
Appetisers

Small Plates

Main course

Sides

Ham, Egg & Chips 
Honey and mustard glazed ham, 2 fried eggs, 

hand cut chips & garden peas
£17 (NGCIO)

Chef’s Pie of the Day
Meat or Veggie pie in puff pastry, seasonal greens, 

red wine gravy & your choice of mash potatoes  
£18 (VO)

The Basketmakers Burger
5oz Sussex beef, melted Sussex charmer, burnt leek 
aioli, Guinness caramelised onion jam, beef tomato, 

pickles, dressed leaves & shoestring fries 
£18 (NGCIO)

Sausage & Mash 
Brighton pork or plant-based sausages, seasonal 

greens, caramelised onion gravy & 
your choice of mash 

£18 (VGO) (NGCI)

Crispy Buttermilk Squid 
Shichimi Togarashi seasoning, pickled 

samphire & nori ranch  
£9 (NGCIO)

Oat Crusted Crispy Parsnip
Miso parsnip purée, pickled pear, hazelnut, 

truffle honey & crispy sage 
£10 (V) (VGO) (NGCIO)

Hunters Snags
Brighton sausages roasted in foaming butter with a 

marmalade & mustard glaze & caramelised onions
£10 (NGCI) 

Branston Pickle Croquettes
Breaded Branston pickle and triple cheese 

croquettes Cheese sauce, parmesan & chives 
£8 (V)

Braised Heritage Carrots
Carrot hummus, crispy chickpeas, pickled 
ribbons, pomegranate molasses & rocket 

£9 (VGN) (NGCI) 

Bacon Dripping Hashbrowns 
Guinness caramelised onion jam, smoked bacon 

crumb, burnt leek aioli & crispy garlic    
£10 (NGCIO)

Nocellara Olives (VGN) (NGCI) £5
Sun dried tomatoes

Marinated White Anchovies (NGCI) £5
Pickled samphire 

Carrot Hummus (VGN) £5
Sourdough crostini 

Baskets Bread Basket (VGO) £5
Garlic butter, olive oil & balsamic  

Shoestring fries (VGO) (NGCIO) £5
Add cheese £1.50

Hand cut chips (VGO) (NGCIO) £5
Add cheese £1.50

Garlic Bread (VGO) £4
Add cheese £1.50

Seasonal Garlic Greens (VGN) (NGCI) £4

Choice of mash (NGCI)
Classic buttery mash (VGO) £5 

Confit leek & chive mash (VGO) £5 
Cheesy mash (VGO) £5

Battered Fish & Chips 
Beer battered local and sustainable white fish, 

hand cut chips, mushy peas & tartar sauce
£18 (NGCIO)

Scampi & Chips
Breaded langoustine tails served with hand 

cut chips, mushy peas & tartar sauce 
£18

The Basketmakers Plant Burger 
5oz plant patty, melted Sussex charmer, burnt leek 
aioli, Guinness caramelised onion jam, beef tomato, 

pickles, dressed leaves & shoestring fries 
£18 (V) (VGO) (NGCIO) 

Beef Shin Ragu Gnocchi 
Red wine braised beef shin, smoked pancetta, 

chestnut mushrooms, house made potato 
gnocchi, shaved parmesan, chives & parsnip crisps

£20

Ask us for a recommendation on cask 
ales, wines, spirits & single malts 

to compliment your meal

V - Vegetarian VO - Vegetarian Option VGN - Vegan VGO - Vegan Option NGCI / NGCIO - Non gluten containing ingredients

At The Basketmakers we champion locally sourced seafood. Head Chef Katie carefully selects fresh seafood 
daily, from the local fleets that leave the Brighton coastline. Then transforms them into dishes 

you see on our blackboards. We hope you can taste the passion we put in.

MENU




