
Artichoke Bark, Mud, Onion Jam, Keen’s Cheddar 
Mushroom Marmite Éclair, Confit Egg Yolk

Daily Loosener Cocktail

Venison Tartare, Damson & Juniper Jam, Buckwheat

Onion Squash Gnocchi, Tunworth Foam, Girolles

Tarragon Mousseline Crust Brill, Sweetcorn, Sea Herbs, Bacon 

Salt Beef, Horseradish Cream, Fermented Cabbage, Rye

White Chocolate Mousse, Pear, Lemon Verbena, Praline

9th October 2024 at Sussex Bar & Restaurant

Chefs Oliver & Gill reunite after four years to celebrate their deep

connection to British ingredients, bringing their shared love for local,

wild, and seasonal produce from their early days cooking together.

Gill MellerxOliver Gladwin

78.0

@SUSSEX_RESTO 

A DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL


