
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”. 

 Sunday 5th October  

 

Wild Rabbit Bloody Mary 

Chilli Infused Vodka, Picklehouse Tomato Juice, Homemade Spice Mix 

 

Rioja, RODA Reserva, Spain, 2019 

After a visit to Rioja this summer we fell in love with RODA Reserva 2019 - and 

it shone with everything we ate from grilled beef to delicate fish. This modern 

Rioja is bursting with ripe red and black fruits, spice, cedar, and subtle oak, 

delivering freshness, savoury depth, but with elegant structure. It’s the 

perfect wine for autumn, pairing effortlessly with grilled steak, braised 

venison, mushroom-based dishes — not to mention a Sunday roast. 
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Homemade Rabbit Bread, House Butter                                                  

Mushroom Marmite Éclair, Egg Confit, Cornichon(each)   

Goats Cheese Mousse Tartlet, Sussex Honey(each) 

BBQ Arundel Padron Peppers 

Chicken Liver Pate, Apple Chutney, Grilled Bread 

 

Butterbean & Caramelised Onion Hummus, Crudites, Crispbread 

Nutbourne Tomato Salad, Stracciatella, Basil Pesto 

Scorched Mackerel, Green Tomato Chutney, Dill Creme Fraiche 

Pork Shoulder Croquettes, Smoked Shallot Mayo, Pickles 

 

Dressed Arundel Baby Lettuce, Preserved Vegetable 

Sunday Roast Potatoes 

 

Chalk Stream Trout, Bosham Pepper Peperonata, Parsley Oil 

Newlyn Whole John Dory, Smoked Tomato, Fennel & Dill Salsa 

 

RABBIT ROAST –  

All our cuts are sourced with care — from line-caught day boat fish and our own vineyard 

reared livestock, to retired 9-year-old beef cows from Lyons Hill Farm and free-range 

Somerset chickens. 

 

Lyons Hill Beef Sirloin, Horseradish Cream 

Dorset Lamb Leg, Mint Sauce 

Free Range Rotisserie Chicken  

Mushroom, Butternut Squash & Celeriac Wellington 

 

Dry Aged Beef (to share) 

Rib On The Bone (45 min) 

Roast Served With Farm Vegetables, Roast Potatoes, Yorkshire Pudding & Gravy  
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1kg/£130 

 


