
                       

 

 

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

South Coast 

Ask the team about our wine pairings! 

 

Grass Fed Beef, Mushroom, Pine, Dead Leaves 
2018 Blanc de Noirs, Wiston Estate, Sussex £18/£92 

 

Chalk Stream Trout, Brown Butter & Sea Vegetables 
2023 Rioja Blanco, Nivarius, Spain £8/£40 

 

Wood Fired Pork, Pumpkin, Chanterelles & XO 

2021 Pinot Noir, Yering, Australia £7.5 / £42 

 

Parsnip & Yoghurt 
Vin Santo del Chianti, Italy £11.5 / £58 

 

40% Jivara Chocolate, Cobnut & Pinecones 

2018 Wiston Estate Rosé £17.5/£91 

 

Selection of British Cheese (supplement £15) 
Quinta Do Vallardo 20 Year Tawny Port £9.5 

 

Petit Fours 
 

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, farmed and foraged on the Wiston Estate & The 

South Coast 

 

Estate Beetroot, Mushroom, Pine, Dead Leaves  
2018 Blanc de Noirs, Wiston Estate, Sussex £18/£92 

 

Celeriac, Brown Butter, Sea Vegetables 
2023 Rioja Blanco, Nivarius, Spain £8/£40 

 

Wood Fired Kohlrabi, Pumpkin, Chanterelles & Artichoke 
2021 Pinot Noir, Little Yering, Victoria, Australia £7.5/£42 

 

Parsnip & Yoghurt 
2016 Vin Santo del Chianti, Italy £11.5/£58 

 

40% Jivara Chocolate, Cobnut & Pinecones 
2018 Wiston Estate Rosé £17.5/£91 

 

Selection of British Cheese 

 (Supplement £15) 
Quinta Do Vallardo 20 Year Tawny Port £9.5 

 
 

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 


