
   

 

 → POST YOUR BEST PICTURE AT SUSSEX FOR A CHANCE TO WIN A £50 BAR TAB! 
TAG @SUSSEX_RESTO AND USE #LOCALANDWILD ON YOUR INSTAGRAM POST, WE WILL PICK A WINNER EVERY MONTH  

We Operate Under 100% Renewable Electricity Thanks To Smartest Energy 
Game Dishes May Contain Shot | 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 – Strawberry Fields 

Two Drifters Golden Rum, Sussex Strawberries, Citrus, Basil 

 

14.0 

TapaNappa, Tier Vineyard, Piccadilly Valley, South Australia 

Because of the small crop, 2019 Tiers Chardonnay is exquisitely concentrated. 

Pale green/lemon in colour, the aroma is of nectarine, green fig and the 

bouquet is of subtle yeast and faint oak spice. The bright finishing acid and 

slight grape fruit bitterness lend a suitable end to the sweet fruit core of 

the wine. 

15.0 | 75.0 

 

Sussex Wild Yeast Bread, Garlic Scapes Butter 

Mushroom Marmite Éclair, Egg Yolk, Cornichon (Each) 

Chalk Stream Trout Éclair, Herb Salsa (Each) 

Handmade Gladwin Chorizo, Sussex Kale, Crispbread  

Salt Beef Croquettes, Horseradish Mayo 

 

Broad Bean Hummus, Crispbread, Sussex Carrots 

West London Buratta, Nutbourne Tomato, Strawberry & Basil Salsa 

Grilled Hampshire Asparagus, Nudja mayonnaise, Herb Salsa 

Cured Chalk Stream Trout, Chichester Beetroot, Green Herb Salsa 

Hampshire Asparagus & Somerset Pecorino Ravioli, Burnt Butter, Hazelnuts 

 

Rosemary Crispy Midhurst Potatoes 

English Pecorino & Truffle Potatoes 

Mixed Leaf Salad, Champagne Vinaigrette 

Sussex Honey Glazed Chantenay Carrots 

 

Roasted Arundel Fennel, Lentils, Sumac, Tahini Yoghurt  

Cornish Pollock Fillet, Haricot Beans, Fish Roe, Crab & Butter Sauce 

Iron Aged Pork Chop, Savoy Cabbage, Pork Jus 

Dorset lamb Rump, Sweetbread, Peas, Anchovy Emulsion  

Lyons Hill Beef Flank Steak, Confit Red Peppers, Chimichurri 

 

Lyons Hill Bone In Sirloin, Rosemary Potatoes, Peppercorn Sauce 

 

Lyons Hill Farm Fillet of Beef Wellington, 2 side dishes of your choice 

(this dish takes 45 minutes from time of ordering) 

 

Selection Of English Cheeses, Chutney, Crispbread (Each) 

 

Dark Chocolate Mousse, Butterscotch, Buckweat 

Sussex Strawberry Eton Mess  

Vanilla Set Cream, Salted Caramel, Almond Flakes 

Caramelised Peach, Lemon Thyme, Vegan Chantilly, Honeycomb 
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