
           

SNACKS

Focaccia 
Giardiniera Pickles
Panelle, Sage & Pecorino
Anchovies on Fig & Walnut Toast
Italian Charcuterie 

SMALL PLATES

Radicchio & Blood Orange Fritti, Aged Balsamic
Celeriac, Leek, Pear, Hazelnut & Endive
Spaghetti alla Putanesca 
Passatelli di Castagne, Porcini Butter & Cedro
Pumpkin Agnolotti & Sage Butter

LARGER PLATES

Trout, Smoked Cream, Grilled Alexanders & Kumquat
Pork in Milk, Polenta & Mustard Leaf

SIDES

Buttered Pink Fir Potatoes
Sprout Tops

DESSERTS

Blood Orange Sorbet & Campari
Panna Cotta, Buddha’s Hand & Chinato 
Coffee Ice Cream & Bergamot Granita
Tarte Tatin & Creme Fraiche
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Our produce is organic where possible, sourced from regenerative farms across Sussex and
Kent, including our chef’s own food forest Goat Grid in Lewes. 

Please let your waiter know if you have any allergies.


