
   

 

 
  

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

HOMEMADE RABBIT WILD YEAST BREAD, CEP BUTTER 4.0 

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON 3.0 each 

TURKEY SAUSAGE ROLL, TARRAGON, MUSTARD SEEDS 5.0 

GLADWIN SUSSEX CHORIZO, LABNEH, CRISPY SEEDED BREAD 7.0 

SUSSEX PARTRIDGE POPCORN, CRANBERRY JAM, ROSEMARY SALT 10.5 

WHITE BUTTER BEAN HUMMUS, HERITAGE CARROTS, CARAMELISED ONIONS, DUKKAH 7.0 

 

GRILLED LEEK HEARTS, ONION & CHILLI JAM, BATH SOFT 12.5 

CURED CHALKSTREAM TROUT, TROUT ROE, NORI, ICE LETTUCE 14.5 

BRAISED VENISON, TABASCO FOAM, CRISPY SHALLOTS 12.5 

BEETROOT CARPACCIO, PUMPKIN SEEDS, HACKNEY BURRATA, CHIVE PESTO 11.5 

PAN FRIED GOAT’S CHEESE, CRANBERRY, ALMONDS, SUSSEX HONEY 12.0 

GRILLED SCALLOP, ROE BUTTER, GARLIC, DILL 11.5 

 

CONFIT CELERIAC, NUTBOURNE RED KALE, NAMEKO, RAINBOW CHARD 22.0 

WILD MUSHROOM TAGLIATELLE, GOAT’S CHEESE FONDUE, SAGE, TRUFFLE 30.0 

NORTHEAST ATLANTIC HAKE, SALSIFY, SEA VEGETABLE, WASABI AND CAVIAR SAUCE 28.0 

BEEF FILLET, CAVOLO NERO, WILD SUSSEX MUSHROOM, BEEF JUS 36.0 

SUSSEX SIRLOIN, PEPPERCORN SAUCE, BRUSSEL SPROUTS 72.0 (to share) 

 

SALT BAKED POTATOES, ROSEMARY SALT 6.5 

SUSSEX ROMANESCO, BACON, CHILLI 6.5 

BRUSSEL SPROUTS, KEEN’S CHEDDAR, WALNUT AND JAZZ APPLE 6.5 

 

ASHCOMBE, YARLINGTON, EVE, CASHEL BLUE, HOMEMADE CHILLI JAM 15.0 

 

WHITE CHOCOLATE & PEAR CHEESECAKE, CLOVE SYRUP 8.0 

POACHED PEAR, RED MULLED WINE GEL, YORKSHIRE PARKIN, BUTTERSCHOTCH 8.0 

HOMEMADE DARK CHOCOLATE CAKE, CLOTTED CREAM, HAZELNUTS 8.0 

 

*£1 added to your final bill will be donated to StreetSmart, the fundraiser for the homeless in 

London. If you don’t want to contribute- or if you’d like to give more- just say so! 

 

DAILY LOOSENER – HOLLY JOLLY 12.5 

Hibiscus gin, limoncello, cranberry, redcurrant, rosemary, soda 

 

Château Veyry, Côtes de Castillon, Bordeaux, France, 2015 
Christian Veyry is a hugely respected and very highly rated consultant 

oenologist, guiding and advising famous estates throughout Saint-Emilion and 

Pomerol.  His attention to detail is legendary, from rigorous grape selection 

through to maturing his wines in the finest barriques.  2015 was a superb 

vintage with lovely expressive fruit, depth, concentration, and length. 

£72 

If you like us, tell us! Share the love and tag @RABBIT_RESTO #localandwild 

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. 

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 

 


