
CHRIS HILTON
EXECUTIVE
HEAD CHEF

TERRA. noun. /ˈtɛrə/
latin translation: earth, land, country

terra translates to earth, land or country in latin, a name chosen to reflect our
commitment to sustainable cuisine, with 90% of all ingredients and 25% of our wine
being sourced within the sussex county. we’ve handpicked the finest local suppliers
to provide us with produce that is local, seasonal and, most importantly, of the
highest quality. the stunning beauty of the sussex south downs that surround us is
rightly reflected in the seasonal and vibrant flavours of our menu.

passionate about food.
passionate about hospitality. 

goldstone rum
terragin

tottington lamb

HENFIELD

sussex & surrey dairy

poynings grange wine 

south downs butter

spirit of the downs distillery
bolney wine estate
    bolney pork    

BOLNEY

POYNINGS

FOLKINGTON
folkington’s soft drinks

bnfs fish & seafood
NEWHAVEN

BRIGHTON
hoogly tea

the cheeseman
coborn & baker bread

WORTHING
ashley james meat 

curing rebels charcuterie
    SHOREHAM    

SMALL DOLE
caffe praego coffee

hastings raspberry gin 
HASTINGS

PLUMPTON
plumpton wine

HAILSHAM
art chocolat

HORAM
hidden spring vineyard

generation distillers
CHAILEY  burgundy wines  

UPPER BEEDING

ridgeview wine estate
oaks farm poultry RUDGWICK

LITTLEHAMPTON

  DITCHLING  

nespresso coffee
   CRAWLEY   

albourne estate wine
ALBOURNE

chef’s farm
STORRINGTON

terra restaurant

south downs national park

MAP KEY

MAP OF SUSSEX

THE FINEST

SUSSEX PRODUCE

madame jennifer’s
limoncello

HOVE

steyning butchers
calcot farm produce

STEYNING

in the loop vermouth
CROWBOROUGH

hepworth brewery
PULBOROUGH

POLEGATE
ascension cider



pb - plant based
v - vegatarian
gfi - gluten free
ingredients

pba - plant base alternative
va - vegetarian alternative
gfia - gluten free ingredients
alternative

STARTERS

corn fritter bites, citrus & dill raita
SWEETCORN PANNACOTTA (gfi) 10

9NUTBOURNE TOMATO GAZPACHO
basil oil, garlic & olive oil charred toast

(pb/gfia)

13FILLET STEAK PINK PEPPER CARPACCIO
fresh herbs, dijon mustard, lemon & caper salad

10.5PULLED LAMB SHOULDER CROQUETTES
blackberry, mint & rocket salsa, pickled blackberries

(gfi/v/pba) 9.5TAHINI ROASTED AUBERGINE
quinoa, roasted chickpeas, coriander oil

10.5SMOKED MACKEREL & HORSERADISH PÂTÉ
parmesan tuille, beetroot & apple purée, fennel jelly

(gfi)

11CAYENNE PEPPER PRAWNS
crispy shredded iceberg, tabasco, langoustine & crispy crackers

(gfia)

(gfi)

(gfi)

FROM THE BAR

truffle & pecorino cheese mixed nuts 4

selection of all three 8

Discretionary 12.5% Service Charge will be added to your bill.

APPETISERS

smoked anchovies, seeded toast, caramelised onions (v/gfia) 6

sweet & spicy ginger & butterbean hummus, maple syrup,
chilli & chia seed crackers (v/gfi)

6

pea & parmesan arancini (va/gfi) 6

5warm mixed bread board, garlic & paprika butter (gfia)

mini chilli rice crackers 3

honey mustard pretzel bites 3



SALADS & BOARDS

20CHICKEN SCHNITZEL CAESAR SALAD
cos lettuce, parmesan, anchovies & croutons

23.5BEST OF SUSSEX GRAZER (gfia)

calcot farm pork & fennel salami, sussex parma ham,
sussex cheese selection, sausage & apricot puff pastry
roll, grapes, sussex ticehurst apple, fruit chutney,
poppy seed roll

25PULLED DUCK LEG BURGER
summer berry jam, iceberg lettuce, pickled cucumber,
shredded spring onions, shoestring fries, asian slaw

29SOUTH COAST SEAFOOD BOARD (gfia)

moules marinère, paprika king prawns, mackerel pâté,
shoestring fries, samphire, lemon & herb salad, sussex brown
bread, south downs butter

19MOULES MARINIÈRE
shoestring fries, warm bread

SIDES

samphire & lemon herb salad (pb/gfi) 5

nutbourne heritage tomato & torn basil salad (pb/gfi) 5

skinny fries (gfi) 4

creamed truffle mash (v/pba/gfi) 6

TERRA mini salad (pb/gfi) 5

charred broccoli, toasted almonds, miso & soy mayo (v/gf) 6

18PEACH & BURRATA PANZANELLA SALAD (v/gfia)

ripe peaches, burrata, little gem lettuce, sussex focaccia
croutons, lemon thyme & basil, lemon oil dressing

chicken 3 / prawns 3 / grilled sussex bacon 3 / roasted red peppers 2.5
ADD TOPPINGS TO YOUR SALAD

garlic & sesame courgettes (gfi/v/pb) 4.5

toasted garlic focaccia (gfia/v/pba) 4.5

(gfia)

(gfia)

pb - plant based
v - vegatarian
gfi - gluten free
ingredients

pba - plant base alternative
va - vegetarian alternative
gfia - gluten free ingredients
alternative

Discretionary 12.5% Service Charge will be added to your bill.

chunky chips (gfi) 4

TERRA mini salad (pb/gfi) 5



ROAST SIRLOIN OF BEEF 24(gfia)

all served with honey roasted carrots & parsnips, butternut
purée, red cabbage, duck fat roast potatoes, yorkshire pudding

19OAKS FARM DITCHLING CHICKEN BREAST (gfi)

SUNDAY MENU

NUT ROAST 18(v/pba/gfia)

SIDES

cauliflower cheese (v/gfi) 6

pb - plant based
v - vegatarian
gfi - gluten free
ingredients

pba - plant base alternative
va - vegetarian alternative
gfia - gluten free ingredients
alternative

Discretionary 12.5% Service Charge will be added to your bill.

