
Restaurant
small Sharing plates

GWYN’S bread & cultured butter (vg) £4

KNEPP charcuterie, pickles & rye £18

Snacks /Sides

Crispy potato terrine & roasted garlic aioli (vG) 

£5

Mixed leaf, herb & edible flowers salad w 

elderflower vinaigrette (vg) £6

Roasted pointy-headed cabbage & kimchi (vg) £5

Oysters & fermented hot sauce £9 

8 varieties of tomato & basil oil dressing (vg) £8

Bone marrow brûlée, wild garlic capers & 

sourdough baguette £12

Small Plates 

Slow-roasted beets, HODMEDOD’S mixed grains & 

dukkah (vg) £7

Braised fennel & spicy red pepper gochujang 

sauce (vg) £8

Hay-baked carrots, house-made yoghurt & 

coriander (v) £8

Charred spring onions & labneh (v) £8

KNEPP old English longhorn beef fillet tartare & 

sourdough cracker £16

kitchen &  shop

W i l d i ng  

(V) - Vegetarian, (VG) Vegan/Upon REQUEST

Due to the nature of our kitchen we cannot guarantee that our products will not contain or will not have come into contact with common allergen 

ingredients however if you have any allergies or dietary requirements please speak to a member of staff who will be happy to help and advise.



Restaurant
large Sharing plates & Desserts

SUMMER BEAN STEW, ROASTED SEASONAL VEG (vg) £14

Sussex Bay Morning Catch Fish 

(Weather permitting) - £ market price 

Grilled mackerel & chilli relish   

Whole roasted plaice & lemon juice 

Coal-fired gurnard 

Charcoal-grilled “cheese & pepper” pasta (v) £16

WILDFARMED flour tortilla,

braised fallow deer shoulder,

rich mole roja, pickled onions & fermented 

rhubarb hot sauce

(min 2 people) £17 pp

KNEPP Old English Longhorn Steaks

(up to 100-day dry-aged) 

Tomahawk (700) £85 

On-the-bone sirloin 400g £56 

Dry-aged chuck & short-rib burger & beef bacon 

jam £21

Dessert & Cheese

Fire-roasted strawberry baked Alaska (for 2) 

(v)£14

BLACKTHORN TOWER salted caramel tart & crème 

fraîche (v) £9 

Selection of cheese, fruit bread & chutney (v) 

£13 
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