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By Local & Wild 
We use all things wild, foraged, and locally grown, including sustainable 

livestock from the Gladwin's family farm in West Sussex – we call this ‘Local & Wild’. 

 

Wednesday 8th April 2026  
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Wild Yeast Baguette, Wild Garlic Butter 

Mushroom Marmite Éclair, Confit Egg, Cornichon  

Maldon Oysters, Kiwi, Gin & Shallot Mignonette 

TPE Pâté En Croûte, House Pickles 

Roll Right Soft Cheese Oxford, Crispbread & Sussex Honey 

Sussex Lamb Sweetbreads, Minted Yoghurt, Dukkha 

 

Salt Beef Croquettes, TPE Chilli Jam, Pickled Cucumber 

TPE Scotch Egg, Chorizo & Black Pudding, Walnut Ketchup  

White Park Cattle Beef Tartare, Capers, Cornichon, Confit Egg Yolk 

Queenie Scallops, Lemon Crumb, Wild Garlic Butter, Bacon Jam 

 

Peas, Broad Beans & Mint Hummus, Seasonal Crudités, Crispbread 

London Burrata, Bitter Leaves, Blood Orange, Chestnut Pesto 

Hampshire Asparagus Carpaccio, Chorizo Mayo, Vintage Red Fox 

Charred Purple Sprouting Broccoli, Pickled Mayo, Crispy Onion 

Sussex Red & Green Lollo Salad, English Pecorino, Pickled Shallot 

Skin On Fries | Roast Potatoes  

 

Wild Mushroom & Wild Garlic Risotto, Goat Cheese, Truffle 

Cornish Hake Supreme, Scottish Mussels, Braised Sussex Leeks 

Tamworth Pork Chop, Fermented Leaves, Pickled Red Onion 

Wild Hare Ragu’, Wet Polenta, Wild Garlic & Wild Mushrooms 

White Park Cattle, 35 Day Dry Aged 

  Flank (200g), Chimichurri (Jus || or || Peppercorn Sauce) 

  Sirloin on the Bone (600g), Lollo Salad | or | Potatoes 

  Rib of Beef (1.2kg), Lollo Salad | or | Potatoes   

 

The Pig’s Ear Pie – Served with Mash & Gravy 

 

Sticky Toffee Pudding, Butterscotch, Clotted Cream 

Custard Cream Tart, Poached Sussex Rhubarb, Lemon Balm 

Dark Chocolate Mousse, Toasted Buckwheat, Salted Caramel  

Selection of British Cheeses, Caraway Crispbread, Pear Chutney 
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