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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 | Dry January Martini 

Adnams Copper House Gin, Dry Vermouth, Lemon Twist 

12.5 

Chateau Argadens, Bordeaux Superieur, Famille Sichel, France, 2020 

A ripe, medium-to-full-bodied Bordeaux blend, Predominantly Merlot with 

Cabernet Sauvignon. This wine shows concentrated dark fruit aromas—think 

blackberry, blackcurrant and plum—lifted by subtle notes of spice, cedar and 

gentle oak from barrel ageing. On the palate it’s balanced and structured 

with smooth tannins, a touch of tobacco and vanilla nuance, and a lingering 

finish that reflects its classic Bordeaux character. 
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The Shed’s Sirloin Special ______________________________________________________ 

500g Sirloin Chop, Rosemary Salt-Baked Potato, Seasonal Salad, served with a bottle 

of organic and biodynamic Altura 350 from Domaine Peter Sichel. Perfect for sharing 

or enjoying all by yourself. 

___________________________________________________________________________________ 

 

Maldon Rock Oyster, Pickled Granny Smith 

Shed Sourdough, Mushroom Cep Butter 

Mushroom Marmite Éclair (Each) 

Somerset Goat’s Cheese Mousse Cornetto (Each) 

Butterbean Caramelised Onion Hummus, Crudités, Dukkah 

Sussex Chicken liver parfait, Apricot Chutney, Caraway Crispbread 

Pigs in Blankets, Honey Mustard Crème Fraiche 

 

Sussex Beef Tartare, Confit Egg Yolk, Cornichon 

South Downs Wild Fallow Deer Cigars 

Partridge Popcorn, Spiced Plum Ketchup 

Wild Fallow Deer Pig Skin Ragu Gnochetti, English Pecorino 

Scottish Scallops, Burnt Butter Emulsion, Apple & Chervil 

 

Somerset Goat’s Cheese, Cranberry Jam, Caraway Crispbread 

Cauliflower Cheese Croquettes, Sussex Truffle Mayonnaise 

Grilled Leek Hearts, Caramelised Apple, Chicory 

Brussel Sprout Salad, Jazz Apple, Keens Cheddar, Walnuts 

Midhurst Rosemary Salt Baked Potatoes 

 

Kentish Grilled Cauliflower Steak, Cranberry & Walnut Jam, Tahini 

Day Boat Pollock Fillet, Kale, Butternut Cream, Golden Raisin 

Berkshire Pork Chop, Pickled Red Cabbage 

Chalk Stream Trout & Chard Wellington, Watercress Crème Fraîche 

South Downs Wild Fallow Deer, Red Cabbage, Celeriac Purée 

Sussex Beef Fillet, Tarragon Mushroom Duxelles, Tenderstem Broccoli 

 

White Park Cattle Prime Rib, Salt Baked Potatoes, Bone-Marrow Butter (1.2kg) 
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Cocktails -  

Nutbourne Negroni | HAYMANS GIN, CAMILLE’S RED VERMOUTH, DOPPLEGANGER 

Shedspresso Martini | ADNAMS VODKA, COFFEE LIQUEUR, ESPRESSO, SUGAR 

Jaffa Shedspresso Martini | ADNAMS VODKA, COFFEE LIQUEUR, ESPRESSO, COINTREAU 

British Manhattan | WHISKEY OF CHOICE, AMBER LIMON, ANGOSTURA 

Salty Dog | HENDRICK’S GIN, PINK GRAPEFRUIT, SUGAR, LEMON, COINTREAU 

Old Fashioned | WHISKY OF CHOICE, SUGAR, BITTERS 

Sun & Spice | ORANGE INFUSED GIN, SPICED CLOVE SYRUP, ORANGE, LEMON 

 

Mocktails & Soft Drinks -  

Apple Elderflower & Mint Fizz | ELDERFLOWER, CLOUDY APPLE, MINT, SODA, LEMON 

Mr Howard | SEEDLIP SPICE, PINK GRAPEFRUIT, LEMON, SUGAR 

Forest Bloom | EVERLEAF FOREST, SEEDLIP SPICE, CRANBERRY, LIME, SUGAR 

French ‘Zero-Point-Five’ | SEEDLIP GROVE, LEMON, SUGAR, GINGER BEER 

Spice Punch | BOTIVO, SPICE SYRUP, CRANBERRY, SODA  

Elderflower Garden | SEEDLIP GARDEN, ELDERFLOWER, APPLE, LEMON 

Holos Kombucha | CITRA HOPS 

 

Beers & Cider -  

Blonde Organic Lager, Gluten Free (330ml) | 5% 

Prospect Pale Ale, Gluten Free (500ml) | 4.5% 

Adnams Dry Hopped Lager | 4.2% 

Wild Wave Cider (330Ml) | 5.0% 

Lucky Saint (330ML) | 0.5% 

 

Sprit Selection (35ml) 

Hendricks Gin   

Tanqueray No.10  

Sipsmith     

Haymans   

Adnams  

 

El Rayo Reposado 

El Rayo Plata  

 

Adnams Single Malt    

Aberfeldy 12yr Scotch   

Monkey Shoulder Single Malt 

Buffalo Trace Bourbon 

Laphroaig 10yr Scotch 

Bulleit Rye Whiskey  
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Adnams Long Shore 

Chase Potato Vodka                             

9.75 

11.0 

  

                             


