
 
  

 
 

 
 

 

 

Á LA CARTE MENU 

We have a daily changing menu with new specials every day - please be advised that the 
below is a sample of our á la carte offering.   

 

SNACKS 

WILD YEAST VOLCANO BREAD, SMOKED WHIPPED BUTTER 3.0  

TEMPURA GARDEN HERBS, SWEET CHILLI 4.0 

CRAB FLORENTINE TARTLETS 6.0 

MUSHROOM MARMITE ÉCLAIRS 4.0 

STONE BASS AND HERB CROQUETTES, AIOLI 5.0 

 

STARTERS 

MONKFISH CARPACCIO, AUBERGINE, LEMON, CHILLI AND TOASTED PINENUTS, RED AMARANTH 9.5  

CHOPPED RAW SUSSEX BEEF, BONE MARROW, FIG, QUAIL’S EGG, CHEDDAR, UMAMI RELISH 9.5 

ARTICHOKE & POTATO NESTS, BEETROOT TAHINI, PICKLED ONIONS, FETA AND DILL OIL DUST 8.5 

HAND-DIVED SCALLOPS, BLOOD PUDDING, JERUSALEM ARTICHOKE, APPLE, SOUR CREAM 10.0 

PARTRIDGE SALTIMBOCCA, PANCETTA, SMOKED GOUDA, RED KALE, MUSTARD CREAM 9.5 

SOUTH DOWNS HARE RAGU, EGG YOLK, PAPPARDELLE, TARRAGON, ENGLISH PECORINO 9/16.0  

 

MAINS 

RAINBOW CARROTS, BLACK GARLIC, CHAMOMILE GEL, PUFFED WILD RICE, THYME JUS 18.5 

ROASTED STONE BASS, DEVON CRAB RAVIOLI, SEA HERB, SEA SHORE BISQUE 25.0 

PUMPKIN GNOCCHI, QUINCE, TUNWORTH FOAM, BUCKWHEAT, SAGE 22.0 

OXFORD SANDY & BLACK PORK; LOIN, CURED BELLY, LARDO, AUTUMN LEAVES, HAZELNUTS 22.0 

FALLOW DEER, FAGGOT, SALSIFY, CHESTNUT & CHOCOLATE, DANDELION, PEAR VINAIGRETTE 24.5  

 

SPECIALS 

HARE & RAINBOW CHARD WELLINGTON 58.0 for two 

WHOLE ROASTED MALLARD, RAINBOW CHARD, PINK FIR POTATOES, ORANGE & BRANDY 50.0 for two 

ROASTED RED MULLET, PICKLED FENNEL, LEMON & CAPER BUTTER SAUCE 26.0    

   

VEGETABLES 

BUTTERED RAINBOW BRASSICAS, SHALLOTS & SHERRY 4.0 

ROASTED FIELD MUSHROOMS WITH EARL OF CAMELOT 4.0 

VINEGAR POWDERED STRAW CHIPS 4.0  

@SUSSEX_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. 


