
 
  

 
 

 
 
 

 

SUNDAY’S ON THE FARM 

From Saddleback Pork to Simmental Beef and Sussex Lamb, all of our meat is sustainably 

sourced from our bio-dynamic farm in West Sussex.   

 

 

SOURDOUGH BREAD, WHIPPED SHALLOT BUTTER 2.5 

MUSHROOM MARMITE ÉCLAIRS, egg confit, CORNICHON x4 5.0 
 
BRITISH CHARCUTERIE PLATTER 15.0;  
CURED SMOKED BATH CHAPS 6.5 TRULY FARM SALAMI 6.0 CURED SADDLEBACK HAM 8.0 
 
WHIPPED SMOKED COD’S ROE, HERITAGE CARROTS 5.5 
CHORIZO CROQUETTES, SAGE MAYONNAISE 5.0 
 
LAVERSTOKE MOZARELLA, TORCHED FIGS, HAZLENUTS 8.0  
½ DOZEN QUEENIE SCALLOPS, APPLE, FENNEL, ALMOND & BUTTERFLY SORREL 15.0  
SMOKED CHALK STREAM TROUT, SOURCREAM, DILL 8.0;  
ADD EXMOOR CAVIAR 10G & BELLINI’S 25.0 
 
 
SUNDAY ROAST 

All roasts are served with skyscraper Yorkshire Puds, seasonal veg & gravy  

 
SUSSEX FALLOW DEER 28.0 

‘SANDY & BLACK’ PORK 24.0 

SUSSEX BEEF WELLINGTON 68.0 FOR TWO  

WILD MUSHROOM WELLINGTON 48.0 FOR TWO 

 

WHOLE PLAICE, CORNISH MUSSELS, SPICED BUTTER, SAMPHIRE 27.0 
 
SPICED CARROTS, CARROT TOP PESTO 4.0 
NUTBOURNE TOMATOES, CHIVES, GARDEN HERB OIL 4.5  
POTATO BOULANGER 5.0  
 
RACHEL'S GOATS CHEESE, TOASTED ONION BREAD, HONEYED ALMONDS 9.0 
 
WHITE CHOCOLATE & PEAR MOUSSE, MEADOWSWEET SHERBERT 8.0  
AUTUMN BERRY CHEESECAKE 8.0  
A PIECE OF HONEYCOMB CRUNCHIE, VANILLA MASCARPONE, TARRAGON SUGAR 3.0  
 

@RABBIT_RESTO 
 

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 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 

 RABBIT BLOODY MARY  
Adnams First Rate Vodka, Turner Hardy & Co fresh tomato juice 

 
WINE OF THE WEEK, NUTBOURNE PINOT NOIR, 2018  

In celebration of harvest this month, enjoy this much anticipated vintage of our 
100% Pinot Noir red wine from the wonderful hot summer of 2018. 

 


