THE FINEST
SUSSEX PRODUCE

TERRA. noun. /'t€ro/

latin translacion: earch, land, country

terra translates to carth, land or country in latin, a name chosen to reflect our
commitment to sustainable cuisine, with 90% of all ingredients and 25% of our wine
being sourced within the sussex county. we've handpicked the finest local suppliers
to provide us with produce that is local, scasonal and, most importantly, of the
highest quality. the stunning beauty of the sussex south downs that surround us is

rightly reflected in the seasonal and vibrant flavours of our menu.
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TERRA

— AT TOTTINGTON —

APPETISERS

house seasonal bread board, squid ink butter, smoked 5.5
paprika buccer, south downs butter (gfia)

wild garlic & butterbean hummus, sundried tomato & 6.5
chilli pesto, flatbread shards (pba)

mixed marinated olives (gfi/ph) 4.5
mini sussex blue cheese croquettes (v) 6.5
mixed appetiser board - a bit of everything to share for 2 15
STARTERS

WILD MUSHROOM SOUP (gfia/pba) 9
crispy tarragon croutons & tarragon oil

SUSSEX CRAB & WATERMELON SALAD (gfi) 12
warm Nutbourne tomato gel, parmesan crisp

ROASTED BABY BEETS & RED CHERRIES (gfi/phb) 9
tahini, flaked almonds & pumpkin seeds

WHOLE KING PRAWNS (gfi/v) 13
chilli, lemongrass & coriander butter sauce

SUSSEX PORK SAUSAGE & SAGE RAVIOLO 12
chorizo butter & parmesan

CRISPY PORK BELLY (gfia) 10

sussex rhubarb gel, pickled rhubarb

pb - plant based pba - plant base alternative
v - vegatarian va - vegetarian alternative
dfi - gluten free gdfia - gluten free ingredients
ingredients alternative

Discretionary 12.5% Service Charge will be added to your bill.



TERRA

[TOTTINGTON —

SALADS & BOARDS

TERRA SUPERFOOD SALAD (gfi/v/pba) 16

quinoa, walnuts, pinenut & pomegranate seeds, broccoli florets
& marinated artichoke hearts, crispy kale & red cabbage,
pomegranate molasses drizzle

ddd’ ('/7i('l\’(’11 or prawns: f}

TERRA SPRING SALAD (gfia/v) 20
local greens, cucumber, tomatoes, onions, carrots, edamame
beans, beetroot, pea shoots, local micro herbs, ticehurst

apple, grapes, sumac, citrus oil dressing

choose one topping: mini fishcake / golden cross goat’s cheese /
crumbled sussex cheese medley / shoreham curing rebels
charcuterie / oaks farm chicken / smoked salmon

dressings: balsamic oil / garlic aioli / citrus mayo / honey
mustard dressing / pomegranate molasses

BEST OF SUSSEX GRAZER (¢fia) 22.5
curing rebels charcuterie selection, sussex cheese selection,
celery sticks, grapes, sussex ticehurst apple & pear chutney,
sausage & apricot roll, beer pickled onion, sussex cheddar &
chive scone

SEAFOOD BOARD (gfia) 30
mini fishcake, garlic king prawns, samphire, crab &
watermelon stack, brown sourdough, seaweed butter, skinny
fries, lemon aioli

HEPWORTH SUSSEX ALE PIE 21
roast sirloin of beef, mushroom & hepworth ale gravy,

chunky chips, peas.

BUTTERMILK DITCHLING CHICKEN BURGER (gfia) 24
lime & chilli marinated chicken, pickled gherkin & bacon
jam, seeded knotted bun, chunky chips & spring vegetable

slaw

SUSSEX COAST FISH CAKE (gfia) 20

poached hens egg, hollandaise sauce, skinny fries & TERRA
salad

pb - plant based pba - plant base alternative
v - vegatarian va - vegetarian alternative
dfi - gluten free dfia - gluten free ingredients
ingredients alternative

Discretionary 12.5% Service Charge will be added to your bill.



TERRA

ITOTTINGTON

SUNDAY MENU

all served with honey roasted carrots & parsnips, butternut

purée, red cabbage, duck fat roast potatoes, yorkshire pudding

ROAST SIRLOIN OF BEEF (gfia) 24
OAKS FARM DITCHLING CHICKEN IN BACON (gfi) 19
NUT ROAST (v/pba/gfia) 18
We also serve either Lamb or Pork each Sunday on rotation.
BOLNEY PORK BELLY (gfia) 21
SOUTH DOWNS ROAST LEG OF LAMB 22

SUNDAY APPETISERS FOR TWO 15
sussex chipo[ata pigs in blankers, pork & sage

stuffing balls & chef’s special gravy jug.

TOTTINGTON SHARING BOARD FOR TWO 49
three meats (beef, sussex pork belly & chicken),
extra roast potatoes and yorkshire puddings, honey

roast vcgerablcs, gravy

PAN FRIED HAKE (gfi) 24
oregano parmesan crust, scalloped potatoes, roasted
courgette, lemon & butter sauce

SWEET PEA GNOCCHI (v/pba) 20
tarragon & pea cream, pea shots, lemon zest, parmesan
shavings

SIDES

seasonal bread & dipping oils (pb/gfia) 4.5
beef tomatoes, balsamic & oil drizzle & red onion (v/gfi) 5
parmesan cruffle fries (gfi) 6
mini terra bowl salad (pb/gf1) 5
seasonal market vegetable bowl (pb/gfi) 5
cauliflower cheese (pb/gfi) 6
toasted garlic focaccia (v) 4.5

pb - plant based pba - plant base alternative

Vv - vegatarian va - vegetarian alternative

dfi - gluten free gdfia - gluten free ingredients

ingredients alternative

Discretionary 12.5% Service Charge will be added to your bill.



TERRA

— AT TOTTINGTON —
DESSERTS
RHUBARB FRANGIPANE TART 9.5
custard cream quenelle
CHOCOLATE & SUSSEX CHERRY FONDANT 11
Creme fraiche
HOOGLY MATCHA CREME BRULEE (gri) 11
fresh raspberries, coconut tuille
PISTACHIO COFFEE TORTE (g 10
vanilla cream
TROPICAL FRUIT & BASIL MOUSSE (gfi)(pba) 9.5
white chocolate curls
AFFOGATO (gfi/pba) 7

add z5ml disaronno amaretto or sussex boosy barista
<‘ofj/'c(’ ligueur 5

TRIO OF MINI DESSERTS 11
mini rhubarb frangipane, pistachio coffee torte, tropical
fruit & basil mousse

CHEF'S MINI DESSERT WITH COFFEE/TEA 7
ask for today’s mini dessert

CARAMELISED FIGS & GORGONZOLA (gf) 10
rebels prosciutto

SUSSEX CHEESEBOARD (gfia) 10/15

sussex cheese selection, south downs buccer, artisan crackers,
ticehurst apple & pear chutney, grapes & honey.

Cl‘lOOSC fl'()ﬂl 2 CI‘ICCS(’S or our SL’]CC[I-OH Of 4 /I'OHI sSussex

AFTER DINNER DRINKS

HOOGLY TEA 3.9
english breakfast / decaf english breakfasr / darjeeling
afternoon / earl grey / vanilla chai / tiramisu / chill out

mint / berrylicious / classic green / rhubarb & vanilla /

white apricot blossom / ginger biscuit

NESPRESSO COFFEE 3.9
americano / double espresso / flat white / cappuccino /
latte / macchiato alcernace milks are available

BRANDY AND LIQUEURS

we have a wonderful selection of brandy & liqueurs,
please ask your server for our drinks menu.

new: sussex boozy barista brandy & coffee liqueur!

pb - plant based pba - plant base alternative
v - vegatarian va - vegetarian alternative
ofi - gluten free gdfia - gluten free ingredients
ingredients alternative

Discretionary 12.5% Service Charge will be added to your bill.



