THE PIG’S EAR

By Local & Wild

We use wild, foraged & locally grown produce, including sustainable livestock from the Gladwin’s
family farm in Sussex & by-catch specials from nearby coastlines.

GROUP SHARING MENU

Mouthfuls

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

Beef Tartare Crostini, Pickled Shallot

Sharing Plates

Broad Bean, Pea & Mint Hummus, Crudites

London Burrata, Pesto, Nutbourne Tomatoes, Pickled Red Onion
Hand Dived Scallop, Bread Crumb, Fig Leaf Butter & Bacon Jam

Gregory’s Lamb Croquette, Chilli Jam, Pickled Cucumber

Main (Choice Of)

Served with Salt Baked Potatoes for the table to share

Beef Flank Steak, Chimichurri, Jus

Tamworth Pork Tenderloin, Nutbourne Tomato, Fennel and Courgette
Catch of the Day, Spring Veg, Butter Sauce

Sussex Courgette Risotto, Tomato, Fennel, Blue Cheese

Pudding

Dark Chocolate Mousse, Honeycomb, Miso Caramel
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