THE PIG’S EAR

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”.

GROUP SHARING MENU

58.0 per person

Mouthfuls

Wild Yeast Baguette, House Butter
Mushroom Marmite Eclair, Egg Confit, Cornichon

Squid Ink Crostini, Dill Creme Fraiche, Exmoor Caviar (+5.0 pp)

Sharing Plates
Butterbean & Caramelised Onion Hummus, Crudités, Crispbread
London Burrata, Bitter Leaves, Blood Orange, Pesto

Wild Fallow Deer Croquette, Chilli Jam, Pickled Cucumber

Prime Cut (Choice Of)
Beef Flank Steak, Chimichurri, Jus
Catch of the Day, Peperonata, Pickled Fennel

Wild Mushroom Risotto, Goats Cheese, Crispy Sage

Served with salt-baked potatoes for the table to share

Pudding

Sticky Toffee Pudding, Butterscotch, Clotted cream
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