
 
 

 
 

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 

  

  

 Please  

 

JERSEY OYSTERS, SHALLOT VINAIGRETTE 4 each 

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

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

FRESHLY BAKED SODA BREAD, SALTED BUTTER 4 

MUSHROOM MARMITE ÉCLAIR, CONFIT EGG YOLK, CORNICHON 3 each 

SOUTH COAST SCALLOP, GARLIC CHILLI BUTTER, POTATO PUFF 10 

 

HACKNEY BURRATA, HERITAGE TOMATO, CRISPY ONIONS, PESTO 13.5 

PAN FRIED GOAT’S CHEESE, CRANBERRY, HAZELNUTS, SUSSEX HONEY, WILD MUSHROOMS 10 

CURED TROUT, BEETROOT & BUTTERMILK DRESSING, PICKLED KOHLRABI 12 

VENISON & SPRING ONION CROQUETTE, CHILLI, LEMON EMULSION 9 

WILD BOAR TERRINE, PICCALILLI, PICKLED WALNUT, CRISP BREAD 12 

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

 

ROASTED CHESTNUT MUSHROOM RISOTTO, TRUFFLE ENGLISH PECORINO 22 

WHOLE ROASTEEL PLAICE, BROWN BUTTER, CAPERS, CROUTONS, LEMON SEGMENT 28 

WILD BOAR BALLOTINE, BUTTERED HISPI, APPLE SAUCE, PORK PUFFS 26 

SOUTH DOWN VENISON RAGU, TAGLIATELLE, PARMESAN 26 

TURKEY HOLSTEIN, FRIED HEN EGG, ANCHOVIES, CAPERS, GREMOLATA 22 

GRILLED BEEF FILLET, PARSNIP MASH, WATERCRESS, PEPPERCORN SAUCE 34 

BONE IN SIRLOIN, TRUFFLE MASH, BUTTERED KALE, RED WINE JUS 70 

SHAVED BRUSSEL SPROUTS, KEEN CHEDDAR, JAZZ APPLE 6 

GREEN SALAD, HONEY & MUSTARD DRESSING 6 

CRISPY SALT BAKED POTATOES, ROSEMARY SALT 6 

 

ALMOND CHOCOLATE CROISSANT, BREAD & BUTTER PUDDING, VANILLA ICE-CREAM 8 

YORKSHIRE PARKIN, MULLED WINE GEL, PEARS, TOFFEE SAUCE 8 

WHITE LAKES BRUTON BRIE, DRIFTWOOD, GREEN’S OF GLASTONBURY, CHUTNEY, CRACKERS 14 

 

We are running StreetSmart, a voluntary £1 per table will be added to the table bill to support local charities for homeless people. If you’d like to opt out of this, just say! 

 

Daily Loosener – Badger Bloody Mary 13.0 
Adnams East Coast vodka, Pickle House spiced tomato juice, horseradish, Worcestershire 

sauce, celery 

 

WINE OF THE WEEK 

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. 

£14/£72 

 


