
(v )  –  Vege ta r i an ,  (vg )  Vegan  upon reques t  (g fa )  Glu ten  f ree  ava i l ab le

I f  you  have  any  a l l e rg ies  or  d ie ta ry  requ i rements  p lease  speak  to  a  member  of  s t a f f  who wi l l  be

happy  to  he lp .  

 A  10% d i sc re t ionary  se rv ice  charge  wi l l  be  added  to  your  b i l l .  100% of  t ips  go  to  our  t eam.  

SNACKS

Sourdough f l a tbread  (vg )   

Sp iced  hummus ,  c ranber ry  har i s sa ,  Todol i  c i t rus  (vg )   

Knepp  charcute r i e  p l a te   

Wes t c ombe  cheddar  f r i t t a s  (v )   

Gr i l l ed  Marke t  Gard en  l eek  escabeche ,  l emon & pangra t t a to  (vg )   

STARTERS  

Marke t  Gard en  roas ted  bee t roots ,  Br ighton  B lue  cheese  & wa lnuts  (v ,  vga )   

Ve lve t  c rab  b i sque ,  musse l s  toas t  & sa f f ron  a io l i   

Marke t  Gard en  w in te r  sa l ad ,  r ad i shes ,  r ad icch io ,  cashew nut  & f inger  l ime  dress ing  (v ,  vg )   

Sp inach  & r i co t ta  agno lo t t i  f i l l ed  pas ta  & mar joram but te r  sauce  (v )   

Knepp  cotech ino  sausage ,  Cas te l lucc io  l en t i l s ,  mus ta rd  & sa l sa  verde   

Knepp  oxta i l  a r rabb ia ta ,  t ag l i a te l l e  & Parmig iano  Regg iano  DOP  

MAINS  

Day  boat  f i sh ,  poached  fenne l ,  sea  herbs ,  Wis t on  brut  & sea  buckthorn  sauce   

Roas t  cockere l  breas t ,  s low cooked  l eg ,  Marke t  Gard en  car ro t  & ta r ragon c ream sauce   

Roas ted  Marke t  Gard en  c rown pr ince  squash ,  l en t i l  r agu ,  cavo lo  nero  & haze lnuts  (vg )     

Glazed  duck  breas t ,  conf i t  duck  l eg ,  prunes ,  Marke t  Gard en  b ra i sed  rad icch io  & baked  r i ce   

Knepp  aged  r ibeye  & red  wine  sauce  (550g  -  900g)   

SIDES

Marke t  Gard en  mixed  l ea f  sa l ad ,  v ina ig re t te  (vg )   

Brusse l s  sprouts ,  Knepp  charcute r i e  & f l aked  a lmonds  (vga )   

P igs  in  b lanke ts ,  Knepp  crab  app le  & musta rd  mayo   

Proper  ch ips ,  a io l i  (v )   

Scarpe t ta  bread  -  for  mopping  up  (vg )   

Organ ic  but te r  (v )   

DESSERT  

Brandy  caramel  t a r t  & crème f ra î che  (v )   

Or i g i na l  B ean s  choco la te  c rémeux ,  cof fee ,  p i s t ach io  & Noce l l a ra  o l ive  o i l  (v )   

‘ Sussex  pond pudd ing ’ ,  Todo l í  l emon curd  & Madagascan  van i l l a  cus ta rd  (v )   

Sp iced  Poached  pear  & oa t  brandy  c ream (vg )   

S t i l ton  cheese ,  Marke t  Gard en  chutney  & sourdough crackers  (v )
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