TOTTINGTON SHARING BOARD FOR TWO 49

three meats (beef, south downs lamb & ditchling
chicken), extra roast potatoes and yorkshire puddings,

honey roast vegetables, gravy

 SUNDAY APPETISERS FOR TWO 15

sussex chipolata pigs in blankets, pork & sage
stuffing balls & chef’s special gravy jug.

samphire & lemon herb salad (pb/gfi) 5

nutbourne heritage tomato & torn basil salad (pb/gfi) 5

parmesan fries (gfi) 5

creamed truffle mash (v/pba/gfi) 6

TERRA bowl sussex mixed salad (pb/gfi) 5

toasted garlic focaccia (gfia/v/pba) 4.5

charred broccoli, toasted almonds, miso & soy mayo (v/gf) 6

garlic & sesame courgettes (gfi/v/pba) 4.5

sussex chipolata pigs in blankets, gravy pot 6

22SOUTH DOWNS ROAST LEG OF LAMB (gfia)

29BAKED COD
nduja shellfish bisque, crispy cavolo nero, garden peas, fine beans

(gfi)

COURGETTE & BASIL RISOTTO
garden peas, edamame beans, parmesan shavings

20

chunky chips (gfi) 4

skinny fries (gfi) 4



ROAST SIRLOIN OF BEEF 24(gfia)

all served with honey roasted carrots & parsnips, butternut
purée, red cabbage, duck fat roast potatoes, yorkshire pudding

19OAKS FARM DITCHLING CHICKEN BREAST (gfi)

SUNDAY MENU

21BOLNEY PORK BELLY (gfia)

NUT ROAST 18(v/pba/gfia)

pb - plant based
v - vegatarian
gfi - gluten free
ingredients

pba - plant base alternative
va - vegetarian alternative
gfia - gluten free ingredients
alternative

Discretionary 12.5% Service Charge will be added to your bill.

TOTTINGTON SHARING BOARD FOR TWO 49

three meats (beef, sussex pork belly & chicken),
extra roast potatoes and yorkshire puddings, honey

roast vegetables, gravy

 SUNDAY APPETISERS FOR TWO 15

sussex chipolata pigs in blankets, pork & sage
stuffing balls & chef’s special gravy jug.

SEABASS FILLET
caper & shallot salsa, caramelised fennel purée, beurre blanc,
parmentier potatoes, tarragon oil

25(gfi)

SPINACH & POTATO CURRY 20
saffron rice, crispy onion fritter, raita, papadum

(pba/gfi)

SIDES

cauliflower cheese (v/gfi) 6

samphire & lemon herb salad (pb/gfi) 5

nutbourne heritage tomato & torn basil salad (pb/gfi) 5

parmesan fries (gfi) 5

creamed truffle mash (v/pba/gfi) 6

TERRA bowl sussex mixed salad (pb/gfi) 5

toasted garlic focaccia (gfia/v/pba) 4.5

charred broccoli, toasted almonds, miso & soy mayo (v/gf) 6

garlic & sesame courgettes (gfi/v/pba) 4.5

sussex chipolata pigs in blankets, gravy pot 6

chunky chips (gfi) 4

skinny fries (gfi) 4



pb - plant based
v - vegatarian
gfi - gluten free
ingredients

pba - plant base alternative
va - vegetarian alternative
gfia - gluten free ingredients
alternative

DESSERTS & CHEESE

MANGO & LIME CHEESECAKE
chocolate shavings

9.5(v)

11TRIO OF MINI DESSERTS
chocolate & tropical fruit layer cake, lemon meringue pie,
strawberry & lime mini cheesecake.

SUSSEX CHEESEBOARD 10/15
sussex cheese selection, south downs butter, artisan crackers,
ticehurst apple & pear chutney, grapes & honey.
choose from 2 cheeses or our selection of 4 from sussex

(gfia)

AFFOGATO & AMARETTI BISCUIT
madagascan vanilla ice cream, espresso
add sussex boosy barista coffee liqueur / disaronnno amaretto 5

(gfi/pba) 8

Discretionary 12.5% Service Charge will be added to your bill.

RASPBERRY & PASSIONFRUIT BAVAROISE 10.5
raspberry & passionfruit gel, meringue crisp

8CHEF’S MINI DESSERT WITH COFFEE/TEA
ask for today’s mini dessert

AFTER DINNER DRINKS

english breakfast / decaf english breakfast / darjeeling
afternoon / earl grey / vanilla chai / tiramisu / chill out
mint / berrylicious / classic green / rhubarb & vanilla /
white apricot blossom / ginger biscuit

3.9HOOGLY TEA

americano / double espresso / flat white / cappuccino /
latte / macchiato

3.9

alternate milks are available

NESPRESSO COFFEE

BRANDY AND LIQUEURS
we have a wonderful selection of brandy & liqueurs,
please ask your server for our drinks menu.
new: sussex boozy barista brandy & coffee liqueur!

LEMON MERINGUE PIE
fresh summer berries

9(v/gfi)

CHOCOLATE & TROPICAL FRUIT LAYER CAKE
tropical compote, chocolate soil

10(pb/gfi)

10.5ROASTED FIGS & GORGONZOLA (gfi)
a delicious alternative to the traditional cheeseboard

(gfi)


