
   

 

IF YOU LIKE US, TELL US! SHARE THE LOVE AND TAG US USING @SUSSEX_RESTO #LOCALANDWILD 
GAME DISHES MAY CONTAIN SHOT. 

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS 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’. 

 

Daily Loosener – Negroni Sbagliato 11.0 

Copperhouse Gin, Londinio Bitters, Sacred Vermouth topped with Cremant  

 

 Wine of the Week – Nutty Wild 2013 Sparkling Rose 12.0 glass 60.0 bottle 

Only recently disgorged after 9 years on the lees this is an exceptional vintage 

sparkling wine with a very limited release! 

Delicate red fruits, biscuity notes and ideal as a special start to your meal.

 

 

AAA MALDON ROCK OYSTERS, SHALLOT VINAIGRETTE ½ DOZ 20.0  
SUSSEX BREAD, SALTED BUTTER 4.0    
MUSHROOM MARMITE ÉCLAIR, CONFIT EGG YOLK 3.0  
SMOKED COD’S ROE CORNETTO 3.5  
PADRON PEPPERS, CHILLI SALT 6.0   
SUSSEX CHORIZO, HUNG YOGHURT, KALE, CARAWAY SEED CRISPBREAD 6.0   
NORTH ATLANTIC PRAWNS ON THE SHELL, DILL & LEMON AIOLI 6.0   
  
    
CURED CHALKSTREAM TROUT, DILL EMULSION, CITRUS GEL 15.0  
TEMPURA GARLIC SCAPES, RED ONION CHILLI JAM 8.0   
WHOLE SCALLOP IN SHELL, WILD HERB CHIMICHURRI, GARLIC CRUMB 13.0   
NUTBOURNE GAZPACHO SOUP, CRISPY SHALLOTS 11.0  
LEAK AND PARMESAN RAVIOLI, CONFIT GARLIC AND WHITE WINE BUTTER SAUCE 15.0  

COURGETTE FLOWER, GOATS CHEESE MOUSSE, HARISSA, HONEY 13.0  

VEAL CARPACCIO, ANCHOVY, AIOLI, GARLIC CRUMB, 15.0 

  
  
SAUTEED MUSHROOMS & SUSSEX ASPARAGUS RISOTTO, ENGLISH PECORINO 26.5    
LYON’S HILL SIRLOIN STEAK, CHERRY TOMATOES, TRUFFLE MUSHROOM KETCHUP, JUS 36.0    
TAMWORTH PORK LOIN, CHORIZO CRUMB, APPLE SAUCE, SHAVED CELERIAC, MUSTARD 29.0    
LAMB RUMP, LAMB CROQUETTE, AUBERGINE AND TAHINI, GARLIC SCAPES, GREEN SAUCE 32.5   
STONEBASS, BISQUE, SAMPHIRE, SEA BEETS 30.0  
 

SUSSEX BEEF FILLET WELLINGTON, YOUR CHOICE OF 2 SIDE 

DISHES 84.0 

 

 

ROSEMARY CRISPY POTATOES 5.0 

ENGLISH PECORINO & TRUFFLE POTATOES 7.0 

BABY GEM, SPRING ONION, HERBS 6.0 

ROASTED SUSSEX CARROTS, HONEY GLAZE 6.0 

NUTBOURNE TOMATO SALAD 6.5 

ASPARAGUS WITH GARLIC BUTTER 7.0 

 

 

BLOOD ORANGE & ALMOND CAKE, ROSEMARY AND WHISKY 

CARAMEL 9.0 

SET CREAM, RASPBERRY SAUCE 8.0 

RHUBARB & OOZY WHITE CHOCOLATE TART 9.0 

BERRY ICE CREAM, SHORTBREAD CRUMB 6.0 

SELECTION OF ENGLISH CHEESE, CHUTNEY, CRACKERS 4.0 

 

 

FARM TO FORK SET LUNCH 

  

22.0 two courses 

25.0 three courses 

  

NUTBOURNE TOMATO 

GAZPACHO 

  

GNOCCHI, ROCKET PESTO 

  

SET CREAM, RASPBERRY 

SAUCE 

  

Choose 2 or 3 courses 

hoose 2 or 3 courses 


