SuUSSEeEX

By Local & Wild

We use all things wild, foraged & locally grown, including sustainable livestock from
the Gladwin’s family farm in Sussex & by-catch specials from nearby coastlines.
We call this “Local & Wild”.

CHEF’S TABLE MENU

Snacks

Sussex Wild Yeast Bread, Sussex Butter

Mushroom Marmite Eclair, Egg Confit, Cornichon
Hampshire Chalk Stream Trout Tartlet, Pickled Walnut
Salt Beef Croquette, Horseradish Cream

Field
Hampshire Asparagus, Wild Boar Lardo, Sussex Herbs Salsa

Wood
Honey Glazed Lamb Sweetbreads, Goat’s Cheese, Peas

Sea
Portland Crab, Wild Garlic Risotto, Stracciatella

Farm
Lyons Hill Beef Wellington, Rosemary Potatoes

Sweet
White & Dark Chocolate, Kentish Forced Rhubarb

- POST YOUR BEST INSTAGRAM PICTURE AT SUSSEX FOR A CHANCE TO WIN A £50 BAR TAB!
TAG @SUSSEX_RESTO & USE #LOCALANDWILD, WE’LL PICK A WINNER EACH MONTH €



