THE PIG’S EAR

By Local & Wild

We use wild, foraged, and locally grown produce, including sustainable
livestock from the Gladwin's family farm in West Sussex and nearby coastlines.

Sunday 28" June 2026

Wild Yeast Baguette, Garlic Scape Butter
Mushroom Marmite Eclair, Confit Egg, Cornichon
Tarama Cornetto, Lumpfish Roe

Maldon Oysters, Shallot & Rhubarb Mignonette
TPE Paté en Crolte, House Pickles

Roll Right Soft Cheese Oxford, Crispbread & Sussex Honey

Salt Beef Croquettes, TPE Chilli Jam, Pickled Cucumber
Sussex Beef Tartare, Capers, Cornichon, Confit Egg Yolk

Confit Chalk Stream Trout, Sussex Baby Gem, Soft Boiled Egg

Pea, Broad Bean & Mint Hummus, Seasonal Crudités, Crispbread

London Burrata, Nutbourne Tomatoes, Chestnut Pesto, Pickled Red Onion
Chilled Nutbourne Gazpacho, Brown Shrimps, Tarragon & Cucumber Salsa
Hampshire Asparagus, Vintage Red Fox, Chorizo Mayo

Sussex Red & Green Lollo Salad, Vintage Red Fox, Pickled Shallot

Sunday Roast Potatoes | Cauliflower Cheese

Cornish Monkfish, Scottish Mussels, Spring Vegetables, Butter Sauce

SUSSEX ROAST -
Farm Vegetables, Roast Potatoes, Yorkshire Pudding & Gravy
Yorkshire Beef Sirloin, Horseradish Cream
Sussex Half Chicken, Bread Sauce
Tamworth Pork Chop, Apple Sauce
Gregory’s Lamb, Mint Sauce

Roasted Courgette, Aubergines, Cauliflowers & Goat Cheese Tart

Blood Orange Filo Cake, Clotted Cream, Puffed Wild Rice
Vanilla Set Cream, Sussex Gooseberry, Mint

Dark Chocolate Mousse, Miso Caramel, Pumpkin Seed Praline

@THEPIGSEAR_

WE OPERATE UNDER 100% RENEWABLE ELECTRICITY
GAME DISHES MAY CONTAIN SHOT | PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS
A DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL
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Selection of British Cheeses, Crispbread, Pear Chutney
- SEASONAL COCKTAILS -
Wild Garlic Bloody Mary | WG VODKA, HOUSE SPICE MIX, PICKLE HOUSE TOMATO, CITRUS

Pig’s Ear Negroni | ADNAMS GIN, LVC CAMILLES RED, DOPPELGANGER (For 1 Or 2)
Sorrel & Elderflower Sour| ADNAMS GIN, FRESH SORREL, CITRUS, ELDERFLOWER, FOAMER
Gibson Martini| TITOS VODKA, DRY VERMOUTH, PICKLED ONION

Apple Pie Sour | APPLE INFUSED VODKA, GINGER, CINNAMON, CITRUS, FOAMER

Spiced Paloma | TEQUILA, PIMENTO DRAM, MARMALADE, CITRUS, GRAPEFRUIT SODA

Uncle Wray Daiquiri | PLANTATION 3YR, WRAY & NEPHEW, FALERNUM, CITRUS

Toasted Oat Fashioned | TOASTED OAT INFUSED WHISKEY, WALNUT & CHOCOLATE BITTERS
*Non-alcoholic cocktails can be made by our bar team on request using:

Crossip | Botivo | Everleaf | Mr Fitzpatrick’s | Smiling Wolf

- DRAUGHT BEER -

Bitburger, Pilsner | 4.8%

Adnams, Mosaic, Pale Ale | 4.1%

Adnams, Wild Wave, Cider | 5%

Fauna Brewing, Wild Dog, Traditional IPA | 4.2%
Adnams, Ghost Ship, Pale Ale | 0.5%

Guinness | 4.1%

Hepworth, Blonde Lager | 5%

- BOTTLED & CANNED BEER -

Hepworth Brewery, Prospect, Pale Ale (500ml) | 4.5%
Hepworth Brewery, Blonde Lager (330ml) | 5%

Small Beer, Lager (330ml) | 2.1%

Small Beer, Hazy (330ml) | 2.6%

Lucky Saint, Hazy Pale or Lager (330ml) | 0.5%
Verdant Sundialer, Pale Ale (440ml) | 5%

Guinness (538ml) | 0%

- HOLOS KOMBUCHA - (330ml)
Citra Hopped | Hibiscus & Ginger | Basil & Mint | Raspberry & Elderflower

- CASK BEER -

Harvey’s Sussex Best, Bitter | 4.0%

Small Beer, Hazy Pale | 2.6%

Adnams Brewery, Golden Gull, Golden Ale | 4.0%
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