NUTBOURNE

BAR & RESTAURANT

BLOOD ORANGE BELLINI, SHERBET FROSTING 10.5

NUTBOURNE BLUSH ROSE, 2018, SUSSEX 6.5/20.5/36
A dry, crisp & fresh blush rose, early season strawberries

SOURDOUGH BREAD, MUSHROOM BUTTER 3.5
WHIPPED SMOKED COD’S ROE, CARAWAY CRISP BREAD 6
CHORIZO, LABNEH, KALE, CRISP BREAD 6.5

ROASTED RED PEPPER HUMMUS, CRUDITE 5
BAKED WHOLE TRUFFLED TUNWORTH CHEESE, CONFERENCE PEAR, CRISP BREAD 18.5
BEETROOT CARPACCIO, DRAGONCELLO SALSA, CRISPY ONION 6

FARM PLATE OF VEGETABLES, SOFT HERBS 8.5
MARINATED SARDINES, TOMATO GAZPACHO, CUCUMBER, QUAIL EGG, CROUTONS 9
SUSSEX FARMHOUSE TERRINE, PICTACHIOS, HOUSE PICKLES, CRISP BREAD 8.5
HAMPSHIRE MOZZARELLA, NUTBOURNE TOMATOES, BALSAMIC REDUCTION 10
SMOKED CHALK STREAM TROUT MOUSE, BLINIS, CAVIER 9.5
QUEENIE SCALLOPS, SAMPHIRE, GREMOLATA BUTTER, BLACK GARLIC CRUMB 12.5

BRAMBLETYE FARM HERITAGE CARROT & CARLIN PEAS PITHIVIER, CHIMICHURRI 25
XL DEVON CRAB THERMIDOR, FRIES 24
GKG BIG SLOW, SPICED SMOKED CORN PUREE, MIXED HERBS 26

GKG RUMP STEAK 600G - 1.1KG 35/70
200G BEEF RIBEYE 24
180G FILLET STEAK 28

OUR STEAKS ARE SOURCED FROM OUR FAMILY FARM IN SUSSEX & ARE SERVED WITH HARISSA
SAUCE AND YOUR CHOICE OF CHIMICHURRI OR PEPPERCORN SAUCE

SKINNY FRIES 3.5 ADD TRUFFLE 4.5
GREEN BEANS 3.5
SAGE ONION STUFFED BONE MARROW 5
BIO DYNAMIC LETTUCE LEAVES, ELDERFLOWER VINAIGRETTE 4.5

STICKY TOFFEE PUDDING, SALTED CARAMEL SAUCE 6.5
CHOCOLATE BROWNIE, MASCARPONE, STRAWBERRIES 7/
2 SCOOPS ICE CREAM - ASK WHAT HAS BEEN FRESHLY CHURNED TODAY 5

GAME DISH MAY CONTAIN SHOTS!!
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS SO WE CAN MAKE SUITABLE
SUGGESTIONS.
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL



