Main Menu
Treat yourself to some tasty freshly-made food from the Komedia kitchen.

✪

Sides
Calamari

ANY THREE SIDES FOR JUST £15!

strips of squid lightly coated in crispy breadcrumbs,
served with fresh salad and a chilli mayo ............................................................ £6.50

Halloumi Kebabs (V/NGCI)

homemade halloumi kebabs with red onion, peppers
and courgette, served with a mint yoghurt dip ..............................................

Tacos

£6.50



Chips (V/NGCI)

with ketchup and garlic mayonnaise ........................................................................ £3.50



dressed leaves, cherry tomatoes, cucumber, red onion,
roasted butternut squash and Roquito pepper pearls .............................. £6.50

Jerk Chicken Salad

flour tortillas filled with homemade pulled pork
with black beans and a lime and coriander dressing ............................. £6.50

Komedia Nachos (V/NGCI)

Piri-Piri Jackfruit Salad (V/NGCI)



homemade jerk chicken
served with griddled pineapple, spring onion, cherry tomato,
cucumber, mixed leaf salad & guava dressing ............................................... £6.50

Mixed Deli Plate (V/NGCI with no bread)

Roquito pepper pearls, sun-blushed tomatoes, caperberries,
Kalamata olives and our special red pepper hummus
served with Real Patisserie mixed bread.................................................................. £6.50

Basket of Mixed Breads (V)

breads delivered fresh from the Real Patisserie............................................... £3.50



covered in melted cheese and topped with sour cream, salsa, guacamole and jalapeno peppers ....................................................................................................

Mains

✪

£7.50

All Mains £13.00

Komedia Burger homemade 100% British beef burger with

crispy bacon, Emmental cheese and tangy gherkins in a fluffy brioche
bun, served with fresh tomato chutney and chips

Komedia Veggie Burger (V)

a spinach and falafel burger, in a fluffy brioche bun. Served with
homemade Greek yoghurt tzatziki, Emmental cheese and chips

Southern Fried Chicken



homemade southern style chicken with creamy coleslaw, crispy onion
rings and spicy wedges

Pulled Pork Enchiladas 

pulled pork wrapped up in a baked flour tortilla and covered with
tomato salsa and cheese. Served with refried beans, lightly spiced rice,
sour cream, guacamole and dressed mixed leaves

Jerk Chicken Salad



homemade jerk chicken served with
griddled pineapple, spring onion, cherry tomato, cucumber, mixed leaf
salad and guava dressing, served with root vegetable crisps

Veggie Platter (V/NGCI with no bread) Farmhouse Comte

cheese, Brie cheese with Kalamata olives, Roquito pepper pearls, sunblushed tomatoes, caperberries, red pepper hummus, mint yoghurt dip
and mixed leaf salad garnish served with Real Patisserie breads

Meaty Platter (NGCI with no bread) wild boar & venison salami,
smoked duck, Coppa di Parma with Kalamata olives, Roquito pepper
pearls, sun-blushed tomatoes, caperberries, red pepper hummus,
mixed leaf salad garnish served with Real Patisserie breads

SPECIAL Pulled Jackfruit Dog (V/Vg)



Sussex Beer Battered Fish & Chips

lightly battered fillet of locally sourced hake, with homemade tartar sauce
and chips

Gourmet dog roll filled with Piri-Piri Jackfruit, signature sauce topped
with crispy fried onions and served with guacamole, onion rings and
skin-on fries

Desserts

Yorvale Ice Cream

served with a scoop of vanilla ice cream

Yorvale ice cream is made on a family dairy farm in the heart of rural North
Yorkshire using whole milk from our small herd of dairy cows and double cream

All Desserts £6.50
Gluten Free Chocolate Brownie (V/GF)
Banoffee Pie (V)

a digestive crumb base, banana slices & a sweet toffee sauce topped with fresh
cream and dusted with cocoa powder

All 100ml tubs £3.50

Dairy Vanilla (V/NGCI)
Double Chocolate Chip (V/NGCI)

Gluten Free Passion Fruit
& Mango Cheesecake (V/GF)

Caramel Honeycomb (V/NGCI)

We will normally serve desserts in the interval if part of a meal.

Purbeck

a coconut and oat biscuit base topped with creamy baked vanilla cheesecake
finished with a passion fruit and mango swirl

Passion Fruit Sorbet (V/NGCI)
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We want everyone to enjoy our food so we offer vegetarian, vegan and gluten
free options – please make us aware of any dietary requirements in advance.
Have a great night!

