
 
 

 
 

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

 

 

 
 

 
 
 
 
 
             
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

JERSEY OYSTERS, SHALLOT VINAIGRETTE 4 each  

 

COBBLE LANE CHARCUTERIE BOARD: COPPA HAM, BRESAOLA, CORNICHONS, PICKLED ONIONS, 

TOASTED SOURDOUGH, BUTTER, EXTRA VIRGIN RAPESEED OIL 14 

FRESHLY BAKED SODA BREAD, SALTED BUTTER 4 

MUSHROOM MARMITE ÉCLAIR, CONFIT EGG YOLK, CORNICHON 3 each 

GOLDEN TUMERIC HUMMUS, SEASALT CRISPED BREAD 5.5 

BROWN CRAB & DILL CORNETTO 3 each 

 

HACKNEY BURRATA, NUTBOURNE TOMATO, CRISPY ONIONS 13.5 

GOAT CHEESE, RED QUINOA, RUSSET APPLE, PICKLED WALNUT SALAD 11.5 

SCORCHED CORNISH MACKEREL, PICKLED GRAPES, HERITAGE BEETROOT, DILL BUTTER MILK 12 

GLADWIN SUSSEX CHORIZO, HUNG NATURAL YOGHURT, CARAWAY CRISP BREAD 9.5 

WILD MUSHROOM QUADRONI, CHESTNUT MUSHROOMS, SPINACH, ENGLISH PECORINO 13/23 

 

 

WHOLE NEWLYN PLAICE, ROASTED FENNEL, SAMPHIRE, CHIVE BUTTER SAUCE 28 

OLD SPOT PORK CHOP, AUTUMN HISPI CABBAGE & APPLE SLAW, PORK POPCORN 24 

ROAST POLLOCK, PEPPERONATA, BASIL & RAISINS 26 

LYON’S HILL FARM SIRLOIN, ARTICHOKE PUREE, ROMANESCO, PEPPERCORN SAUCE 36 

SOUTH DOWN VENISON, ROAST TURNIP, VENISON SUET PUDDING, CHIMICHURRI 28 

 

SWEETCORN RIBS, SRIRACHA 6 

NUTBOURNE HERITAGE TOMATO, RED ONION SALAD 6 

CRISPY SALT BAKED POTATOES, ROSEMARY SALT 6 

 

CHOCOLATE & MARSHMALLOW BROWNIE 6 

STICKY TOFFEE PUDDING, VANILLA ICE CREAM 8 

APPLE AND BLACKBERRY CRUMBLE, CHERRY ICE CREAM 8 

BARON BIGOD, ISLE OF WIGHT BLUE, BLACK BOMBER CHEDDAR, CHUTNEY, CRACKERS 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 – Autumn Spiced Margarita 12.0 

El Rayo tequila, lime juice, spice infused agave syrup   

 

Les Hauts de Julien, 2004, Famille Perrin, Vinsombres, Sothern Rhone 

13.50/68.0 

Famille Perinn are long-standing friends of Local & Wild – so much so that 

they choose our restaurant Sussex to be Famille Perrin Jumelles (twin) – 

the first restaurant in London to be “twinned” with the prestigious wine 

producer. We are proud to have the largest restaurant allocation in U.K. 

and access to very special Vintages to pour for you. 

This wine, a Syrah/Granache blend, we are particularly excited about. 

 


