
 

 

 

 

 

 

 

Our kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we can’t guarantee any dish is completely allergen free.  

We’ll always check in, but please do let us know if there’s anything we should be aware of - or if you’d like to see allergen or calorie information for any of our dishes or 

drinks. 

We add a discretionary 12.5% service charge to your bill. If something wasn’t quite right, don’t pay it - but do tell us so we can make it better next time. 
 

 

 
 

 
 
 
 

25 MILE MENU 
12TH DECEMBER 

 
We have added a £1 voluntary donation to your bill to help raise vital funds for a local charity we feel very strongly about – South Downs National Park Trust. They are an independent charity 

increasing support for our much-loved landscape. We know it is a very personal choice, so please do not hesitate to ask us to remove it if you wish. Registered Charity No. 1174975 

 

PIGGY BITS 

Beetroot Hummus & Crispbreads £4.50 Honey Mustard Chipolatas £6 Smoked Mackerel Pate £4.50 

 

TO START 
Kitchen Garden, Caught or Cured 

 

Walled Garden Carrots, Hazelnut & Medita Cheese £11 Kitchen Garden Kale Salad, Garden Apple & Walnuts £8 

Brussel Sprout & Almond Salad, Brighton Blue & Pear £12 Gardener’s Winter Vegetable Broth, Rapeseed Oil £8 

‘Simply Cured’ Meats, Pickles & Red Onion Chutney £16 Smoked Chalk Stream Trout, Pickled Cucumber & Cider Dressing £14 

Jerusalem Artichokes, Mustard Leaf & Pickled Walnuts £12/20 Overnight Roast Beef, Asterix Celeriac Remoulade £12/20 

Rye Bay Scallops, Carrot Puree & Toasted Seeds £18 ‘0 Mile’ Harvest Salad, Goodweald Smoked £8 

 

TO FOLLOW 
From Local Farmers, Fishing Boats & Foragers 

 

West Sussex Fillet for Two 
Truffle Mash, Garden Kale & Diane Sauce £95 

Honey Mustard Glazed Belly of Pork for Two 
Braised Red Cabbage & Roast Carrots £58 

Scott’s Farm Free Range Pork Loin, Wholegrain Mustard £28 South Coast Fillet of Hake, Lexton Leeks & Cornish Pastis Sauce £30  

The Oaks Farm Chicken Breast, Cabbage & Madeira Sauce £28 Fillet of Sea Bream, Sprouting Broccoli & Brown Caper Butter £32 

Madehurst Lamb Loin, Bubble & Squeak, PIG Cut Sauce £33 Mushroom House Risotto, Chargrilled Salad Onions £13/22 

Kitchen Garden Squash, Butter Beans & Nut Knowle Farm Goat’s Curd £21 

 

GARDEN SIDES  

Tobacco Onions £6.50 Flower Pot of Chips £6.50 

Buttered Greens £6.50 Willy’s Balsamic Glazed Beetroots £6.50 

Crispy New Potatoes & Creme Fraiche £6.50 Cauliflower Cheese for Two £12.50 

 

PUDDINGS 
 

Chocolarder Pot 

Preserved Blackcurrants & Crystalised Coconibs £10.50 

Steamed Sponge Pudding 
Homemade Jam & Bird’s Custard £9.50 

 

THE PIG’s Seasonal Crumble 
Bird’s Custard, Pouring Cream or Ice Cream £9.50 

 

Madehurst Kiwi Pavlova 

Stem Ginger Pastry Cream £9 
 

Homemade Ice Cream & Sorbet 
£3 Per Scoop 

 

Piggy Fours 
Small Sweet Treats £8.50 

 

Trio of Sussex Cheeses 
Olde Sussex, Seven Sisters & Barkham Blue £13.50 



 

 

 

 

 

 

 

Our kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we can’t guarantee any dish is completely allergen free.  

We’ll always check in, but please do let us know if there’s anything we should be aware of - or if you’d like to see allergen or calorie information for any of our dishes or 

drinks. 

We add a discretionary 12.5% service charge to your bill. If something wasn’t quite right, don’t pay it - but do tell us so we can make it better next time. 
 

 


