
                       

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

& The South Coast 

£85pp 

 

Chalk Stream Trout, Cucumber, Crème Fraiche, Fingerlime 

2018 Blanc de Blancs, Wiston Estate, Sussex £18.50/£94 

~ 
St Austell Mussel Chowder, Brighton Sea Vegetables 

Albarino Rias Baixas, Lagar de Cervera £13.50/£62 

~ 
Wood Fired Chicken, Crown Prince Squash & Girolles 
2023 Rioja Blanco, Tempranillo Blanco, Nivarius, Spain £8/£45 

~ 

Kentish Raspberries & Blackcurrant Leaf 
2024 Moscato d’asti, Italy £6/£30 

~ 
40% Jivara Chocolate, New Guinea Ice Cream & Whey 

Caramel 
Wiston Estate 2018 Rosé £17.5/£91 

~ 
Selection of British Cheese 

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

~ 
The still paired wines are served as a 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 

 

Estate Beetroot, Smoked Ricotta, Caper & Sultana Dressing  

2018 Blanc de Blancs, Wiston Estate, Sussex £18.50/£94 

~ 
Celeriac, Maitake Mushroom, Smoked Pomme Puree 

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

~ 
Wood Fired Kohlrabi, Crown Prince Squash & Girolles 

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

~ 

Kentish Raspberries & Blackcurrant Leaf 
2024 Moscato d’asti, Italy £6/£30 

~ 
40% Jivara Chocolate, New Guinea Vanilla Ice Cream & 

Whey Caramel 
Wiston Estate 2018 Rosé £17.5/£91 

~ 
Selection of British Cheese 

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

~ 
 

The still paired wines are served as a 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 


