
 

 

NIBBLES 

 

 

HOUSE GREEN SALAD, apple, celery 5  (v)(vg)(gf)

BUTTERED GREEN BEANS 5 (v)(gf) 

ROSEMARY & SEA SALT FOCACCIA, hummus, chive oil (for two) 5 (v)(vg)(gfo) 

MIXED OLIVES, marinated in garlic & herbs 5 (v)(vg)(gf) 

PARMA HAM & CORNICHONS 7 (gf) 

GAMBAS CROSTINI, chilli, red onion, white wine & langoustine cream 12 (gfo) 

ROASTED PIGEON BREAST, sautéed wild mushrooms, sage, parsnip purée, pickled blackberries, port & blackberry jus 13 (gf)  

CRISPY SALMON SPRING ROLL, ginger, garlic, chilli, seaweed, saffron aioli, black bean sauce, pickled ginger 12

WATERMELON & WHIPPED FETA, pickled red onion, mint & coriander, chilli dressing 10  (v)(gfo)   

SOUP OF THE DAY, toasted sourdough 10 (v)(vg)(gfo)

RASPBERRY & LEMON CURD MERINGUE, raspberry leather 10 (vg)

GINGER SPONGE, butterscotch sauce, clotted cream 10 (v) 

DARK CHOCOLATE MOUSSE POT, cherry compote, chocolate shards 11 (v)(gf) 

PEACH PANNA COTTA, softly poached peaches, peach purée, almond tuile 11 (nuts)

SUSSEX CHEESES, three local cheeses, seasonal chutney, biscuits 14 (v)(gfo) 

35-DAY AGED FILLET OF BEEF, triple cooked chips, green beans, citrus salad (gf)

Served with peppercorn sauce (gf) or béarnaise sauce 34 (gf)  

CATCH OF THE DAY, served with seasonal accompaniments. See our specials menus for today’s catch Market Price 

CHICKEN BALLOTINE, lemon, garlic & tarragon, broad bean, pea & pancetta risotto 27 (gf)

PAN SEARED DUCK BREAST, celeriac puree, confit duck croquet, charred hispi cabbage, honey roasted carrots, 

red wine jus 29

ROASTED HALIBUT, smoked prawn mousse, chervil & gruyere crumb, vermouth veloute 30 

BAKED MISO GLAZED AUBERGINE, sweet potato fondant, confit garlic, pickled shallots, red chicory, 

soy & sesame dressing 20 (v)(vg)(gf)

BUTTERED NEW POTATOES 5 (v)(vg)(gf)

TRIPLE COOKED CHIPS 5 (vg)(gf) 

 

Dinner Menu 
 

Friends of The Wingrove - helping us provide you with fresh, locally sourced produce, within a 40-mile radius. 

Our Fish comes straight from Newhaven Boats, and our grass-fed Limousin Cross Beef is reared on Sussex Farms, using organic and

sustainable principles. Plus, we love our local Cheeses, please ask us where they come from! 

(v) vegetarian (vg) vegan (vgo) vegan option (gf) gluten free (gfo) gluten free option (nuts) contains nuts
(GFO & VGO) can be adapted to GF & VG Please ask for allergen information. 

A 12.5% discretionary service charge will be added to the bill. 

STARTERS

MAINS

SIDES

DESSERTS

Friends of The Wingrove - helping us provide you with fresh, locally sourced produce, within a 40-mile radius. 

Our Fish comes straight from Newhaven Boats, and our grass-fed Limousin Cross Beef is reared on Sussex Farms, using organic and

sustainable principles. Plus, we love our local Cheeses, please ask us where they come from! 


