THE PIG

ROOMS &
KITCHEN GARDEN FOOD

Pumphin. Fonal Arangemand Workshop

at THE PIG-in the South Downs

English Fizz

to afart

Aci Kil Chilli Pickled Ghost Pumpkin
Honey & Mustard Chipolatas

Smoked Chalk Stream Trout Vol-au-Vent

to follour

Free Range Chicken Breast, ‘0 Mile’ Mushrooms
& Hodmedod’s Smoked Quinoa

to

Tash’s Pumpkin Pie & Whipped Creme Fraiche

served with a glass of our very own PIG Cut Wine



	at THE PIG-in the South Downs

