
   
 

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 
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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’.  

 
RASPBERRY MARTINI 

ENGLISH RASPBERRY INFUSED VODKA, SACRED VERMOUTH, CRANBERRY 11.5 
 

 
THE SHED BREAD, BLACK GARLIC & CHILLI BUTTER 4.5  

MUSHROOM MARMITE ÉCLAIRS, CONFIT EGG YOLK, GHERKIN 4.0    

TREALY FARM PORK & FENNEL SALAMI, PICKLED SHALLOT 6.0 

CHARRED PADRON PEPPERS, SUMAC CREME FRAICHE, CURED EGG YOLK 5.0 

TURMERIC MACARONS, DUCK LIVER MOUSSE, NASTURTIUM 4.0 

 

TEMPURA COURGETTE FLOWER, RICOTTA, RHUBARB CHUTNEY 9.5 

ENGLISH BURRATA, SMOKED CHILLI & RED CURRANT SAUCE, FENNEL 14.0 

PUFFED PIG’S SKIN, CLAMS, BLACK SUMMER TRUFFLE, PARSLEY 15.0 

OAK LEAF LETTUCE, SPICED QUINOA, MAGNOLIA DRESSING 10.0 

FRIED LAMB SWEETBREADS, SHIITAKE, VERJUS BUTTER SAUCE, NASTURTIUM 15.0 

 

CHARGRILLED AUBERGINE, HARRISA, PUMPKIN SEED BUTTER, MINT 13.0 

SUSSEX BEEF SIRLOIN, OYSTER MUSHROOM, PEPPERCORN SAUCE, NASTURTIUM 20.0 

WHOLE MACKEREL, FENNEL MINT SALSA, NORI BUTTER SAUCE, SAMPHIRE 18.0 

WHOLE LEMON SOLE, PARSLEY BUTTER SAUCE, PEAS, BLACK TRUFFLE 38.0 (FOR TWO) 

WHOLE QUAIL, POPCORN SULTANAS, QUAIL JUS 22.0 

 

ROASTED JERSEY ROYALS, PARSLEY EMULSION, GARLIC 5.0 

 

SOMERSET PECORINO, QUINCE CHUTNEY, CRISPBREAD 11.0  

CHOCOLATE TORTE, CREME FRAICHE 7.0 

RASPBERRY & AMARETTO PARFAIT, HONEYCOMB 7.0  

DARK CHOCOLATE & RASPBERRY TRUFFLES 3.5 

 

 

 

 


