
@Theshed_resto | #LOCALANDWILD 
We Operate Under 100% Renewable Electricity 

Game Dishes May Contain Shot | A Discretionary Service Charge Will Be Added To Your Bill. 
Any Allergies or Dietary Requirements Please Let a Member of The Team Know 

 

 

          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 13th October 2026  

 
 

Daily Loosener | London Mule 

Adnams Long Shore Triple Malt Vodka (made with British Oats, Wheat and Barley), Lime 

Juice, Ginger Beer   

12.5 

RODA Reserva 2021, Rioja, Spain 

A modern style of Rioja, less vanilla oak, more fresh fruit and elegance. 

Blackberry, dark Cherry, Plum and Raspberry, with subtle spice, silky 

tannins and beautifully integrated Freanch oak. 

 15.5 | 46.5 | 78.0 

 

                 

                 

 

 

Maldon Rock Oyster, Shallot Vinaigrette (Each | Half Dozen) 

Trio Of Mouthfuls 

Shed Sourdough, House Butter 

Mushroom Marmite Éclair, Cornichon, Confit Egg Yolk (Each) 

Endive, Stilton, Beetroot Jam 

Butterbean, Onion & Truffle Hummus, Crudités, Crispbread 

 

Scottish Scallop Brown Butter, Apple Chervil Salsa  

Hampshire Cured Trout, Pickled Courgette, English Ponzu 

Sussex Grouse Breast, East Sussex Apple Sauce, Filo Hay, Jus 

Sussex Beef Tartare, Confit Egg Yolk, Parsley, Capers  

Gladwin Chorizo, Hung Yoghurt, Bosham Kale, Caraway Crispbread 

Sussex Crown Prince Tempura, Hung Yoghurt, Tomato Chutney 

 

London Burrata, Sussex Peach, Pumpkin Seed Pesto 

Kent Tenderstem Broccoli, Miso Glaze, Lemon Zest 

Sussex Leaf Salad, House Mustard Dressing 

Midhurst Rosemary Salt Baked Potatoes 

 

Sussex Celeriac Steak, Sussex Pumpkin Puree, Pickled Raisin Salsa 

Day Boat Pollock, Sussex Fennel, Kent Violette Potato, White Wine Sauce 

Tamworth Pork Chop, Suffolk Carrots, Mustard Jus 

Beef Bavette, Chimichurri, Red Wine Jus 

Sussex Venison, Celeriac Puree, Kale, Brandy-Soaked Dates, Red Wine Jus 

 

Sussex Sirloin Chop 500Gr, Salt Baked Potatoes, Chimichurri 
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Cocktails -  

NUTBOURNE NEGRONI | Adnams Copper House Gin, Camille’s Red Vermouth, Doppelganger 

SHEDSPRESSO MARTINI | Adnams Long Shore Vodka, Coffee Liqueur, Espresso, Sugar Syrup 

HAZELNUT MARTINI | Adnams Long Shore Vodka, Baileys, Espresso, Sugar Syrup, Hazelnuts Rim 

BRITISH MANHATTAN | Adnams Single Malt, Red & Dry London Vermouth, Angostura Bitters 

LEMON DROP| Adams Long Shore Triple Malt Vodka, Lemon Juice, Sugar Syrup 

SALTY DOG | Hendrick’s Gin, Pink Grapefruit, Sugar Syrup, Lime Juice 

OLD FASHIONED | Monkey Shoulder Whisky, Sugar Syrup, Angostura Bitters 

LONDON MULE | Adnams Long Shore Triple Malt Vodka, Lime Juice, Ginger Beer 

SHED PALOMA | El Rayo Reposado Tequila, Sugar Syrup, Grapefruit Juice 

SPICY MARGARITA | El Rayo Blanco Tequila, Cointreau, Lime Juice, Muddled Chilly 

 

Mocktails & Soft Drinks -  

APPLE ELDERFLOWER & MINT FIZZ | Elderflower, Cloudy Apple, Mint, Soda, Lemon 

VIRGIN MARY | Tomato Juice, Worcestershire Sauce, Tabasco, Lime Juice, Salt&Pepper 

VIRGIN MOJITO | Cloudy Apple, Lime Juice, Mint, Brown Sugar, Top Of Soda 

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 

ELDERFLOWER GARDEN | Seedlip Garden, Elderflower, Apple, Lemon 

 

Beers & Cider -  

Adnams Dry Hopped Lager (440ml) | 4.2% 

Adnams Mosaic Pale Ale (440ml) | 4.1% 

Wild Wave Cider (330ml) | 5.0% 

Small Beer Lager (350ml) | 2.1% 

Small Beer Pale Ale (350ml) | 2.5% 

Lucky Saint (330ml) | 0.5% 

 

Spirit Selection -(35ml) 

ADNAMS | Southwold Copper House Gin - Hand crafted in small batches | 40% 

ADNAMS | Southwold Copper House Raspberry Pink Gin | 40% 

HENDRICK’S | Scottish Gin – 11 Botanical Recipe | 41.4% 

HAYMANS | London Dry Gin – Family Distilled | 41.2% 

THE BOTANIST | Islay Dry Gin - 22 Foraged Island Botanicals | 46% 

MONKEY 47 | Schwartzwald Dry Gin – 47 Unique Botanicals | 47% 

SIPSMITH | London Dry Gin – Hand crafted in small batches | 41.6% 

PLYMOUTH | Handcrafted in England with soft Dartmoor Water | 41.2% 

 

ADNAMS | Southwold Single Malt – Matured in French Oak | 40% 

ABERFELDY | Highland Single Malt Scotch Whisky Aged 12yr | 40% 

MONKEY SHOULDER | Blended Malt Scotch Whisky – Batch 27 | 40% 

BULLEIT | Kentucky Bourbon Whiskey – Frontier Whiskey | 45% 

LAPHROAIG | Islay Single Malt Scoth Whisky - 10yr Scotch | 40% 

BULLEIT | American Rye Whiskey – Frontier Whiskey | 45% 

BRUICHLADDICH | The Classic Laddie - Islay Single Malt Scotch Whisky Aged 10yr | 50% 

BRUICHLADDICH | Islay Single Malt Scotch Whisky Aged 18yr | 50% 
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