
 

 
 

 

 

 

 

 

SAMPLE MENU. AVAILABLE TUESDAY - FRIDAY 

 

Healthy, seasonal & good for the planet 
We use all things wild, foraged, and locally grown 

 
 

 

NUTBOURNE TOMATOES, LONDON BURATTA, BALSAMIC PEARLS AND 

LINSEEDS 

 

~ 

 

SUMAC BROCCOLI AND WYE VALLEY ASPARAGUS, TRANCHE OF 

SEABASS, TRUFFLE EMULSION 

 

~ 

 

 

GOOSEBERRY CURD TART, TORCHED LEMON THYME MARSHMALLOW 

 

 

2 COURSES £18 

3 COURSES £22 

 

While you wait… 

SOURDOUGH BREAD, WHIPPED BUTTER 3.5 

MUSHROOM MARMITE ÉCLAIRS 2.5 EACH 

BROAD BEAN HUMMUS, HAZELNUT DUKKAH, CRUDITÉS, 

CARAWAY CRISPBREAD 5.5 

 

GLASS OF NUTBOURNE SUSSEX RESERVE £6.50 

 


