SUSSEX

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 — Bellini 12.0
Kentish peach puree topped with Nutty Wild Sparkling Rose

Savigny-leés-Beaune ler Cru Hauts Marconnets Blanc 59.0
Beloved of wine critics and grown in a small hill-top, east facing site this
is an exceptional white Burgundy. Floral fragrances mixed with expressive
aromas of citrus fruit and a smoky hint.

SUSSEX BREAD, SALTED BUTTER 4.0

MUSHROOM MARMITE ECLAIR, CONFIT EGG YOLK, CORNICHON 3.0

SMOKED COD’S ROE CORNETTO 3.5

PADRON PEPPERS, CHILLI SALT 6.0

NORTH ATLANTIC SHELL ON PRAWNS, AIOLI 7

SUSSEX CHORIZO, HUNG YOGHURT, KALE, CARAWAY SEED CRISPBREAD 7.5

ARUNDEL COURGETTE SALAD, GOATS CHEESE, STRAWBERRIES, MUSTARD VINAIGRETTE 13.0
CURED SCOTTISH SEA TROUT, HERITAGE BEETROOT PUREE 14.0

TEMPURA PATTYPAN, RED ONION CHILLI JAM 9.0

WILD MUSHROOM RAVIOLI, TRUFFLE CREAM 16.0

SMOKED DUCK SALAD, CHERRY PUREE, DUCK PATE, DUCK SAUCE 17.0

SUSSEX ORZO, FETA, RED ONION, LEMON & PARSLEY DRESSING 19.0
BBQ AUBERGINE, PEPPER SAUCE, TAHINI YOGHURT, RED ONION SALSA 21
HAKE, SAMPHIRE, SUSSEX CORN & LUMPFISH ROE CREAM 28

ROAST LAMB RUMP, AUBERGINE PUREE, CHIMICHURRI, CHILLI OIL 29.0
LYON’S HILL SIRLOIN, MUSHROOM KETCHUP & TRUFFLE JUS 35.0

SUSSEX BEEF FILLET WELLINGTON, YOUR CHOICE OF 2
SIDE DISHES 84.0

FARM TO FORK SET LUNCH

2 COURSES 22.0

ROSEMARY CRISPY POTATOES 5.0 3 COURSES 25.0
HERITAGE BEANS, ENGLISH PECORINO & TRUFFLE 6.0
BABY GEM, SPRING ONION, HERBS 6.0 NUTBOURNE GAZPACHO
ROASTED SUSSEX CARROTS, HONEY GLAZE 6.0

BBQ AUBERGINE, TAHINI, RED
NUTBOURNE TOMATO SALAD 6.5 ONION SALSA

OR

ORANGE & ALMOND CAKE, ROSEMARY CARAMEL 9.0 ONGLET STERAK,
CHOCOLATE ECLAIR, BERRY CREAM 7.0 CHIMMICHURRI, TRUFFLE

SET CREAM, RASPBERRY SAUCE 8.0 MUSHROOM KETCHUP

SELECTION OF ENGLISH CHEESES, CHUTNEY,
CRISPBREAD 4.0 EACH STRAWBERRIES & CREAM




