
Giant Green Gordal Olives vg 2.95
Roasted Garlic and Herb Bread vg 4.25

Crumbed Halloumi Sticks v 5.95
with lime aioli
Stone Baked Bread vg 3.25
with aged balsamic & extra virgin olive oil

Toasted Focaccia with Hummus and Olives vg 4.95
Pea and Watercress Soup vg 5.75
with mixed seeds, olive oil & toasted focaccia

Crispy Fried Vegetables vg 6.25
Courgette, cauliflower, beetroot & onion fried in a crispy 
light batter with Brussel sprout kimchi & a red pepper 
dressing
Rosemary and Butternut Squash Hummus on 
Toasted Sourdough vg 5.95
topped with shaved butternut squash, carrots, Brussel 
sprouts & Chinese radish with miso dressing, coriander & 
mixed seeds
Bill’s Spiced Tortillas v 4.25
with avocado, tzatziki & red pepper dip

For the table & starters

Sharing Plates

Veggie Sharing Plate v 12.95
Crispy fried cauliflower, crumbed halloumi, lime aioli, 
spiced tortillas, avocado, tzatziki & red pepper dip & olives

Halloumi and Hummus Plate v 9.95 
with crumbed halloumi, smashed avocado, tzatziki & 
toasted focaccia

Our Veggie & Vegan Menu

To celebrate World Vegetarian Day on 1st October and World Vegan Day on 
1st November we have created a special menu. 

ENJOY ONE OF THESE COCKTAILS FOR £5 FROM 5PM*

Bill’s Collins
Wyborowa vodka, rose liqueur, rhubarb & lemon, topped 
with sparkling water

Somerset Spritz
Somerset apple brandy, elderflower & cloudy apple 
juice with ginger kombucha
Hedgerow Fizz
Wild Sussex elderflower cordial, frozen blackberry, topped 
with Prosecco

Æcorn Spritz
Æcorn dry aperitif, cloudy apple juice & Mediterranean 
rosemary, finished with elderflower tonic 
(alcohol-free)

Hazelnut and Coffee Old Fashioned
Lot 40 Rye, Frangelico hazelnut liqueur, bitters & espresso 
beans, stirred over ice
*Add any of our veggie/vegan cocktails for £5 from 5pm when you buy any main 
course from this menu

Available on 30th September to 4th October 
and 28th October to 1st November



Spiced Pear and Raspberry Eton Mess v 6.50
Meringue folded with whipped cream and raspberry sauce
Warm Apple and Salted Caramel Doughnuts v 6.25
Tossed in apple sugar & served with fresh apple slices, 
fudge pieces & a salted caramel dipping sauce
Melting Banoffee Sundae v 6.95
with bananas, salted caramel ice cream, biscuit chunks, 
whipped cream & a chocolate sphere drizzled with warm 
salted caramel sauce
Warm Triple Chocolate Brownie v 6.25
with warm chocolate sauce, vanilla ice cream & 
a chocolate flake

Bill’s Chocolate and Hazelnut Praline Sphere v n 7.50
Indulgent salted caramel ice cream with chocolate & 
hazelnut mousse, velvety chocolate sauce & golden pearls
Lemon Meringue Pie in a Glass v 6.50
Bill’s lemon curd cheesecake & lemon sorbet on a crushed 
biscuit base topped with Italian meringue
Warm Blackberry, Apple and 
Ginger Crumble v 5.95
Dusted with icing sugar & served with custard 
& vanilla ice cream
Bill’s Ice Creams and Sorbet 4.95
Chocolate, strawberry, salted caramel & vanilla ice cream v 
Coconut ice cream, lemon sorbet vg

Desserts

All day & into the night.
An optional service charge will be added to your bill. Please always inform your server of any allergies before placing your 
order, as not all ingredients can be listed. Detailed allergen information is available upon request and online. We cannot 
guarantee the total absence of allergens in our dishes. Our fish dishes may contain small bones and our olives may contain 
fragments of stone, please take care. Burgers cooked medium carry a higher risk of food poisoning. Unlike a steak, a burger 
needs to be cooked through to reduce that risk. The Food Standards Agency recommends that children, pregnant women 
and anyone with a weaker immune system have their burgers well done. Please ask us for more information. Bill’s will 
donate 50p from the price of our Seasonal Risotto to Mental Health UK (registered charity number: 1170815) to enable 
them to support more people affected by mental health problems. v vegetarian  vg vegan  n nuts

Mains

Halloumi Burger v 10.95
with tomato hummus, sweet chilli sauce, roasted red 
peppers, pea shoots, red onion, lime aioli, sesame bun & 
fries
Carrot, Cashew Nut and Mushroom 
Wellington vg n 11.75
with butterbean mash, long stem broccoli & rich vegetable 
gravy
Roasted Butternut Squash and Feta Risotto v 12.95
with baby spinach & courgette, topped with a 
shredded fennel salad & toasted pumpkin seeds
Bill’s will donate 50p from the price of this dish to our 
chosen charity Mental Health UK
Macaroni Cheese v 10.25
with a green leaf & mixed seed salad 
& toasted focaccia
Glow Bowl vg 10.75
with pea falafel, grains, chickpeas, hummus, roasted 
butternut squash, long stem broccoli, pickled red cabbage, 
red pepper tapenade, miso dressing & grilled flatbread

Jackfruit Salad Bowl vg n 10.95
Jackfruit tossed in a spicy smoked chilli sauce with mixed 
grains & rice, edamame beans, red cabbage, toasted 
cashew nuts, lettuce, mint & lime yoghurt finished with a 
crispy rice cracker 

Sides

Sweet Potato Fries v 4.25
Fries v 3.50         
Truffle Mayonnaise v 1.25
Macaroni Cheese v 4.75
Asparagus and Baby Spinach v 4.50
Sautéed with roasted garlic butter
Mashed Potatoes v 2.95
Long Stem Broccoli vg 3.75 
with sugar snap peas & mixed seeds


