
   

 

@SUSSEX_RESTO 

We Operate Under 100% Renewable Electricity Thanks To Smartest Energy 
Game Dishes May Contain Shot | 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”. 

 

Wednesday 8th April  

 

 

Seasonal Daily Loosener – Discarded Sour  

Discarded Banana Peel Rum, White Cacao Liquor, Lemon Juice,  

Mircale Foam, Chocolate Bitters 

 

Ocha, Bordeaux, France, 2024 

Our April Wine Special is from Bordeaux ... but it is not Bordeaux as 

we know it!  This infusion (Ocha means tea in Japanese) is made from 

Merlot and Cabernet Franc from a tiny single limestone plot and has 

been handled so gently to maintain pure, perfumed, fresh fruit 

flavours with a wonderful bright finish. It's more of a light red 

wine as we embrace Spring.   

 

 13.5 

 

 

 

10.5 | 31.5 | 68.0 

 

Sussex Wild Yeast Bread, House Butter 

Jersey Oyster, Shallot Vinaigrette (each | ½ dozen) 

Mushroom Marmite Éclair, Egg Confit, Cornichon (Each) 

Nettle Bullshot, Lamb Croquette 

Caramelised Onion & Butter Bean Hummus, Crudités, Crispbread  

Homemade Chorizo, Hung Yogurt, Kale, Crispbread 

 

Gnocchetti Sardi Pasta, Broad Bean Cream, Cornwall Tuna Confit 

Wiltshire Kohlrabi Carpaccio, Crème Fraiche, Oyster Mushrooms 

Hampshire Cured Trout, Arundel Cucumber & Radish, Dill Oil  

London Burrata, Apple, Watercress Pesto, Walnuts 

Portland Queenie Scallops, Wild Garlic, Breadcrumbs  

 

First New Forest Asparagus, Wild Garlic Mayonnaise, Dukkha 

Lollo Rosso Leaf Salad, Breakfast Radish, English Mustard & Lemon Dressing 

Rosemary Salted Baked Potatoes | Skin-on Fries  

Truffled English Pecorino Potatoes 

Robata Grill – See the Blackboard 

Sussex Rainbow Carrots, Red Lentils Dhal, Tahini Yoghurt 

Day Boat Hake Fillet, Sussex Bell Peppers & Green Kale 

Tamworth Pork Chop, Celeriac Puree, Jus 

Lamb Rump, Pumpkin Puree, Radish & Daikon Salad, Watercress 

Sussex Beef Fillet Wellington, Red Wine Jus 

(For two to share, Allow 45 Minutes from ordering) 
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SIGNATURE COCKTAILS 

Brothers Word | OJO DE TIGRE MEZCAL, GREEN CHARTREUSE, LUXARDO, LIME JUICE 

Nostalgia | ADNAMS LONG VODKA, COINTREAU, PINEAPPLE JUICE, LIME JUICE, VANILLA SYRUP   

Sussex 75 | ADNAMS GIN, NUTTY VINTAGE, LEMON, HIBISCUS SYRUP, ROSE BITTERS 

Sussex Clover Club | ADNAMS GIN, CHAMBORD, NOILLY PRAT, MONIN RASPBERRY, LEMON JUICE 

Red Sky at Night | YELLOW CHARTREUSE, DOPPELGANGER, ITALICUS, LILLET BLANC 

Nutbourne Vieux Carre | BULLIET RYE WHISKEY, MARTERLL VSOP, NUTBOURNE FORAGER, BENEDICTINE  

 

NON-ALCOHOLIC COCKTAILS 

Tea Negroni | BOTIVO APERETIF, EARL GREY TEA, HONEY, ORANGE,  

Seedlip Sour | SEEDLIP GARDEN, ELDERFLOWER, LEMON, APPLE JUICE, EGG WHITE 

Barmans Iced Tea | EARL GREY TEA, HIBISCUS, GINGER ALE 

Jacob’s Melon | TANQUARY 0%, RASPBERRY SYRUP, LIME JUICE, WATERMELON & CUCUMBER MIXER 

 

BEERS 

Adnam’s Kobold Draft Lager (500ml) | 4.7% 

Blonde Organic Lager, Gluten Free (330ml) | 5% 

Small Beer, Pale Ale (330ml) 2.1% | Lager (330ml) 2.5% | Amber(330ml) 2.7%  

Prospect Pale Ale, Gluten Free (500ml) | 4.5% 

Sussex Pale Ale (500ml) | 3.5%  

Adnam’s Blackshore Stout (500ml) | 4.2% 

Wild Wave Blush Cider | 4.0% 

Wild Wave Dry Cider 0.5% | Ghost Ship Pale Ale 0.5% | Lucky Saint 0.5%Saint 0.5% 

 

SWEET & FORTIFIED   

Nutbourne Forager, Nutbourne Vineyards, England (100ml) 

Pedro Ximenez, Manzanilla, NV, Spain (75ml) 

Pedro Ximenez Triana, Bodegas Hidalgo, Spain (75ml) 

Maison Sichel, Sauternes, France 2023 (75ml) 

Passito di Pantelleria, Sicily, 2020 (75ml) 

Taylors 10Y Tawny Port, Portugal (75ml) 

Taylors 20Y Tawny Port, Portugal (75ml) 

Taylors 30Y Tawny Port, Portugal (75ml) 

 

AFTER DINNER 

Laphroaig 10Y, Isle of Islay (35ml) 

Bruichladdich 18Y, Isle of Islay (35ml) 

Maccallan 12Y, Speyside (35ml) 

Maccallan 15Y, Speyside (35ml) 

Maccallan 18Y, Speyside (35ml) 

Delamain XO Cognac, France (35ml) 

Hennessey XO Cognac, France (50ml) 

Remy Martell XO Cognac, France (50ml)    
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