
   

 

 
  

 

 

@THEBLACKLAMB_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 SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 
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Please note this is a sample menu 

 

JERSEY OYSTERS 4 each or 6 for 23 

EXMOOR CAVIAR 20G, CRÈME FRAICHE, CHIVES, CRISPY BRICK PASTRY 49.5      

SOURDOUGH BREAD, CEP BUTTER 6 

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON 3 each   

SMOKED MACKEREL CORNETTO, LUMPFISH CAVIAR 3.5  

TURKEY SAUSAGE ROLL, TARRAGON EMULSION 4  

GLADWIN CHORIZO, YOGHURT, CRISPY KALE, CARAWAY CRISPBREAD 9  

 

BEETROOT CARPACCIO, CARROT TOP & BASIL PESTO, HAZELNUT & PUMPKIN SEED GRANOLA 10.5 

SALT BAKED CELERIAC SCHNITZEL, PICKLED SHIITAKE, ONION JAM, RADICCHIO 10.5    

HACKNEY BURATTA, CHILLI DRESSING, GRILLED CONFERENCE PEAR, ROCKET SALAD 13.5 

SCAMORZA & NJULA RAVIOLI, OYSTER MUSHROOMS, PARSLEY 14 

HAND-DIVED SCALLOPS, CHILLI & TRUFFLE RISOTTO, LEMON 15 

   
TRENDING SALAD – ROAST CHICKEN, ANCHOVY, ROSEMARY CROUTONS, SOMERSET PECORINO 18 

GRILLED CAULIFLOWER STEAK, CRANBERRY, CHIDDINGFOLD RED KALE, PICKLED SHIITAKE 18 

GRILLED TAMWORTH PORK CHOP, ARUNDEL LEEK, CAVOLO NERO, PANCETTA 26 

ATLANTIC SEA TROUT, LEMON POTATO VINAIGRETTE, CRISPY CAPERS 28 

BRAISED FALLOW DEER, JERUSALEM ARTICHOKE, RED CABBAGE, REDCURRANT JUS 28 

LYONS HILL FARM BEEF FILLET, CAULIFLOWER, TRUFFLE DUXELLES, OYSTER MUSHROOMS 38 

  

LYONS HILL FARM BEEF SIRLOIN ON THE BONE, CRISPY POTATOES, RED WINE JUS 72 to share  

  

MIXED LEAF SALAD, HONEY MUSTARD DRESSING 4.5   

SALT BAKED CRISPY POTATOES, ROSEMARY SALT 5   

KING JANUARY CABBAGE, PANCETTA, CHESTNUT 5 

 

WHITE CHOCOLATE & QUINCE CHEESECAKE 9 

VANILLA SET CREAM, CRANBERRY, BAKED WHITE CHOCOLATE 9 

COX APPLE TARTE TATIN, CLOTTED CREAM 12 

CASHEL BLUE, BARON BIGOD, LANCASHIRE BOMB, CARAMELISED ONION JAM, OAT BISCUITS 14 

 

 

                                       

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 – 13.50 

Classic Champagne Cocktail 

Lagache, Delamian, Brown Sugar, Orange peel, Bitters 

 

Wine of the Week 

Chateau Cissac, Haut Medoc, Bordeaux 2015 

A structured wine with a medium-bodied palate and fine tannins. There are 

hints to liquorice and vanilla, which marry so nice with dark cherry.  A touch 

of leather aromas towards a long finish 

Glass 16 Bottle 78 


