Now Ypar's Ere

at THE PIG-in the South Downs

to atart

Trenchmore Farm Beef Carpaccio

Rookery Farm Egg & Winter Truffle \ \
Crispy Pig’s Cheek ° \\\\\
Brussel Sprout & Cashew Nut Salad \:\
Dan Langford’s Selsey Lobster % °/:/7
Pickled Cucumber & Preserved Lemon / / /
Boldor Beetroot Tart - + '

Blue Clouds & Orchard Apple Chutney

Crispy Jerusalem Artichokes
= Winter Truffle & ‘0 Mile’ Mushroom

o to followr

Wiston Estate Venison Loin
Turnip, Golden Raisins & Red Wine Sauce

Free Range Guinea Fowl
Brussel Sprouts & Roasted Pear

° Pave of Turbot
Snowball Cauliflower & Almond Brown Butter
A Butter Poached Lemon Sole
Smoked Mussels & Dill Butter Sauce
! Root Vegetable Pithivier
/' / ) X Garden Greens & Wholegrain Mustard Oat Cream

NN Chocolarder Opera Cake
\\x Pear & Hazelnut
\ &
Paris Breast

Ginger Pastry Cream & Preserved Petersfield Cherries e

Blackberry Blancmange
Tash’s Sloe Gin & Buckwheat Biscuit

Last Season’s Peaches
Salted Almonds & Homemade Amaretto

Trio of Sussex Cheeses
Garden Quince Paste & Crackers
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