
    

 

 

 
 

LOCAL AND WILD MENU £56 

(ADDITIONAL WINE PAIRING £38) 

 

SNACKS 

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON 

CRISPBREAD, SPICY HERITAGE CARROT PURÉE, SAGE 

SHED BREAD, HERB BUTTER 

NUTTY VINTAGE, NUTBOURNE VINEYARDS, SUSSEX 

 
FIELD 

CHARGRILLED GOAT’S CHEESE, SPICED PLUM CHUTNEY 

VERDEJO PENAMONTE, TORO, SPAIN 

 

LAND 

PUMPKIN SOUP, CRISPBREAD, PEA SHOOTS 

GAVI, CA`BIANCA TENEMENTI DOCG, GAVI, ITALY 

 

FARM 

SUSSEX CHORIZO, CRÈME FRAICHE, CRISPBREAD 

PETIT OISEAU PAYS D’HERAULT, FRANCE 

 

REFRESHER 

MORELLO CHERRY GRANITA 

 

MEADOW 

SUSSEX BEEF SIRLOIN, BEETROOT PURÉE, RED WINE JUS 

PRESTIGE, DOMAINE JEANNE, LUBERON, FRANCE 

 

SWEET 

SALTED CARAMEL TORTE, CHANTILLY CREAM 

COTEAUX DU LAYON, PATRIMOINE, CHÂTEAU SOUCHERIE, FRANCE 

 

 

 

 

 
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 OF 13.5% IS ADDED TO EVERY BILL 


