3rd February 2026

Our menu is created daily using produce from our organic Market Garden, meat from our rewilding project -
perfect to be shared, and day boat-canght fish - we object to the degradation of our seas.
Our fish are wild & native caught by day boats using targeted, specific methods of fishing.

3 course Wilding Feast £60 per person - wine paiving £20- please ask our staff for more information

STARTERS & SNACKS

Grilled sourdough flatbread (vg) 2
Knepp arancini, house salami & Parmigiano Reggiano DOP 2.5
Cannellini bean dip, dukkah & Todol/7 citrus (vg) 4.5
Knepp mixed pickle plate & Two fields olive oil 5
Knepp merguez sausage, spiced yoghurt & Market Garden herbs 10
Market Garden Cylindra beetroot, tahini, herbs & cashew nut dukkah (vg) 12
Hand-rolled linguine, Velvet crab bisque, Market Garden garlic & chilli 14
Knepp charcuterie, Market Garden chutney & bread 14
MAINS

Market Garden pumpkin tagine, greens & whipped tahini (vg) 18
Sheep's ricotta & Market Garden greens-filled pasta, brown butter & hazelnut sauce (v) 15
Porchetta sandwich, aioli, caramelized onions, slaw 20
Knepp beet shin, porcini & red wine sauce, soft polenta 25
Knepp venison loin, Market Garden beetroot, prunes & Ne¢'nean whiskey sauce 26
Aged Knepp rib eye on the bone (550g - 800g), side of choice £14/100g
SIDES

Market Garden mixed leaf salad, vinaigrette (v) 6
Proper chips & aioli (v) 6
Scarpetta bread - for mopping up! (vg) 2.5
Organic butter (v) 1.5
DESSERTS

Original beans chocolate crémeux, Sevi/le orange marmalade & creme fraiche (v)
The bee butler honey & almond cake, forced rhubarb & Nc’nean creme chantilly (v)

Apple & cinnamon crumble, Madagascan vanilla custard (v)

(v) vegetarian (vg) vegan (vga) vegan available
If you have any allergies or dietary requirements please speak to a member of staff who will be happy to help.
A 10% discretionary service charge will be added to your bill. 100% of tips go to our team.
Card & contactless payments only — thank you for understanding.



