
   

 

 
  

 

 

 

SPICED  

TTERMILK TURKEY POCORN, CRANBRY JAM 7.5  

 

 

 
 

 

 

 

 

 

 

 

 

 

JERSEY ROCK OYSTERS 3.5 each 18 for 6 

 

EXMOOR CAVIAR 20G, CARAWAY CRISP, CHIVE CREME FRAICHE 49.5 

 

SOURDOUGH BREAD, WHIPPED CEP BUTTER 4 

MUSHROOM MARMITE ECLAIR, EGG CONFIT, CORNICHON 3.5 each ** 

WHIPPED COD ROE CORNETTO, LUMPFISH CAVIAR, DILL 3 each 

PAN-FRIED GOAT’S CHEESE, HAZELNUTS, HONEY, LEMON THYME 8.5   

  

CELERIAC SCHNITZEL, RADICCHIO, CHILLI JAM, PICKLED MUSHROOM 11 

ADNAMS GIN CURED CHALK STREAM TROUT, BEETROOT, BUTTERMILK, DILL OIL 11 

HAND DIVED SCALLOPS, CARAMELISED APPLE, PANCETTA, LUMPFISH CAVIAR 15  

BRAISED VENISON CIGARS, TARRAGON & MUSTARD EMULSION, PICKLED GOLDEN GRAPES 12 

 

TRENDING SALAD, OAK LEAF, SMOKED TROUT, ANCHOVY, PURPLE POTATO, HEN’S EGG 18 

WILD MUSHROOM, PUY LENTIL & CELERIAC LASAGNE, KING OYSTER MUSHROOM, KALE 19 

SCOTTISH HAKE FILLET, PICKLED CHICORY GRATIN, HAM HOCK, GRAPE & PORT SAUCE 26  

WHOLE BRIXHAM MEGRIM SOLE, CHIVE BUTTER SAUCE, BEETROOT PICKLED SHALLOT 32 

TAMWORTH PORK TENDERLOIN, SALT BAKED SWEDE, RAINBOW CHARD 28 

BRAISED SOUTH DOWNS FALLOW DEER, CAVOLO NERO, BUTTERNUT SQUASH, HAZELNUTS, HONEY 28 

LYON’S HILL FARM BEEF RUMP, TRUFFLED CELERIAC, REMOULADE, OYSTER MUSHROOMS 34 

 

LYON’S HILL FARM CHATEAUBRIAND, CRISPY POTATOES, GREEN PEPPERCORN SAUCE 91 to share 

 

MIXED LEAF SALAD, HONEY MUSTARD DRESSING 3.5 

GRILLED SPRING ONIONS, WILD GARLIC BUTTER, PICKLED MUSTARD SEEDS 4.5 

CRISPY ROASTED POTATOES, ROSEMARY SALT 4.5 

 

WHITELAKE’ TOR, BARON BIGOD, LANCASHIRE BOMB, CARAMELISED ONION JAM 12 

TONKA BEAN PANNACOTTA, POACHED RHUBARB, BLOOD ORANGE 8 

DARK CHOCOLATE & HAZELNUT PRALINE DELICE, WHITE CHOCOLATE, RASPBERRY SORBET 8 

COX APPLE TARTE TATIN, CREAM 8 

 

**£1 WILL BE DONATED TO NON-PROFIT ORGANIZATION CHOOSE LOVE IN THEIR EMERGENCY 

EARTHQUAKE FOUNDRAISER @CHOOSELOVE 

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 – 12 

Watercress Gimlet 
Watercress steeped Adnams Copper House Gin, lime juice, sugar syrup  

 

Wine of the Week   

Chateau L’Etampe, Saint-Emilion Grand Cru 2019 
 The nose is fruity, mineral, racy, reveals notes of Boysen berry, raspberry, 

small notes of cornflower/lily with touches of blueberry as well as fine hints of 

pepper, spices. On the palate this wine expresses notes of blackberry, cassis, notes 

of wild strawberry associated with touches of violet plum. Tannins are very 

discreetly marked.  

68 bottle 

 

 


