
   

 

 
  

 

 

@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. 

 

 

 

 

 
 

 

 

 

 

LINDISFARNE OYSTERS 4 each or 6 for 23 

EXMOOR CAVIAR 20G, YOGHURT, CHIVES, CRISPY BRICK PASTRY 49.5 

SOURDOUGH BREAD, CEP BUTTER 4.5 

MUSHROOM MARMITE ÉCLAIR, EGG CONFIT, CORNICHON 3 each 

SMOKED MACKEREL CORNETTO, LUMPFISH CAVIAR 3.5 

TURKEY SAUSAGE ROLL, TARRAGON EMULSION, PICKLED MUSTARD SEEDS 4  

GLADWIN CHORIZO, LABNEH, CRISPY KALE, CARAWAY CRISPBREAD 9 

CARAMELISED ONION & TRUFFLE HUMMUS, HAZELNUT DUKKAH, CRUDITES, CARAWAY CRISP 9.5 

 

PAN-FRIED GOAT’S CHEESE, CRANBERRY JAM, CRUSHED HAZELNUTS 10 

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

GRILLED CHIDDINGFOLD LEEK HEARTS, CARAMELISED APPLE, SUSSEX SEED CLUSTERS, CHICORY 10.5 

SALT BAKED CELERIAC SCHNITZEL, PICKLED SHITTAKE, RED ONION JAM, RADICCHIO 10.5 

GIN-CURED CHALKSTREAM TROUT GRAVADLAX, BEETROOT, BUTTERMILK, DILL 12 

LONDON BURATTA, CHILLI DRESSING, GRILLED COMICE PEAR, WATERCRESS & ROCKET SALAD 13.5 

SCAMORZA & NJULA RAVIOLI, OYSTER MUSHROOMS, CEP BUTTER, PARSLEY 14 

 

GRILLED CHICHESTER CAULIFLOWER STEAK, RED KALE, CRANBERRY JAM, PICKLED WALNUT SALSA 20 

MUSHROOM RAGU, TRUFFLED CELERIAC, CHIDDINGFOLD RED KALE, CAVE AGED CHEDDAR, SAGE 21 

HOMEMADE SOUTH DOWNS VENISON RAGU, TAGLIATELLE, SOMERSET PECORINO 25 

GRILLED TAMWORTH PORK CHOP, PANCETTA, MIXED QUINOA, ARUNDEL PAC CHOI 26 

PAN-FRIED HAKE FILLET, SALSIFY, ATLANTIC PRAWNS, RAINBOW CHARD, BUTTER SAUCE 28 

ATLANTIC COD & BEETROOT WELLINGTON, RAINBOW CHARD, SAFFRON BUTTER SAUCE 28 

BRAISED SOUTH DOWNS FALLOW DEER, JERUSALEM ARTICHOKE, RED CABBAGE, RED CURRANT JUS 28 

LYON’S HILL FARM BEEF FILLET, CAULIFLOWER, MUSHROOM DUXELLES, KING OYSTER MUSHROOM 42 

 

LYON’S 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 

SHAVED RAW BRUSSEL SPROUT SALAD, FETA, CANDIED WALNUT, HONEY & MUSTARD DRESSING 5 

SUSSEX GROWN SPROUT TOPS, CHESTNUT, PANCETTA 6  

 

CHOCOLATE & BEETROOT SPONGE, SEA BUCKTHORN 9 

WHITE CHOCOLATE & QUINCE CHEESECAKE 9 

VANILLA SET CREAM, OAT CRUMB, CRANBERRY JAM 9 

BRAEBURN APPLE TARTE TATIN, CLOTTED CREAM 12 

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

 

 
*StreetSmart fundraises for the homeless by adding a voluntary £1 per table to your bill during 

the winter months, if you don’t want to contribute, or if you’d like to give more – just say so! 

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 – 12 

Smoker’s Cough 

Botanist Gin, Lemon Juice, Gomme, Spice 

 

Wine of the Week 

Chateau Veyry, Cotes de Castillon, Bordeaux, 2015 

Veyry’s 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. 

Bottle 72 

 


