
 
 

 

 

 

 

Welcome to the dining room at Gravetye. 

 

Throughout the year the produce from our walled kitchen garden, created by 

William Robinson at the turn of the last century, is the driving force behind the 

inspiration and seasonality of our menus. 

 

The excellent relationships we have built with our local suppliers and the joint 

passion for their commitment to animal welfare and top quality produce are crucial 

to the high standards that we strive for. 

 

The selection of menus that follow all share the same values, but the Tasting 

Menu, with interaction at the table from our chefs, represents the very best of  

this philosophy. 

 

Time and place. 

 

 

We wish you a fantastic dining experience. 

 

George Blogg, Executive Chef 

Charles Coulombeau, Head Chef 

Stefano Litti, Restaurant Manager 

Alexis Jamin, Head Sommelier 

Tom Coward, Head Gardener 



 
 

 

 

September Tasting Menu 

£90 

 

 

Gravetye Garden Salad 

confit yolk, young vegetables and flowers 

 

Newhaven Shellfish 

onion, chive and coastal herbs 

 

Smoked High Weald Cow’s Curd 

heritage tomato, tagetes, citrus and walnut 

 

Flamed Loin of Haddock 

caramelised cauliflower, pak choi and chicken sauce 

 

Tomahawk of Local Roe Venison 

butternut squash, cep and chestnut 

 

Selection of British Isles Artisan Cheeses 

served from our trolley with accompaniments 

(£18 Optional Extra Course) 

 

Caramelised White Chocolate 

apple, treacle and cinnamon 

 

Raspberry Crumble Soufflé 

sour cream sorbet 

 

This tasting menu is designed to be taken by the whole table. 

A discretionary 12.5% service is added to all food and beverage charge 



 
 

 

 

Sample Vegetarian Tasting Menu 
 

£80 
 
 
 

Gravetye Autumn Salad 
confit yolk, young vegetables and flowers 

 
 

Garden Beetroot Terrine 
smoked High Weald curd, citrus, walnut and watercress 

 
 

Heritage Tomato Textures 
sorrel, kohlrabi, gremolata and French marigold 

 
 

Butternut Squash 
fennel, brassicas, buttermilk and toasted pumpkin seeds 

 
 

Juniper Smoked Potato 
cep, chestnut, roasted fig and black truffle 

 
 

Selection of British Isles Artisan Cheeses 

served from our trolley with accompaniments 
(£18 Optional Extra Course) 

 
 

Caramelised White Chocolate 
apple, treacle and cinnamon 

 
 

Raspberry Crumble Soufflé 
sour cream sorbet 

 
 
 

This tasting menu is designed to be taken by the whole table. 
A discretionary 12.5% service is added to all food and beverage charges. 


