
   

 

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

WE OPERATE UNDER 100% RENEWABLE ELECTRICITY 

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" 

 

Tuesday 6th January 

 

 

Daily Loosener – Sussex Cherry Brandy Manhattan 

Homemade Cherry-Infused Brandy, Delamain XO Cognac, Camille’s Red Vermouth 

               

12.5 

 

CHATEAU ARGADENS AOC Bordeaux Supérieur Red, 2020 

Highly regarded red wine known for its quality and value, featuring a blend of 

Merlot and Cabernet Sauvignon with rich notes of red & dark berries, oak, and 

spice, offering a balanced, medium-bodied, and age-worthy expression of the 

excellent 2020 vintage. It's praised for its complexity, freshness, and long, 

fruity finish, making it great with beef, lamb, and hard cheeses.  

9.0 | 23.0 | 45.0 

 

             

 

 

Homemade Rabbit Bread, House Butter  

Maldon Oyster, Shallot Vinaigrette 

Mushroom Marmite Éclair, Egg Confit, Cornichon (each)  

Goat’s Cheese Mousse Cornetto, Sussex Honey (each 

Butterbean & Caramelised Onion Hummus, Crudites   

 

Pan-Fried Goat’s Cheese, Cranberry, Crisp Bread  

Hand Dived Scottish Scallop, Burnt Butter, Apple Salsa  

Hampshire Cured Trout, Chichester Beetroot Puree, Dill 

South Down’s Wild Fallow Deer Croquette, Chilli Mayo 

Cotswolds Chicken Liver Pate, Caramelised Onion, House Bread 

Sussex Beef Tartare, Egg Confit, Cornichon  

 

Leeks Heart, Tahini Yoghurt, Sunflower Seeds 

Bosham Broccoli, Kale Pesto, Sumac 

Shaved Brussel Sprouts, Keen’s Cheddar, Jazz Apple Salad 

Bistro Fries / Roast Potato, House Mayo 

 

Fired On Robata BBQ & Rotisserie 

Bosham Spiced Cauliflower, Tahini Yoghurt, Mushroom, Cranberry 

Chalk Stream Trout Wellington, Crème Fraiche, Watercress 

South Downs Wild Fallow Deer, Kale, Celeriac Puree, Pickled Red Cabbage 

Tamworth Pork Chop, Hispi Cabbage, Game Jus 

½ Rotisserie Free Range Chicken, Chimichurri, Jus 

Sussex Beef Wellington, Mushrooms Duxelles, Cabbage, Jus 

(Please Allow 45 minutes from ordering) 

 

Yorkshire Dry Aged Beef (to share) Ask waiter for sizes 

Served With Roast Potatoes, Peppercorn Sauce, Red Wine Jus 
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Cocktails 

Autumn Rabbit Spritz | ADNAMS GIN, SPICED GREEN TEA, NUTTY WILD, CITRUS 

Kicking Mule | CHILLI INFUSED ADNAMS VODKA, LIME JUICE, DOUBLE DUTCH GINGER ALE 

Cranberry Thyme | ADNAMS VODKA, THYME & CRANBERRY, CITRUS 

Nutbourne Negroni | ADNAMS GIN, CAMPARI, CAMILLE NO.2 VERMOUTH 

Amaretto Sour | DISARONO AMARETTO, LEMON JUICE, MIRACULOUS FOAMER  

Spicy Margarita | CAZCABEL TEQUILA, CHILLI, COINTREAU, CITRUS 

Old Fashioned | WOODFORD RESERVE WHISKY, SUGAR, ANGOSTURA BITTERS 
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Mocktails & Soft Drinks 

Apple Elderflower & Mint Fizz | ELDERFLOWER, CLOUDY APPLE, MINT, SPARKLING WATER 

Blackberry Virgin Mojito | BLACKBERRY, MINT, SUGAR, LIME 

Forest Spritz | EVERLEAF FOREST, TONIC WATER, ORANGE SLICE 

Coastal Spritz | PENTIRE COASTAL, LIGHT TONIC WATER, ORANGE SLICE 

Tea Negroni | BOTIVO APERTIF, EARL GREY TEA, HONEY, GRAPEFRUIT BITTERS, ORANGE 

Holos Kombucha (330ml)  

 

 

Beer  

Hepworth Brewery, Prospect, Pale Ale (500ml) | 4.5% 

Hepworth Brewery, Blonde Lager (330ml) | 5% 

Adnams Dry Hopped Lager (440ml) | 4.2% 

Small Beer, Pale Ale (350ml) | 2.5%  

Lucky Saint, Unfiltered Lager (330ml) | 0.5% 
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Gin (35ml) 

Adnams Copper House Gin 40%    

Silent Pool 43%  

Sipsmith London Dry 41.6%      

Hayman’s London Dry 41.2% 

Hendrick’s Gin 41.4% 

Adnams First Rate, Triple Malt 45% 

 

 

 

 

 

 

9.75 

11.5 

11.0 

13.5 

13.5 

12.5 


