SUSSEX

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 - Sussex Bloody Mary
Adnams First Rate Vodka, Pickle House Spicy Tomato Juice 12.5

Wine of the Day - Domaine Chanson Santenay ler Cru Beauregard 2017 14.0 | 35.0 | 66.0
Owned by the Bollinger Family since 1999, Domaine Chanson have one of the

largest vineyard holdings in the Cote de Beaune. The 2017 Santenay Beauregard

ler Cru bursts with juicy red fruit aromas and layers of wild cherry,

redcurrant and forest floor, with a hint of vanilla alongside crushed rocks

and rose petal notes. Perfect with game meats, particularly duck.

Sussex Wild Yeast Bread, Cep Butter

Mushroom Marmite Eclair, Egg Yolk, Cornichon (Each)
Whipped Cod Roe, Charcoal Cracker (Each)

Handmade Gladwin Chorizo, Hung Yoghurt, Caraway Crispbread
Butter Bean Hummus, Sussex Carrots, Dukkha

Cured Hampshire Chalk Stream Trout, Beetroot, Dill 0Oil
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Line Caught Pollock Fillet, Braised Leeks, Lemon Butter Sauce 25.0

- Sunday From The Farm -

Our produce is sustainably sourced from bio-diverse farms in West Sussex, and
neighbouring Red Tractor-approved farms. All roasts are served with Roast Potatoes,
Yorkshire Pudding, & Seasonal Sussex Vegetables.

Celeriac Schnitzel, Tahini Yoghurt 18.5
Lyons Hill Farm Sirloin of Beef, Horseradish 29.0
Roast Half Chicken, Bread Sauce 25.0
Whole Roasted Woodcock, Roast Vegetables 36.0
Lyons Hill Farm Fillet of Beef Wellington to share 84.0
(please allow 45 minutes for this dish)
Cauliflower Cheese 6.5
Yorkshire Pudding 2.0
Roast Potatoes 4.5
Roast Veg 4.0
Selection of English Cheeses (each) 4.
Yorkshire Parkin, Poached Pear, Butterscotch Sauce 9.0
Dark Chocolate Mousse, Nut Crumb 9.0
25.0

An English Vineyard Cookbook (All proceeds go to City Harvest Charity)



