
   

 

If you like us, tell us! Share the love and tag @RABBIT_RESTO #localandwild 

WE OPERATE UNDER 100% RENEWABLE ELECTRICITY 

GAME DISHES MAY CONTAIN SHOT | PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS SO WE CAN MAKE SUITABLE SUGGESTIONS. 

A DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 

 

 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" 

 

November 

 

Daily Loosener – Sussex Cherry Brandy Manhattan 

Homemade Cherry-Infused Brandy, Delamain XO Cognac, Camille’s Red Vermouth 

               12.5 

 

 

Sussex Reserve NV – The Gladwin Family Wine, Nutbourne Vineyards, Sussex 

Made by our family at Nutbourne since 1991, Sussex Reserve is a floral field 

blend of English grapes — grown, picked, and bottled on our land. It tells our 

story of time, place, and taste: bright, fresh, and full of the English 

countryside we call home. Perfect as an apéritif to awaken your taste buds, 

and delicious with both spicy dishes like our homemade chorizo or creamy, rich 

plates such as Burrata. 

 

Aperitif – ‘Nutbourne Negroni’   

ADNAMS GIN, CAMPARI, CAMILLE NO.2 VERMOUTH 

 

  8.0 | 23.0 | 36.5 

 

 

 

 

 

 

              

 

         13.5 

 

 

Homemade Rabbit Bread, House Butter  

Mushroom Marmite Éclair, Egg Confit, Cornichon(each)   

Goats Cheese Mousse Tartlet, Sussex Honey(each) 

Hand Dived Scallop, Burnt Butter, Apple Salsa(each)  

Butterbean & Caramelised Onion Hummus, Crudites, Crispbread 

Chicken Liver Pate, Apple Chutney, Grilled Bread 

 

Acton Burrata, Green Tomato Chutney, Radicchio  

Chalk Stream Trout Fishcake, Tartare Sauce 

Wild Hare Ragu, Gnocchi, Capers, Parsley  

Venison Cigars, Tarragon Mayo 

Sussex Partridge Popcorn, Spiced Plum Ketchup, Pine Salt 

 

BBQ Broccoli, Romesco Sauce, Crispy Onions 

Grilled Heritage Beetroot, Shropshire Blue, Honey Toasted Seeds 

Autumn Leaf Salad, House Dressing, Pickles 

Bistro Fries / Rosemary Salt Baked Potatoes, Smoked Shallot Mayo 

 

Fired On Robata BBQ & Rotisserie 

Mushroom, Spinach & Celeriac Wellington, Seasonal Greens, Tahini Dressing  

Newlyn Whole John Dory, Pak Choi, Caper Butter Sauce 

South Downs Fallow Deer, Cavolo Nero, Celeriac Puree, Honey Berries 

BBQ Pork Chop, House Kimchi, Crackling 

½ Rotisserie Free Range Chicken, Truffled Wild Mushrooms, Jus 
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