
   

 

Follow us @Theshed_resto | #LOCALANDWILD 
 

We Operate Under 100% Renewable Electricity 
Game Dishes May Contain Shot | A Discretionary Service Charge Will Be Added To Your Bill.  

Any Allergies or Dietary Requirements Please Let a Member of The Team Know 

By Local & Wild 

We use all things wild, foraged & locally grown, including sustainable livestock from the Gladwin’s family 

farm in Sussex & by-catch specials from nearby coastlines – We call this “Local & Wild”. 

 

Wednesday 3rd September 

Daily Loosen, er | Sussex Mead Bees Knees 

Silent Pool Gin, Blackberry Mead, Lemon, Honey 

13.0 

Saint Véran, Domaine Simonin, France, 2020 

Fresh, floral aromas of honeysuckle and orange blossom, with layers of 

lemon curd, honey, a hint of vanilla and some stone fruit. Generously 

textured with perfect freshness to balance. Just the most wonderful 

introduction to fine white Burgundy. 

 

  14.0 | 39.0 | 70.0 

 

 

  

Summer Special | Beef Tartare OR Half Native Lobster With Fries & Glass Of Sussex Reserve 

Subject To Availability 

 

Jersey Rock Oyster, Red Wine Mignonette (Each, Half Dozen) 

Sussex Cherry Olives 

Sussex Wild Yeast Bread, Shed Butter 

Mushroom Marmite Éclair, Confit Egg Yolk, Cornichon (Each) 

Whipped Cod Roe Tartlet (Each) 

Homemade Sussex Chorizo, Hung Yoghurt, Crispy Kale 

 

Chickpea Hummus, Crudites, Nutbourne Tomato & Onion Salsa 

Hampshire Cured Chalk Stream Trout, Ceviche, Elderflower, Chilli, Cucumber 

London Burrata, Kent Apricot, Truffled Almond Pesto 

Sussex Beef Tartare, Confit Egg Yolk, Cornichon 

Yorkshire Grouse Breast, Apple & Walnut Tart, Pickled Elderberry & Herb Salad 

 

Nutbourne Tomato Gazpacho, Garlic Croutons 

Chichester Courgette Carpaccio, Westcombe Ricotta 

Bosham Padron Peppers, Soy, Miso, Honey 

Dressed Gem Lettuce, Pickled Beetroot, Pumpkin Seeds 

Salt Baked Potatoes, Rosemary Salt 

 

Chichester Courgette, Fermented Chilli, Nutbourne Tomato, Tahini, Dukkha 

Day Boat Hake, Citrus Butter Sauce, Kentish Potato, Shaved Fennel Salad 

Gressingham Duck Breast, Celeriac Puree, Rainbow Chard Salsa, Jus 

Tamworth Pork Chop, Pickled Red Cabbage, Red Wine Jus 

Sussex Lamb Leg, Chimichurri, Heritage Carrot, Red Wine Jus 

Lyon’s Hill Farm Prime Rib Chop 900g, Crispy Potato, Red Wine Jus  

25.0 
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Cocktails 

Pomegranate Negroni | HAYMANS GIN, LILLET BLANC, PAMA, CHERRY BITTERS 

Shedspresso Martini | ADNAMS VODKA, HOMEMADE COFFEE LIQUEUR, ESPRESSO 

R & R Cosmo | RASPBERRY VODKA, HOMEMADE ROSE SYRUP, CRANBERRY, LIME, YUZU  

British Manhattan | WHISKEY OF CHOICE, AMBER LIMON, ANGOSTURA 

Salty Dog | HENDRICK’S GIN, PINK GRAPEFRUIT, SUGAR, SODA 

 

Mocktails & Soft Drinks 

Apple Elderflower & Mint Fizz | ELDERFLOWER, CLOUDY APPLE, MINT, SODA 

Mr Howard | SEEDLIP SPICE, PINK GRAPEFRUIT, LEMON, SUGAR 

Rose Forest | EVERLEAF FOREST, ROSE, GRAPEFRUIT, LIME 

French ‘Zero-Point-Five’ | SEEDLIP GROVE, LEMON, SUGAR, GINGER BEER 

Spice Punch | BOTIVO, SPICE SYRUP, CRANBERRY, SODA  

Elderflower Garden | SEEDLIP GARDEN, ELDERFLOWER, APPLE 

Holos Kombucha | CITRA HOPS 

 

Beers & Cider 

Blonde Organic Lager, Gluten Free (330ml) | 5% 

Prospect Pale Ale, Gluten Free (500ml) | 4.5% 

Adnams Dry Hopped Lager (440ml) | 4.2% 

Wild Wave Cider (330Ml) | 5.0% 

Lucky Saint (330ML) 0.5% 
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We’ve been nominated TOP TEN Neighbourhood Restaurant  

Of The Year by London Lifestyle Award.  

You can vote for us via the QR code for the finals. 


