
   

 

 
  

 

 

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

the Gladwin’s family farm in Sussex & By-Catch specials from nearby coastlines – we 

call this “Local & Wild.” 
 

 

 

 

 

 

 

 

 

 

 

CARLINGFORD OYSTER, VINNAIGRETTE, LEMON 4.5 each 

HOMEMADE RABBIT WILD YEAST BREAD, WILD HERB BUTTER 4.0  

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON 3.0 each   

SOMERSET GOAT’S CHEESE MOUSSE ÉCLAIR, SOUTH DOWNS HONEY 3.5 each 

HAMPSHIRE CHALK STREAM TROUT PATE ÉCLAIR WILD GARLIC 3.5 each 

(ECLAIR TRIO, MUSHROOM MARMITE, GOAT & TROUT 9.0) 

SUSSEX CHORIZO, LABNEH, FRIED KALE, CARAWAY CRISPBREAD 7.5 

LAMB SWEETBREADS, WILD GARLIC MAYO 4.5 

 

CHIDDINGFOLD BRAISED LEEK, TAHINI YOGHURT, CRISPY ONION, HAZELNUT 9.5  

FIRST HAMPSHIRE ASPARAGUS, SAFFRON EMULSION 12.5 

LONDON BURRATA, BASIL PESTO, CARAWAY CRISPBREAD 13.5 

IRON AGED PORK CROQUETTE, HOMEMADE CHILLI MAYO, CHIVES 9.5  

PORTLAND QUEENIE SCALLOPS, WILD GARLIC BUTTER, RABBIT BREADCRUMB 16.5 

CHARGRILLED CUTTLEFISH, LEMON GARLIC BUTTER SAUCE, CHARCOAL OIL 15.0  

PORTLAND CRAB THERMIDOR, HOLLANDAISE, CHIVES 30.0  

 

SALT BAKED ROSEMARY POTATOES 5.0  

RED CHICORY, FRISEE LETTUCE, LEMON & HONEY DRESSING 5.0  

  

WILD GARLIC & MORELS RISOTTO 21.0  

LINE CAUGHT POLLOCK FILLET, ARUNDEL PAK CHOI, BEURRE BLANC SAUCE 27.0 

IRON AGED PORK CHOP, FORCED KENTISH RHUBARB, JUS 26.0 

LYONS HILL BEEF FLANK, RAINBOW CARROT & PARSNIP SALSA, JUS 26.0 

   

LYON’S HILL FARM BONE-IN SIRLOIN, CRISPY POTATOES, PEPPERCORN SAUCE 68.0 (to share) 

 

WHITE & DARK CHOCOLATE MOUSSE, KENTISH FORCED RHUBARB 9.0 

BROWN BUTTER MILK CARAMEL SET CREAM, CHOCOLATE SOIL 7.0 

ASHCOMBE, YARLINGTON, EVE, CRISPBREAD, HOMEMADE SPICED APPLE JAM 15.0 

  

 

SEASONAL GIMLET 6.0 

HOUSE INFUSED PEA GIN, SUSSEX RHUBARB PUREE, FRESH LIME, GOMME 

DAILY LOOSENER – RHUBARB COLLINS 12.5 
PEAR & BUTTERFLY GIN, FORCED RHUBARB, DOUBLE DUTCH LEMON, ORANGE BITTERS 

 

 

DOMAINE DU CLOS DES TOURELLES, GIGONDAS, FRANCE 2012 

Gorgeous Gigondas with nose of pepper, ripe fruit and dried herbs. 

Refined tannins fill the palate and compliment expressive fruits and 

minerality, whereas like a symphony more spice and red fruit carry over 

into well refined plump complex finish of leather and savoury notes.  

103.0 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. 


