6th April 2026

Our menu is created daily using produce from our organic Market Garden, meat from our rewilding project, and
when available, day boat-caught fish perfect to be shared. We object to the degradation of our seas.
Our fish are wild & native caught by day boats using targeted, specific methods of fishing.
4 course Wilding Feast £60 per person - please ask our staff for more information

SNACKS
Grilled sourdough flatbread (vg) 3
Knepp beef skewer 3 ca

Market Garden herb & tahini dip, mixed spices & Todo// citrus (vg)
Knepp mixed pickle plate & Two fields olive oil (vg)
Westcombe cheddar & chickpea fritta (v)

STARTERS

Knepp merguez sausage, spiced yoghurt & Market Garden herbs 10

Grilled purple sprouting broccoli, whipped cashewnut tahini, chilli & dukkah (vg) 14

Market Garden beetroot, goats curd, Knepp blackberry vinaigrette & smoked almonds (v) 14

Knepp charcuterie, Market Garden chutney & bread 14

Seabream crudo,Todoli citrus, seakthorne and Market Garden chilli 14

MAINS

Mamole artichoke stuffed alla romana, Castelluccio lentils & olive tapenade (vg)

Knepp beef shin slow-cooked in red wine, saffron risotto & Knepp wild garlic 23

Day boat sea bass, almond ajo banco, Market Garden chard & marjoram 26

Knepp venison haunch, sourdough spaetzle, roasted parsnips & parsnip crisps 26

Aged Knepp rib-eye on the bone (400g - 800g), side of choice 28
£14/100¢g

SIDES

Market Garden spring greens, chilli garlic

Proper chips & aioli (v, vga) 6

Scarpetta bread - for mopping up! (vg) 6

Organic butter (v) 2.5

1.5
DESSERTS

Original beans chocolate crémeux, Todo/i blood orange & créme fraiche (v)
The Bee Butler honey almond cake, poached Hepple gin rhubarb & vanilla cremé chantilly (v)

Steamed sponge pudding, sticky toffee sauce, walnuts & pouring cream (v)

(v) vegetarian (vg) vegan (vga) vegan available
If you have any allergies or dietary requirements please request an allergy menu and speak to a member of staff who
will be happy to help.



