
Please speak to our restaurant manager if you have any questions about the menu, allergies, dietary requirements or calorie content.  

We add a suggested 12.5% service charge to your bill. If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 

 

 

Blue Clouds 
A mild creamy blue, made in small batches from Red Holsten cow’s milk 

 

 

PUDDINGS - £9.50 
 

Apple, Pear & Sultana Cobbler 
Bird’s Custard or Pouring Cream 

Semillon, Chateau Lafon, Sauternes, 2022 - £14 

 

Hazelnut & Greengage Tart 
Sue’s Homemade Jam & Whipped Lewes Yoghurt 

Furmint, Tokaji Late Harvest, Oremus, Hungary 2016 - £11.75 

Bay Caramel Cream 
Preserved Blueberry Compote & Lemon Shortbread 

Muscat de Frontignan, Vin de Constance, S. Africa ‘19 - £25  

 

Blackberry Chocolarder Slice 
Boozy Blackberries & Cocoa Nibs  

Corvina, Antolini, ‘Recioto Della Valpolicella’, 2021 - £13 

 

 

LIGHTER PUDS - £9.50 
 

Roast Kentish Plums 
Toasted Almonds & Fig Leaf Yoghurt Ice Cream 

Courbu/Petit Manseng, Dom. Castera, ‘Caubeigt’, Jurancon 2021 - 

£11.50  
 

 

Strawberry Top Gin Jelly 
Garden Cucumber & Mint Sorbet 

Muscato d’Asti, Ceretto, Italy, 2022 - £9 

Piggy Fours £8.50 
A Selection of Sweet Treats 

 

Homemade Ice Creams & Sorbets £8                               Forager’s Shot £3.50 

 

CHEESE 
 

Solo - £5.50 Trio - £12.50  
Showcasing the best from the local area served with garden apple, homemade crackers & damson 

cheese 

 

 

Olde Sussex  
A Farmhouse Cheddar style, matured for 4-6 months, with 

plenty of flavour & a full body texture 

Sussex Brie 
A sweet & supple soft cheese with creamy & grassy notes 



Please speak to our restaurant manager if you have any questions about the menu, allergies, dietary requirements or calorie content.  

We add a suggested 12.5% service charge to your bill. If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 

 

Liqueur Coffee - £10 

Irish (Roe & Co Whisky), French (Maxime Trijol VSOP), Calypso (Conker Coffee Liqueur) 

 

Our Tea & Coffee Selection - £4.50 
English Breakfast, Earl Grey, Green, Berries & Cherries, Lemongrass & Ginger, Jasmine, Chamomile Rose, 

Peppermint 
 

Americano, Cortado, Macchiato, Latte, Flat White, Cappuccino 
 

Espresso - £3.50 

Chocolarder Drinking Chocolate - £4.50 

                                  

 

 

 

 
 

Sweet                                                                                                                                                       Glass      Bottle 

Muscato, Ceretto, Asti, Piemonte, 2023    (75cl)       £9      £34 

Courbu/Petit Manseng, Dom. Castera, ‘Caubeigt’, Jurancon, France, 2021        (75cl)                £11.50      £61 
Corvina, Antolini, ‘Recioto della Valpolicella, Veneto, 2021     (50cl)                £13     £85 
Sémillion, Chateau Lafon, Sauternes, France, 2020    (75cl)                 £14     £90 

Muscat de Frontignan, