THE FINEST
SUSSEX PRODUCE

TERRA. noun. /'t€ra/

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 9o% 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, scasonal 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.
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TERRA

FROM THE BAR

cruffle & pecorino cheese mixed nuts 4
mini chilli rice crackers 3
honey mustard preczel bites 3
selection of all three 8
APPETISERS

smoked anchovies, seeded toast, caramelised onions (v/cfia) 6
sweet & spicy ginger & butterbean hummus, maple syrup, 6
chilli & chia seed crackers (v/gf1)

pea & parmesan arancini (va/gfi) 6
warm mixed bread board, garlic & paprika butter (gfia) 5
STARTERS

SALT & PEPPER SQUID (gfi) 11
garlic & chilli squid, potash farm walnut briccle

BOLNEY PORK CROQUETTES (gfi) 10
bacon jam, tomato & apple ketchup

HEN'S EGG (gfia) 9
sourdough, calcot farm chorizo, sage, parsley, sweet paprika
SPICED PUMPKIN SOUP (gfi/v/pba) 9
bury bees honey drizzle

HONEY & SESAME PRAWNS (gfi) 12
warm mixed beetroot salad

CRISPY OYSTER MUSHROOM () 9
creamy tomato orzo pasta

BRAISED WILD VENISON (gfi) 10

black pudding, red wine sauce

pb - plant based pba - plant base alternative
v - vegatarian va - vegetarian alternative
ofi - gluten free dfia - gluten free ingredients
ingredients alternative

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



MAINS

TWO BONE RACK OF LAMB (gfi) 30
lamb shoulder croquettes, celeriac puree, prosciutto-wrapped
dates, purple tender stem broccoli

PUMPKIN & SAGE RISOTTO (gfi/v/pba) 18

crispy peas, parmesan shavings

CRISPY SKATE WINGS (gfi) 22
lemon & dill butter, pan fried calcot farm pork & fennel

salami, swiss chard, lentils

OX CHEEK (¢fi) 26
parmesan mash, red & green chiddingfold kale, red wine gravy

BELLY OF BOLNEY PORK (gfi) 25
burnt apple puree, mini potato & beetroot fondant, baby carrots

BREAST OF DITCHLING CHICKEN (gfia) 23

buttered SPiTl&lC]’l, thyme potato YOSL’i, bone marrow bread sauce

SPINACH, PINE NUT & CREAM CHEESE BAKE (v) 20

filo crust, crushed new potato, spring onion, rainbow chard

PANFRIED SOUTH COAST SEABASS (gfi) 24

potato & root vegetable parmentier, moules buerre blanc, sumac

SUSSEX STEAKS

All steaks are served with roasted nuctbourne vine
tomatoes and a portobello mushroom.
Choose additional sides to accompany your cut.

SIRLOIN STEAK goz. 32
FILLET STEAK 70z. 39
FLAT IRON STEAK 70z. 20

ADD A SAUCE OR BUTTER

peppercorn / red wine 3.5
garlic butter / café de paris butter 1.5

pb - plant based pba - plant base alternative
v - vegatarian va - vegetarian alternative
ofi - gluten free dfia - gluten free ingredients
ingredients alternative

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




SALADS & BOARDS

GAME PIE 21
buttery mash, pea & sprout leaves, rich gravy

LAMB SAUSAGES 19

mash, onions, gravy

BEST OF SUSSEX GRAZER gfia 30

mini game pie, sussex cheese selection, calcot farm
charcuterie selection, grapes, sussex ticehurst apple,

fruit chutney, poppy seed roll

SEAFOOD GRAZER (fia) 26
honey sesame prawns, crispy garlic & chilli squid, skate
goujons, Sussex sourdough bread, southdowns butter, skinny

fries
BEEF & OX CHEEK BURGER (gfia) 25

pickled mixed cabbage, sussex charmer cheese, caramelised
onions, challah bun, chips

CHICKEN SCHNITZEL (¢fi) 19
crispy bacon, apple & walnut, mixed leaves salad, honey
wholegrain dressing

SUSSEX PLUM & GOATS CHEESE MOUSSE SALAD (gf))20
baby carrots, red onions, rocket, watercress, spinach, flat

bread

SIDES

chunky chips (gfi)

skinny fries (gfi)

TERRA mini salad (pb/gfi)

samphire & lemon herb salad (pb/gfi)

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

toasted garlic focaccia (gfia/v/pba)
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garlic & sesame courgecces (gfi/v/ph)
charred broccoli, toasted almonds, miso & soy mayo (v/gf)

creamed truffle mash (v/pba/gfi)

pb - plant based pba - plant base alternative
Vv - vegatarian va - vegetarian alternative
dfi - gluten free dfia - gluten free ingredients
ingredients alternative

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



FERIEA

DESSERTS & CHEESE

PLUM & FIG PAVLOVA (fi) 9
chantilly cream

TRIO OF COFFEE DESSERTS 12
cappuccino panna cotta, boosy barista chocolate

mascarpone, coffee cake

RICH DARK CHOCOLATE TORTE 10
wild berry & cherry brandy compote

TICEHURST APPLE & PEAR CRUMBLE (gfi) 10
ticehurst apple & pear compote, cinnamon sugar & oat

crumble top, light vanilla custard

HOT TREACLE TART 9
vanilla bean ice cream

BLACKBERRY CHEESECAKE 9.5
chocolate shavings

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

AFFOGATO & AMARETTI BISCUIT (gfi/pba) 8
madagascan vanilla ice cream, espresso

add sussex boosy barista coffee liqueur / disaronnno amaretto 5
SUSSEX CHEESEBOARD (gfia) 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
AFTER DINNER DRINKS

HOOGLY TEA 3.9
english breakfast / decaf english breakfast / darjeeling
afternoon / earl grey / vanilla chai / tiramisu / chill out

minc / berrylicious / classic green / rhubarb & vanilla /

white apricot blossom / ginger biscuit

NESPRESSO COFFEE 3.9

americano / double espresso / flat white / cappuccino /
lacte / macchiato alternace milks are available

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!

pb - plant based pba - plant base alternative
v - vegatarian va - vegetarian alternative
ofi - gluten free dfia - gluten free ingredients
ingredients alternative

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



