
Please note that any game on the menu may contain shot. 

Please speak to a member of staff if you have any questions about the menu, allergies, dietary requirements or calorie content.                                                                                                                       

      We hope you enjoyed the food & service, we add a suggested 12.5% Service Charge to your bill. If something wasn’t up to scratch, don’t pay it! But do tell us what we could have done better. 

 

 

  

  

   
 
 
 
 

 
25 MILE MENU 

This week is English Wine Week! Across THE PIGs we have a bit of love affair with wine and a philosophy that wine should never be an afterthought! Partnered with our 
obsession for all things home-grown and local, an intrigue and excitement for wine produced only a matter of miles from each of our PIGs has had a massive influence on our 

wine lists. 
 

It is a great opportunity to try something totally different or find a new favourite – just ask our Sommeliers! 
 

 
 

GARDEN BITS - £4.95 each  PIGGY BITS - £4.95 each  FISHY BITS - £4.95 each 

Mint Hummus 

Kamil’s Garden Pickles 

  Honey Mustard Chipolatas 

Crackling & Apple Sauce 

Fish Popcorn 

Oak Smoked Cod’s Roe   

 GARDEN, GREENHOUSE & POLYTUNNEL 
 “A Selection of Plant-Based Dishes, Mostly Picked This Morning”. 

Lemon Thyme Roasted Beetroot 
Golden Cross & Horseradish Cream £9/£18 

Chicory & Brighton Blue Salad  
Poached Pear & Walnut Dressing £9/£/18 

       Hairspring Watercress Soup 
        Croutons & Par-Cel Oil £8 

Smoked Applewood & Red Romaine Lettuce 
         Hallgate Farm Egg & Herb Crumb  £9/18 

Rogate Farm Asparagus  
Crispy Potatoes & Smoked Garlic Hollandaise £12/£24 

‘0 Mile’ Oyster Mushrooms on Toast  
Light Sussex Egg & Garden Pak Choi £10/£20 

 

STARTERS (OR BIGGER!) 

 
  

A Pinch of Salt’s “Homegrown” Cured Meats 
Caramelised Red Onion £12 

James Goldings Oak Smoked Salmon 
Pickled Cucumber & willy’s Cider Dressing £14 

West Sussex Top Rump of Beef  
Nutbourne Tomatoes & Fennel Tops £9/£18 

Trenchmore Wagyu Brisket Croquette  
Smoked Garlic Mayo & Garden Pickle Salad £10/£20 

Chargrilled Chichester Tenderstem Broccoli 
Sunflower Seed & Chorizo Dressing £10/£20 

Lemon & Seaweed Cured Mackerel 
Pineapple Mint & Groves Farm Strawberries £10/£20 

 

SOUTH DOWNS MEETS THE SEA 

  
Wild Rocket & Pea Risotto 

Par-Cel & Old Winchester £10/£20 

Nutbourne Tomato Polenta 
Rosary Goat’s Cheese & Roasted Hazelnuts £19 

Braised Hispi Cabbage 
Caramelised Peppers & Toasted Almonds £20 

Trenchmore Beef & Longman Ale Pie   
Lemon Roasted Broccoli £22 

Scott’s Chargrilled Pork Collar 
Hispi Cabbage & Wholegrain Mustard £23 

Spiced Confit Duck Leg  
Garden Kohlrabi Slaw & Oyster Mushrooms £24 

   Selsey Handpicked Crab Cavatelli  
Lemon Basil & Coriander £27 

Pan Fried ‘Britannia’ Fillet of Bream 
Hodmedod’s Garden Herb Quinoa  £24 

‘Columbus’ Day Boat Fillet of Cod   
Roasted Tomatoes & Peppercorn Sauce £26  

 

 

GARDEN SIDES - £4.75 
Thrice Cooked Chips 

Tobacco Onions 

Garden Kohlrabi Slaw 

Lemon Roasted Courgette   

Garlic Minted New Potatoes 

Walled Garden Salad 

                                                   Nutbourne Tomato Salad                 Buttered Garden Greens 


