
 
 

 
 

Please note that a discretionary service charge will be added to your bill. 
Kindly inform us of any allergies when ordering your meal. 

 

 

  
  
 

 
 
 
 
             
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

  

‘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’. 

 Please note this is a sample menu. Dishes will vary based on seasonal availability.  

  

  

  

  

  

  

  

Please note this is a sample menu 

 

JERSEY OYSTERS, SHALLOT VINAIGRETTE 4 

COBBLE LANE CHARCUTERIE BOARD: COPPA HAM, FENNEL SALAMI, BRESAOLA, LOMO, 

CORNICHONS, TOASTED SOURDOUGH BREAD, BUTTER, EXTRA VIRGIN RAPESEED OIL 20 

MUSHROOM MARMITE ÉCLAIR, CONFIT EGG YOLK, CORNICHON 3 

FRESHLY BAKED BREAD, SALTED BUTTER 4 

PARTRIDGE POPCORN, CRANBERRY EMULSION 8 

GLADWIN SUSSEX CHORIZO, HUNG NATURAL YOGHURT, CRISPY KALE, CARAWAY CRISP BREAD 9 

 

PAN FRIED GOATS CHEESE, MUSHROOMS, CRANBERRY, HAZLENUTS, SUSSEX HONEY 13 

HACKNEY BURRATA, FIG CHUTNEY, RADICCHIO, BASIL PESTO 13 

CURED CHALK STREAM TROUT GRAVADLAX, BEETROOT & BUTTERMILK DRESSING 12 

GOLDEN BEETROOT TARTARE, TUMRIC MAYONAISE, PICKLED WALNUT 9.5 

 

AUBERGINE MISO HONEY GLAZE, RAINBOW CHARD, PAK CHOI, CHIMICHURRI 18 

SPAGHETTI, WILD BOAR PANCETTA, CHICKEN, ENGLISH PECORINO CREAM 22 

SEARED SCALLOPS, APPLE MARIGOLD GEL, CHILLI BUTTER 24 

LYONS HILL SIRLOIN STEAK, ROOT VEGETABLE PUREE, HERITAGE CARROTS, JUS 34 

OLD SPOT PORK CHOP, HISPI CABBAGE, BLACK PUDDING, APPLE SAUCE, CIDER JUS 26 

 

ROASTED SQUASH, MAPLE SYRUP, PUMPKIN SEEDS 6 

MIXED GREEN SALAD, HONEY & MUSTARD 6 

CRISPY SALT BAKED POTATOES, ROSEMARY SALT 6 

 

APPLE, & PEAR CRUMBLE, DORSET VANILLA ICE CREAM 8 

STICKY TOFFEE PUDDING, DORSET STEM GINGER ICE-CREAM 8 

CHEESE SELECTION:  

BLACK BOMBER, ISLE OF WIGHT BLUE, TUNWORTH, FIG CHUTNEY, CRACKERS 14 
 

 

 

 

Daily Loosener – NUTBOURNE NEGRONI 12 

HAYMAN’S LONDON DRY GIN, CAMPARI, NO.2 CAMILLE’S RED VERMOUTH, THE LONDON 

VERMOUTH COMPANY 

 

WINE OF THE WEEK 

Château Veyry, Côtes de Castillon, Bordeaux, Right Bank, France, 2015 

14/72 

Chateau Cissac, Haut Medoc, Bordeaux, Left Bank, France, 2015 

15/78 


