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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’.





Group Sharing Menu £38pp

MOUTHFULS

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON
GOATS CHEESE MOUSSE, CRISP BREAD, MINT

SHARING STARTERS

HACKNEY BURRATA, CONFIT NUTBOURNE VEG, CHIVES, ALMOND 
CURED TROUT, DILL EMULSION, TROUT ROE, NORI 
HOMEMADE SUSSEX CHORIZO, LABNEH, CRISPBREAD

MAIN COURSE

PORK TENDERLOIN, BRAISED FENNEL, SPRING ONION, OYSTER MUSHROOM, JUS
PUDDING
CHOCOLATE BROWNIE, SALTED CARAMEL, PLAXTOL CHERRIES

A DISCRETIONARY 13.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL
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