
   
 

 
  

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

HOMEMADE RABBIT WILD YEAST BREAD, ONION BUTTER 4.0 

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON 3.0 each 

SMOKED COD ROE TARTLET, CAVIAR, DILL 3.5 each 

NUTBOURNE PADRON PEPPERS, CHILLI HONEY 5.0 

FRIED CAULIFLOWER, YOGURT, PAPRIKA 5.0 

HOMEMADE SUSSEX CHORIZO, LABNEH, SEEDED CRISPBREAD 7.5 

 

 

BEETROOT TARTLET, PLUM CHUTNEY, GOAT CHEESE, NUTS 12.5 

CHALKSTREAM TROUT, DILL, NORI, ICE LETTUCE, TROUT ROE 14.5 

BEEF CARPACCIO, EGG & TRUFFLE EMULSION, ONION JAM, CRISPY SHALLOTS 14.5 

BRAISED VENISON LEG, ONION JAM, WORCESTERSHIRE, VENISON JUS 15.0 

 

 

CONFIT SUSSEX AUBERGINE, GOATS CHEESE, BASIL 20.0 

LINE CAUGHT HALIBUT, JERUSALEM ARTICHOKE, DILL, SEA ASTER, CAVIAR SAUCE 32.0 

FALLOW DEER HAUNCH, WILLIAMS PEAR, CAVOLO NERO, GAME JUS 30.0 

 

 

SALT BAKED POTATOES, ROSEMARY SALT 6.5 

SPICED PURPLE NUTBOURNE CAULIFLOWER 6.5 

NUTBOURNE TOMATOES, STRACCIATELLA, BASIL 6.5 

 

 

WOOKEY HOLE CHEDDAR, BATH SOFT, CASHEL BLUE, MICHEL MOUNT, REEVES CHUTNEY 15.0 

 

HOMEMADE DARK CHOCOLATE CAKE, ALMONDS, CARAMEL 8.0 

WHITE CHOCOLATE TART, RASPBERRY, APPLE MARIGOLD 8.0 

 

 

DAILY LOOSENER – RABBIT BRAMBLE 12.0 

BLACKBERRY INFUSED GIN, LEMON JUICE, GOMME, CRÈME DE CASSIS 

 

Altos Rioja Crianza, Torres, Rioja Alavesa, Spain 

Powerful& complex, with fresh fruit, pleasant spicy notes, and 

very well integrated balsamic and toasted aromas. 

Full bodied, round, and well balanced 
 

£57.5 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. 

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’. 

 


