
   

 

IF YOU LIKE US, TELL US! SHARE THE LOVE AND TAG US ON INSTAGRAM @THESHED_RESTO 

 

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS SO WE CAN MAKE SUITABLE SUGGESTIONS. 

A DISCRETIONARY SERVICE CHARGE IS ADDED TO EVERY BILL 

 

                             

We use all things wild, foraged, and locally grown, including sustainable livestock 

from the Gladwin's family farm in West Sussex – we call this ‘local & wild’ 

 

ACHILL OYSTER, SHALLOT VINAIGRETTE 4.0 EACH  

WILD YEAST SHED BREAD, SHED BUTTER 4.0  

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON 3.5 EACH  

GOATS CHEESE TARTLETS, SOUTH DOWNS HONEY 3.5 

SMOKED COD’S ROE TARTLET, CHIMICHURRI, 3.5 

HANDMADE SUSSEX CHORIZO, HUNG YOUGURT, CRISPY KALE, CRISPBREAD 7.5 

 

LONDON BURRATA, ARUNDEL BASIL PESTO, CRISPY ONION 12.5 

PIG SHOULDER TERRINE, PICKLED GRAPE, CORNISHON, CRISP BREAD 12.0 

CURED BLACK BREAM, WATERMELON RADISH, LEMON VERBENA DASHI 12.5 

LAMB SWEETBRERADS, RED WINE ONION JAM, MINT & CHILLI SALSA 14.0 

N.E. ATLANTIC QUEENIE SCALLOPS, WILD GARLIC BUTTER & SHED CRUMBS 16.0 

PORTLAND CRAB THERMIDOR, BURNT BUTTER HOLLANDAISE, CHIVE 30.0 

 

CHARGRILLED HAMPSHIRE ASPARAGUS, WILD GARLIC EMULSION, POACHED EGG, CRISPY ONION 13.0 

ESSEX PURPLE SPROUTING BROCCOLI, CREAM FRAICHE, APPLE CHUTNEY 13.5  

MIDHURST SALTED CRISPY POTATOES 6.0  

MIXED LEAF SALAD, KEENS CHEDDAR, APPLE, NUTS 6.0 

 

ASPARAGUS AND PECORINO RAVIOLLI, BURNT BUTTER EMULSION 12/21 

WILD GARLIC ORZOTTO, MORELS, BURNT TAHINI YOGHURT 21.0  

IRON AGED PORK CHOP, BRAISED SAVOY CABBAGE, FORCED ENGLISH RHUBARB, MUSTARD JUS 24.0  

LINE CAUGHT POLLOCK FILLET, BEURRE BLANC, GREEN KALE, CAVIAR 26.5 

CONFIT LAMB SHOULDER, HARRICOT BEAN & ANCHOVIES SALSA, WILD GARLIC 28.0 

LYONS HILL FARM BEEF BAVETTE, RAINBOW CARROT SALSA RED WINE JUS 22.0  

 

LYONS HILL FARM BONE-IN BEEF SIRLOIN, RED WINE JUS 68.0 (TO SHARE 2PPL) 

MONDAY 15TH APRIL  
 

DAILY LOOSENER 12.0 “BEES KNEES” 

Made with Homemade Sussex Honey Syrup, Adnams Gin, Lemon and Orange Juice. 

 
‘WINE OF THE WEEK  ̀

CABERNET FRANC CHAMPS AUX LOUPS, CHATEAU SOUCHERIE, ANJOU, FRANCE, 2019 

Beautiful ruby red colour, revealing a fruity, ripe and fresh bouquet. Full flavoured - ripe and juicy paired with an 

acidic undertone. 

BOTTLE 64.5 CARAFE 34.5 GLASS 11.5 

 

 

 

 
                                                  

 

 

 

 


