
   

 

 
  

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

RABBIT BREAD, GARLIC & PARSLEY BUTTER 3.5 

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON 3.5* each 

TREACLE CURED TAMWORTH PORK CROQUETTES, LOVAGE EMULSION 3.5 each 

GREY MULLET TARTARE, CITRUS, CRISPY BREAD 4.5 

GRILLED DUCK HEARTS, SOY HONEY GLAZE 4.5 

 

RAW HAND DIVED SCALLOP, APPLE, SEA BUCKTHORN, ENGLISH CAVIAR 12.0 

ROASTED BONE MARROW, ROSEMARY, GARLIC, SOURDOUGH 7.5 

SUSSEX CHORIZO, LABNEH, KALE, CRISPBREAD 11.0 

BEETROOT CARPACCIO, HERB PESTO, CRUSHED ALMONDS 9.0 

MISO GLAZED MACKREL, PICKLED CUCUMBER, DILL 12.0 

HAMPSHIRE BROCCOLI VELVET, POACHED EGG, HAZELNUTS, CHIVE OIL 9.0 

GRILLED ASPARAGUS, PANKO HENS EGG, HOLLANDAISE 12.5 

 

GRILLED SPRING ONION, BLACK TURTLE BEANS, HARISSA, ALMOND SNOW, PINE OIL 18.0 

HALIBUT, FENNEL, SEA PURSLANE, BUTTER SAUCE 27.0 

SUSSEX RUMP, RED CABBAGE KETCHUP, CHARLOTTE POTATOES, ASPARAGUS PURÉE 26.0 

PORK COLLAR, CREAMED SPINACH, FORAGED MUSHROOMS, JUS 26.5 

 

9-YEAR-OLD SUSSEX COTE DU BOUEF (to share for 2 people) 89.0 

WHOLE BAKED PLAICE, BURNT BUTTER SAUCE, SEA PURSLANE 31.5 

 

SALT BAKED POTATOES, ROSEMARY SALT 6.5  

PAK CHOI, GARLIC, BUTTER 6.5 

CREAMED BABY POTATOES, CHIVES 6.0 

 

SOFT BATH, CAVE AGED CHEDDAR, RACHEL’S GOAT, BLUE VINNY, HONEY,15.0 

 

DARK CHOCOLATE BROWNIE, BLOOD ORANGE, CHANTILLY 9.0 

HOMEMADE ORANGE & LEMON CHEESECAKE, CITRUS GEL 9.0 

ENGLISH CREAM CRÈME CARAMEL 9.0 

 

*B-Corp – we’re celebrating B-Corp month. A movement created to build awareness and educate all 

audiences on ways to transform the economic system so businesses can benefit people, 

communities, and the planet. 

*£1 will be donated to non-profit organisation CHOOSE LOVE in their emergency earthquake 

fundraiser @chooselove 

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’. 

 

DAILY LOOSENER – BLOOD ORANGE BLUSH £11.5 
Blood orange gin, cranberry, lemon, vanilla 

 

GEVREY-CHAMBERTIN, 2018 

Fragrant bouquet of blackberry, briar and light chalky aromas. The palate is medium bodied with 
sappy black fruit and quite saline in the mouth, with plenty of energy on the refined finish. 

£122 bottle 
 

 

If you like us, tell us! Share the love and tag @RABBIT_RESTO #localandwild 

GAME DISHES MAY CONTAIN SHOT. 

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

A DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 


