ocuUSSEX

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”.

PRE-THEATRE WELLINGTON SET MENU FOR 2

48.0 pp

Daily Loosener Cocktail 14.0
Nutty Vintage Brut, Nutbourne Vineyard 12.5
Sussex Wild Yeast Bread, Seasonal Butter 4.5

Mushroom Marmite Eclair

Hampshire Cured Trout, Chichester Beetroot, Chimichurri
Or
Cobble Lane Cured Meats, Pickles, Crispbread

Sussex Beef Fillet Wellington To Share

Served With Crispy Roast Potatoes & Seasonal Greens

Wine Pairing - Coudoulet De Beaucastel, Famille Perrin, 2017 | 16.5

Seasonal Dessert

- One For The Road -

Espresso Martini 14.0
Kingston Black 9.0
- 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 €

Available Monday-Saturday. Pre-order only
90 mins per table per booking | A discretionary service charge will be added to your bill.
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We Operate Under 100% Renewable Electricity Thanks To Smartest Energy



