
   

 

If you like us, tell us! Share the love and tag @RABBIT_RESTO #localandwild 

WE OPERATE UNDER 100% RENEWABLE ELECTRICITY THANKS TO SMARTEST ENERGY. 

GAME DISHES MAY CONTAIN SHOT | PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS SO WE CAN MAKE SUITABLE SUGGESTIONS. 

A DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 

 

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”. 

 

 

 

Daily Loosener – 58 Gimlet 

58 Apple & Hibiscus infused Gin, Lemon Juice, Apple & Camomile Syrup 

 

12.0 

Smoking Loon Zinfandel, California, USA, NV 

Aromas of fresh figs, dark cherries, and subtle rosemary notes. 

Rich and structured, notes of dark chocolate and espresso. Long Finish 

Full of dried cherries with blackberry compote. 

11.5 | 32.5 | 62.0 

 

Homemade Rabbit Wild Yeast Bread, House Butter  

Mushroom Marmite Éclair, Egg Confit, Cornichon      

Somerset Goat’s Cheese Mousse Cornetto, Honey 

 

Whipped Smoked Cod’s Roe, Caraway Crispbread, Crudité 

London Burrata, Arundel Basil Pesto, Nutbourne Tomatoes 

BBQ Cornish Sardines, Tomatoes Concasse, Charcoal Oil 

Broad Bean & Mint Hummus, Caraway Crispbread, Heritage Carrot 

Wild Venison Croquettes, Celeriac Pure, Jus 

 

Tempura Chichester Marrow, House Chilli Jam  

Chargrilled Hispi Cabbage, Arundel Basil & Stracciatella Cream, Hazelnut  

BBQ Arundel Pak Choi & Carrot, Mint Yoghurt, Sussex Honey  

Rosemary & Garlic Roast Potatoes, Smoked Shallot Mayo 

Hand Dive Scallops, buttered Leeks, Nduja 

Sussex Mixed Lettuce, Pickled Shallots, Honey Mustard Dressing  

 

- FIRED ON ROBATA BBQ & ROTISSERIE 

Smoked Cauliflower, Tahini Yoghurt, Beetroot Salsa  

Line Caught Sea Bass, Peperonata, Capers, Parsley Oil  

Sussex Pork Chop, Chichester Beetroot & Fennel, Blackberry Jus 

Venison Haunch, Red Cabbage Ketchup, Buttered Kale, Jus 

Lyon’s Hill Farm Beef Bavette, Chimichurri, Red Wine Jus 

Dry Aged Bone in Sirloin Chop 500 gr, Crispy Potato, Peppercorn Sauce 

 

 

Vanilla Set Cream, Salted Caramel, Mint Crumbs 

Dark Chocolate Mousse, Chichester Strawberries, Hazelnuts 

French Pastry, Chantilly Cream, Blackberries 

Cheese board, Isle of White Blue, Bath Soft, Cornish Yarg 

 

4.0 

3.5 

3.5 

 

9.5 

13.5 

10.0 

9.0 

14.0 

 

8.5 

11.0 

8.5 

7.5 

26.0 

7.0 

 

 

18.0 

              26.0 

24.0 

30.0 

28.0 

62.0 

 

 

9.0 

9.0 

9.0 

12.5 

              


