
   

 

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS 

SO WE CAN MAKE SUITABLE SUGGESTIONS. A DISCRETIONARY SERVICE CHARGE OF 

12.5% 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’. 

 

FRIDAY 18TH JUNE 
 

 

DAILY LOOSENER – LEMON THYME MARTINI 

LEMON & THYME INFUSED GIN WITH LIMONCELLO 10.0 
 

NUTBOURNE PINOT NOIR (CHILLED) – 9.50 
 

 

 

 

 

THE SHED BREAD, HERB BUTTER 4.5  
 

MUSHROOM MARMITE ÉCLAIR, GHERKIN 2.5 EACH  

CHORIZO CROQUETTE, RHUBARB CHUTNEY 2.5 EACH  

 

TREALY FARM FENNEL SALAMI, PICKLES, SODA BREAD 9.0 

ROASTED SHALLOTS, YOGHURT, PESTO, DUKKAH 9.5 

GRILLED LEEK, SUNFLOWER SEEDS, WALNUT, HONEY CREME FRAICHE, TUNWORTH 10.0 

SALAD OF LANGOUSTINES, NUTBOURNE CUCUMBER, OAKLEAF, PAPRIKA, MAYO 12.0 

FRIED COURGETTE FLOWER & GARLIC SCAPES, SHEEPS CURD, RHUBARB CHUTNEY 11.0 

BURRATA, SHAVED ASPARAGUS, PRESERVED LEMON & CHILI 14.0 

SLICED VEAL, ANCHOVY DRESSING, CAPERS, TARRAGON 15.0 

 

INK TAGLIATELLE, FENNEL, LEMON, CHILI 10.0 

 

FILLET OF COD, HERB CRUST, TOMATOES, SUSSEX RESERVE VELOUTÉ 18.0 

GUINEA FOWL, BRAMBLETYE FARM MUSHROOMS, ROCKET PESTO 21.0  

SUSSEX PORK SAUSAGES, RHUBARB CHUTNEY, FENNEL 14.0 

GRILLED MONKFISH, PEAS & BROAD BEANS, NORI SAUCE, PURSLANE 22.0 

GKG BEEF, GRILLED SPRING ONIONS, HORSERADISH CREME FRAICHE 25.0 

 

GREEN BEANS, FENNEL PUREE, MINT DRESSING 5.5  

JERSEY ROYAL SALAD, CREME FRAICHE, CHIVES, MINT 5.5 
 

SALTED CARAMEL CHOCOLATE TORTE, CHOCOLATE CUSTARD 7.0 

NUTBOURNE STRAWBERRY POSSET, SHORTBREAD, WHITE CHOCOLATE CRUMB 7.0  

 

RACHELS GOAT’S CHEESE, RHUBARB CHUTNEY, FENNEL CRISPBREAD 11.0 

 

STRAWBERRY PASTILLES 2.5  


