
SUNDAY LUNCH
 All our roasts are served with roast potatoes, 
parsnips & carrots, red cabbage, cheesy leeks  

& Yorkshire pudding

Roast fore rib of beef with horseradish £15

Chestnut & sage roast, salsa verde £12 
(Vegan option available)

Pie roast (any of our pies with all the trimmings) £16

Kids Roast £7.00

PIES
ALL PIE PRICES INCLUDE ONE SIDE & ONE SAUCE

*THE ALBION’S CHRISTMAS PIE* 
Pheasant, Hog & Stout Pie with Cranberries served  
with Pigs in Blankets & Cranberry Sauce (Suet) £15 

(May Contain Shot)

Chicken, leek & ham hock (Puff) £13
Harvey's steak & ale (Suet) £13

Cheese & caramelised onion (Puff) £12
Chestnut, tenderstem broccoli & mushroom (Vegan Puff) £12

mash topped pies
Sonny’s smoked haddock, boiled egg & leek  

GF (Cheddar mash topped) £13
Shepherd’s Pie GF (Cheddar mash topped) £13

Mushroom & Blackbean Shepherd’s Pie (Vegan) £12

SIDES
Mash
Chips

Red cabbage
Buttered carrots

Cheesy leeks 
Side salad

Minted garden peas
Buttered greens

Chestnut buttered Sprouts

SAUCES
Gravy

Vegetable gravy
Cheese sauce

Tartare
Chutney

Salsa verde
Horseradish
Cranberry

(Vegan options available) 
Additional sides: £2 each, sauces £1 each
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If you have any allergies or special dietary requirements  
please talk to member of staff. 

Kitchen opening hours:  
Mon to Fri 1-4 & 6-9 • Saturday 1-8 • Sunday 12-5.

Advance booking advisable.

Chri§tma§ Special ! 
Any pie, two sides, a sauce & a small plate  
or dessert plus a glass of Prosecco for £23 

(Available Monday to Saturday)

Small Plates
Frickles £5

Cheese on toast with chutney £4.50
Nut Roast bites with Salsa Verde £5
Mackerel Pate on toasted bread £5

Pigs in blankets £6.00

OTHER MAINS
Sonny’s smoked fish chowder (with bread) £8
Seabass with new potatoes & samphire £10

Wild Boar Sausages, mash with crushed peas  
& gravy £12

KIDS £7 
under 16’s only

Shepherd’s pie (Cheddar mash topped)  
choice of 1 side & 1 sauce 

Sonny’s smoked Haddock pie  
(Cheddar mash topped) 
choice of 1 side & 1 sauce

Sausage, mash, crushed peas & gravy 

Chri§tma§ Special !



WHITE  	 	 175ml	250ml	 Bottle 
DECANAL PINOT GRIGIO (ITALY)		 4.70	 6.70	 18.50 
Fresh, light minerality balanced with  
apple & melon notes & light aromatics.

PATRIARCHE CHARDONNAY (FRANCE)	 5.70	 8.20	 22.50 
Golden in colour & deliciously rich with  
notes of honey, fresh peach & juicy apricot,  
intense & full flavoured.

SOUTHERN LIGHTS SAUVIGNON BLANC	 5.70	 8.20	 22.50 
(NEW ZEALAND) 
Fresh & vibrant with passion fruit,gooseberry  
& some melon characters. Intense depth  
of flavour & a crisp finish.

ALBA VEGA ALBARINO (SPAIN)				    25.00 
Clean, bright with a deep straw colour giving  
way to intense aromas of fruit & flowers, well  
constructed with pronounced apricot on the palate.

REDS	 	
VIÑA ELENA TEMPRANILLO (SPAIN)	 4.50	 6.00	 17.50 
Dark cherry red in colour with aromas of red  
berries & soft fruit character on the palate.
FRANSCHHOEK CELLARS MERLOT	   4.70	 6.70	 18.50 
(THE MUSEUM) (SOUTH AFRICA) 
A velvety ruby red with vibrant plum & black  
cherry aromas lead in to a mouth-filling sleek  
palate of mulberry fruit & juicy dark berries.

CRAMELE RECAS PINOT NOIR (ROMANIA)	 5.20	 7.50	 21.50 
Complex aromas of summer berries,  
raspberry & cinnamon. Medium bodied with  
dried fruit notes.

LA GRUPA MENDOZA MALBEC (ARGENTINA)	 5.70	 8.20	 22.50 
Marked intense red colour. Aromas of morello  
cherries & spices. Velvety, well structured,  
refined & delicious. Great with red meat!

REDS (continued)	 	 175ml	250ml	 Bottle

TANDEM CABERNET SAUVIGNON 		  	 24.00 
– NERO D’AVOLA (SICILY) 
Deep ruby colour, with blackberry & plum notes.  
The gorgeous hint of tobacco on the palate blends  
expertly with the jammy fruits.

ROSÉ		   
MONTEREY BAY ZINFANDEL ROSÉ	 4.70	 6.70	 18.50 
(CALIFORNIA)	  
Quite the most delicious wine, a racy mix of  
watermelon & cherry with a delectable sweetness
QUINSON PROVENCE (FRANCE)		  5.70	 8.20	 22.50 
A dreamy soft pink colour. Elegant & fine  
flavoured red berries with a hint of spice.  
Lots of finesse, a truly delightful wine.

BUBBLES

PROSECCO DOC IL CASTELLI (ITALY)	        5.20(125ml)	 24.00 
Crisp, elegant & light; aromas of apple  
& pear melt into a smooth fruity palate. 
BOLNEY BUBBLY (UK)				    35.00 
A light & refreshing vintage sparkling wine.  
Fresh & very easy to drink with a charming  
elderflower creaminess & toasty, biscuit aromas.
PERRIER JOUËT CHAMPAGNE (FRANCE)			   50.00 
Showing succulent flavours of peaches,  
exotic fruits, honey & citrus

Whisky Mac 	 £6.20
Mulled Wine 	 £5.00

THE RIGHT TIMES  
• Sunday 5 December (6.30pm)

Mike Willis  
• Tuesday 7 December (8pm)

Buddha Triangle/Kangbala   
• Saturday 18 December (7pm)

Christmas Carols/Albion Skiffle 
Company 
• Tuesday 21 December (7pm)

The Albion Christmas Party with Sam 
Wills & The Jam Collective & Kinsella  
• Thursday 23 December

New Years Boogie with The Haystingers  
• Friday 31 December (5.30pm) 

Irish Folk Session  
• Tuesday 4 January (8.30pm)

Twelfth Night  
• Wednesday 5 January (6pm)

WINE LIST

WHAT'S ON

The Albion, 33 George Street,  
Hastings Old Town, TN34 3EA
TEL: (01424) 439156      
www.albionhastings.com

      @thealbionhastings

      @albionhastings
Please review us  
on Tripadvisor!

Guest Vinyard! 
Please ask about our 

featured guest suppliers.


