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WE OPERATE UNDER 100% RENEWABLE ELECTRICITY 

GAME DISHES MAY CONTAIN SHOT | A DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL 

By Local & Wild 
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’. 

 

Saturday 28th September 2024 

 

Carlingford Oysters, Apple Shallot Vinaigrette 

Devilled Violet Quails Eggs 

Gladwin’s Chorizo, Hung Yoghurt, Kale, Baguette  

TPE Pâté En Croûte, House Pickles    

 

South Downs Venison Croquettes, English Wasabi Mayo  

Cured Chalk Stream Trout, Cucumber, Nduja Mayo                                                                                      

West London Burrata, Arundel Basil, Peach Salsa                                   

9 Years Retired Beef Tartare, Capers, Cornichon, Egg Yolk 

 

Sussex Broad Bean Hummus, Seasonal Vegetable Crudités 

Hispi Cabbage, Fermented Chilli, Dukkha 

Nutbourne Tomato Salad, Arundel Basil & Feta  

Beef Dripping Potatoes | Sussex Mixed leaf 

                                                                          

Roasted Anhiem Green Pepper, Hung Yoghurt, Dukkha, Lentils, Truffle 

Pork & Vegetable Pie, Mash & Gravy 

Line Caught Sea Bass, Slaw, Lemon Beurre Blanc   

Dorset Pork, Sussex Kale, Apple Gel, Jus                

South Downs Fallow Deer, Elderberry, Celeriac Purée, Jus 

9 Years Retired Sussex Beef, Served with Peppercorn |or| Jus 

              Flank 220g 

              Bone in Sirloin 500g 

 

 

Chocolate Mousse, Butterscotch 

Vanilla Set Cream, Caramel, Blueberries 

French Pastry Bun, Rosemary Caramel, Meadow Sweet Cream  

Selection of British Cheeses, Fennel Crispbread, Pear Chutney 

 

An English Vineyard Cookbook (All proceeds go to City Harvest) 
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Daily Loosener – Gimlet 58 58 & Co Apple & Hibiscus Gin, Chamomile, Citrus 

 

12.0 

Pig’s Ear Negroni | ADNAMS GIN, MARTINI AMBRATO, DOPPELGANGER (For 1 Or 2) 

Legero Martini | ADNAMS GIN, VERMOUTH, SEASONAL TONIC WATER 

Picante | CAZCABEL TEQUILA, MEZCAL, JALAPEÑO SUSSEX HONEY, LOVAGE 

Dandelion Bramble | ADNAMS GIN, DANDELION & BURDOCK CORDIAL, CITRUS 

Kentish Peach Punch | TWO DRIFTERS RUM, APEROL, HONEY, PEACH SODA, CITRUS 

Fig Leaf Spritz | ADNAMS GIN, MINT, FIG LEAF LIQUEUR, CITRUS, NUTTY WILD 

Gin & Basil Smash | ADNAMS GIN, BRITISH BASIL, CITRUS, FOAMER 

Wild Berry Mule | BLACKBERRY & BLUEBERRY VODKA, CITRUS, BERRY & DRY ALE 

Strawberry Pisco Sour | ABA PISCO, STRAWBERRY SHRUB, CITRUS, FOAMER 

*Non-alcoholic cocktails can be made by our bar team on request 
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- Draught Beer - 

Bitburger, Pilsner | 4.8% 

Adnams, Dry Hopped Lager | 4.2% 

Admams, Mosaic, Pale Ale | 4.1% 

Adnams, Wild Wave, Cider | 5% 

Adnams, Ghost Ship, Pale Ale | 0.5% 

Guinness | 4.1% 

Guest Beer  
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- Bottled Beer - 

Hepworth Brewery, Prospect, Pale Ale (500ml) | 4.5% 

Hepworth Brewery, Sussex APA (330ml) | 5% 

Lucky Saint, Unfiltered Lager (330ml) | 0.5% 
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- Holos Kombucha – (330ml) 

Citra Hopped | Hibiscus & Ginger   

Basil & Mint | Raspberry & Elderflower 

7.5 

 

- Cask Beer - 

Harvey’s Sussex Best, Bitter | 4.0% 

Guest Ale 
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