not add buffalo mozzarella, £2.00 supplement £3.85 £6.95 v

LEMON THYME, PEA & RICOTTA LINGUINE £4.95 £9.05 v

WESTERN ISLES CRAB LINGUINE hand picked white crab claw meat, fresh chilli & parsley  £13.80 

FREE-RANGE CHICKEN SCHNITZEL   £11.75
tomato linguine or garlic & chilli linguine (also available with dressed rocket & parmesan instead of linguine)

LASAGNE organic sussex beef & lussmanns tomato sauce  £9.75

FISH & GRILL   
TRADITIONAL FISHCAKE baby spinach & beurre blanc   £10.95 

LINE CAUGHT CORNISH MACKEREL & SEASONAL VEGETABLES salsa verdi (served whole)  £13.80 w

LINE CAUGHT POLLOCK creamed leeks with a brown shrimp and tomato butter  £15.10 w

CORNISH LEMON SOLE & SEASONAL VEGETABLES beurre noisette  £16.50 w

LINE CAUGHT YELLOW FIN TUNA (cooked rare) caper & shallot potato cake  £16.20 w

WOODLAND REARED ORGANIC PORK LOIN mash with chestnut mushroom, pancetta & rosemary sauce   £14.60 w

RUMP STEAK & FRITES (why not try our steak sauce, from £1.00)  £14.85 w
8oz, matured for 35 days from British grass fed & traditionally reared outdoor cattle

SIRLOIN STEAK & FRITES (why not try our steak sauce, from £1.00)  £18.50 w
9oz, matured for 28 days from British grass fed & traditionally reared outdoor cattle

AUBERGINE & GOATS CHEESE BURGER frites, coleslaw  £9.80 v
ORGANIC BEEF & DORSET CHEDDAR BURGER frites, wild rocket & coleslaw  £10.80 w*

ORGANIC SUSSEX LAMB BURGER frites, roasted pepper, tzatziki  £10.80 w*
(our burgers are made in this restaurant, served medium well or more if you like)   

ORGANIC MINCED-BEEFOur award-winning Sussex 
breed beef, traditionally 

hung and full of flavour, is 
reared organically by our 

proud and passionate farmer 
at Claytons in East Sussex.

FREE-RANGE CHICKENBred in Essex, these fantastic 
British Label Anglais Red  

Cornish & White Rock chickens 
grow to full maturity creating  
a more satisfying flavour.

SUSTAINABLE FISHCaught using ecologically 
friendly methods, and where 
possible, caught in British 

waters. Our salmon is always 
certified organic.

WOODLAND REARED  ORGANIC PORKEnglish Free-range pork full of 

flavour which gives a superior taste 

and texture throughout, reared 
 

by our proud and passionate  
farmer at Claytons in  East Sussex.

A LA CARTE MENU



SIDES & SAUCES   
POMME FRITES or MASH or BREAD & BUTTER or COLESLAW  £3.10 

ROCKET & PARMESAN SALAD or MIXED LEAF SALAD or MONTHLY SEASONAL VEGETABLES  £3.40 
STEAK SAUCE: STILTON BUTTER or GARLIC BUTTER or MUSHROOM & PANCETTA SAUCE £1.20 £1.95 

DESSERTS   
MONTHLY SEASONAL DESSERT please ask  £poa   

WEST COUNTRY ORGANIC VANILLA AND BERRY CHEESECAKE with vanilla ice cream  £5.40 v 
STICKY TOFFEE PUDDING toffee sauce and vanilla bean ice cream  £5.10 v 
WARM CHOCOLATE & WALNUT BROWNIE vanilla bean ice cream  £5.10 v/n

MINGHELLA LUXURY ICE CREAMS & FRUIT SORBETS   £4.80 v/w/n
these change seasonally ± made from Jersey cows with no artificial colours or artificial additives   
AFFOGATO vanilla bean ice cream served with espresso/choice of liqueur  £4.80 v/w

REGIONAL BRITISH CHEESE  £6.50 w*
Traditionally made, seasonal British cheese specially selected by Eric Charriaux, ªPremier Cheese Companyº 

v denotes vegetarian / v* can be prepared without meat or fish / w wheat free / w* can be prepared without bread or bun / n contains nuts  
There is a small possibility that nut traces may be found in any item on the menu  
There is a small possibility that bones may be found in any of our fish or rabbit dishes
We only list the main ingredients in our dishes

MINGHELLAMinghella a family-run  company of luxury ice creams 
and sorbets since 1950. Their 

artisan skills have continually 
brought us melt-in-the-mouth masterpieces.



LONG DRINKS  

WHITE WINE SPRITZER house wine (125ml), soda £5.30
BLOODY MARY vodka, port, spiced tomato juice  £6.50
ELDERFLOWER COLLINS gin, lemon juice, elderflower bubbly  £6.50
APPLE & RASPBERRY BREEZE vodka, apple & raspberry juice £6.50
LUSCOMBE MULE vodka, lime juice, spicy ginger beer   £6.50
PIMM'S CUP lemonade, mint and cucumber £6.50

ENGLISH BEER & CIDER  

ST PETER'S ORGANIC BITTER Suffolk 50cl, 4.1% abv  £4.95
STAFFORDSHIRE PILSNER Burton-On-Trent 33cl, 5% abv  £3.70
STAFFORDSHIRE ORGANIC LAGER Burton-On-Trent 33cl, 4.8% abv  £3.60
NORFOLK BLACKWOOD STOUT Norfolk 50cl, 5% abv  £4.20
LUSCOMBE ORGANIC CIDER Devon 32cl, 4.8% abv £3.85

ENGLISH ORGANIC FRUIT JUICES  

CHEGWORTH COX & BRAMLEY APPLE  £2.90
CHEGWORTH APPLE & RASPBERRY  £3.15
LUSCOMBE SICILIAN STILL LEMONADE  £3.30
LUSCOMBE ELDERFLOWER BUBBLY  £3.30
LUSCOMBE SPICY GINGER BEER £3.30

SOFT  

STILL or SPARKLING SPRING WATER from £2.10
COKE / DIET COKE / FRESHLY SQUEEZED ORANGE JUICE              from £2.15

COFFEE & FAIRTRADE TEA  

ESPRESSO, FILTER & SELECTION OF TEAS from £1.95
CAPPUCCINO, LATTE, HOT CHOCOLATE or MOCHA or LIQUEUR COFFEE from £2.40

PUDDING WINE & CHEESE (100ml) (500ml)

SAINT ALBERT PACHERENC DU VIC-BILH 05/06 GLASS  BOTTLE
an ancient style of late harvest white now revived, naturally sweet with fine balancing acidity £6.35 £30.50
Gascony, France / local native grapes

REGIONAL BRITISH CHEESE £6.50
Traditionally made, seasonal British cheese, specially selected by Eric Charriaux, ªPremier Cheese Companyº

There is no service charge / all gratuities go directly to your waiter  
Parties of 5 or more are subject to 10% discretionary service charge
We take bookings for large parties, private rooms and set menus are available

Printed on paper sourced from sustainable forests. WWW.LUSSMANNS.COM

FREEDOM BREWERYSituated in rural Staffordshire 
and using a sustainable source 

of natural brewing water, 
Freedom Brewery is the home 

of hand-crafted artisan  English lagers.

LUSCOMBEMade with the finest quality 
fresh ingredients. All their organic drinks  

are made in Devon, within the historic setting  of the farm.

CHEGWORTH  VALLEY JUICESA selection of the finest English 
fruit juices, freshly pressed and 
hand selected on their family 
farm in Kent. Organic from  

blossom to bottle.

DRINKS
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