
 
  

 
 

 
 

 

 

SET LUNCH MENU 

2 COURSES £24 / 3 COURSES £28 

SNACKS 

MUSHROOM MARMITE ÉCLAIRS 4.0 

TEMPURA GARDEN HERBS, SWEET CHILLI 4.0  

CRAB FLORENTINE TARTLETS, DULSE 6.0  

SUSSEX HOME-MADE TRUFFLED BURRATA, LOVAGE OIL 8.5 

STARTERS 

CHOPPED SUSSEX RAW BEEF, BONE MARROW, QUAIL’S EGG, CHEDDAR CRUST, UMAMI RELISH 

PARTRIDGE SALTIMBOCCA, PANCETTA, SMOKED GOUDA, RED KALE, MUSTARD CREAM 

ARTICHOKE & POTATO HASH, BEETROOT HUMMUS, TEMPURA ONIONS, TARRAGON DUST 

MONKFISH CARPACCIO, AUBERGINE, LEMON, CHILLI & TOASTED PINE NUTS 

 

MAINS 

CRAB RAVIOLI, SEA HERBS, SHELLFISH & QUINCE BISQUE, DILL OIL 

PUMPKIN GNOCCHI, WILD MUSHROOMS, TUNWORTH FOAM, SAGE OIL 

VENISON FAGGOT, PARSNIP PURÉE, HERITAGE KALE, THYME JUS 

BBQ PORK LOIN, BROKEN HAZELNUTS, ENGLISH MISO, CHARD 

 

SPECIALS FOR TWO 

WHOLE PLAICE, GIROLLES, ENGLISH CAVIAR, NUTTY BUTTER SAUCE  

SUPPLEMENT £9PP 

MALLARD, QUINCE & RAINBOW CHARD WELLINGTON, APPLE CIDER BRANDY JUS 

 SUPPLEMENT £12PP 

RIPE ENGLISH CHEESES £3 EACH 

DESSERTS 

MILK JAM TART, MILK FOAM, WHEY GRANITA, PUFFED RICE, FENNEL POLLEN 

CHOCOLATE & DISARONNO MOUSSE, WARM CARAMEL SPONGE, 70% CHOCOLATE SORBET 

INCLUDES COFFEE AND A COOKIE 

  

 

@SUSSEX_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 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 


