
                       

The Estate Menu  
Showcasing produce grown, reared, farmed and foraged on the Wiston Estate 

& The South Coast 

£85pp 

 

South Coast Mackerel, Nutbourne Tomatoes 

2024 Riesling, Jim Barry, Watervale, Australia £8/£39 

~ 

Halibut, Mussels, Coco Beans, Brighton Sea Vegetables 
Albarino Rias Baixas, Lagar de Cervera £13.50/£62 

~ 

Wood Fired Duck, Estate Beetroot & Cherry 

(Add Black Winter Truffle £15 supplement) 
2021 Valpolicella Rio Albo, Italy £9.5/£45 

~ 

Kentish Strawberries, Sake & Coconut 
2024 Moscato d’asti, Italy £6/£30 

~ 

40% Jivara Chocolate, Tonka Bean & Whey Caramel 
Wiston Estate 2018 Rose £17.5/£91 

~ 

Selection of British Cheese 

 (supplement £15) 
2016 Vin Santo Del Chianti, Italy £11.50 

~ 

The still paired wines come in 125ml measure, 175ml available on request. 
 

Please speak to one of the team if you have any queries about allergens or dietary 
requirements, please note that due to the size of our kitchen we are unable to 

guarantee no cross-contamination with allergens. 

A discretionary service charge of 12.5% will be added to the bill. 



                       

The Vegetarian Estate Menu  
Showcasing produce grown, reared, farmed and foraged on the Wiston Estate 

& The South Coast 

£85pp 

 

Nutbourne Tomatoes  
2024 Riesling, Jim Barry, Watervale, Australia £8/£39 

~ 

Celeriac, Maitake Mushroom, Smoked Turnip 

2023 Rioja, Tempranillo Blanco, Nivarius, Spain £8/£40 

~ 

Wood Fired Kohlrabi, Sweetcorn, Girolles, Winter Truffle 

2022 Cote Du Sud, Cotes Catalanes, Domaine La Fage, France £9/£40 

~ 

Kentish Strawberries, Sake & Coconut 
2024 Moscato d’asti, Italy £6/£30 

~ 

40% Jivara Chocolate, Tonka Bean & Whey Caramel 
Wiston Estate 2018 Rose £17.5/£91 

~ 

Selection of British Cheese 

 (supplement £15) 
2016 Vin Santo Del Chianti, Italy £11.50 

~ 

 

The still paired wines come in 125ml measure, 175ml available on request. 
 

Please speak to one of the team if you have any queries about allergens or dietary 
requirements, please note that due to the size of our kitchen we are unable to 

guarantee no cross-contamination with allergens. 

A discretionary service charge of 12.5% will be added to the bill 


