
   

 

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 3.0 EACH  

HANDMADE SUSSEX CHORIZO, HUNG YOUGURT, CRISPBREAD 7.5  

GOATS CHEESE TART, SOUTH DOWNS HONEY 4.5 

HARE BON BONS, CHILLI MAYO 9.50 

 

CHARGRILLED HAMPSHIRE ASPARAGUS, APPLE CHUTNEY, CRÈME FRAICHE 13.0 

LONDON BURRATA, WILD GARLIC PESTO, CRISPY SHALLOT 12.5   

BLACK BREAM. RADISH, LEMON VERBENA DASHI 12.5 

CHARGRILLED LEEK HEARTS, HEN EGG VINAIGRETTE 9.5 

CUTTLEFISH, HERRITAGE BEETROOT, SPICED BUTTER LARDO SAUCE 12.5 

TEMPURA PURPLE SPROUTING BROCCOLI, HONEY WILD GARLIC EMULSION 12.0 

PIG SHOULDERS TERRINE, PICKLED GRAPE, CORNICHON, GARDEN SAUCE 12.5 

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

 

PORTLAND CRAB THERMIDOR, BURNT BUTTER HOLLANDAISE, POTATO PUFF, 30.0 

LEEK & PARMIGIANO RAVIOLI, BURNT BUTTER, SHERRY SAUCE, 23.0 

WILD GARLIC ORZOTTO, FORAGED MUSHROOMS, SESAME DRESSING 18.0  

IRON AGED PORK CHOP, BRAISED SAVOY CABBAGE, MUSTARD JUS 26.0  

LINE CAUGHT POLLOCK FILLET, WHITE BUTTER SAUCE, WATERCRESS, MUSSELS 27.0  

BRAISED LAMB SHOULDER, BEANS, ANCHOVY AND LARDO SALSA, WILD GARLIC 26.0 

LYONS HILL FARM BEEF BAVETTE, CAVOLO NERO, PEPPERCORN SAUCE 26.0  

 

PAN FRIED GREY MULLET, SPRING GREENS, 1960 SAUCE 36.0 

LYONS HILL FARM BONE IN BEEF SIRLOIN, RED WINE JUS 68.0 (TO SHARE 2PPL SIDE OF YOUR CHOICE) 

 

MIDHURST SALTED CRISPY POTATOES 4.5  

MIXED LEAF SALAD, KEENS CHEDDAR, WALNUTS, JAZZ APPLE 6.5 

CHICORY AND DANDELION SALAD, HONEY MUSTARD. CRISPY ONIONS 6.0 

SATURDAY 30TH  MARCH 

DAILY LOOSENER 12.0 `RHUBARB COLLINS` 

Homemade Forced Yorkshire Rhubarb Syrup, Adnams Gin, Double 
Dutch Double Lemon, Sugar Syrup, Fee Brothers Rhubarb Bitters 

`WINE OF THE WEEK  ̀
                      SANTENEY VIELLES VIGNES, DOMAINE BACHEY-LEGROS, BURGUNDY, 2021  

                                  BOTTLE 88 CARAFE 52 GLASS 16.5 

 

 

 

 
                                                  

 

 

 

 


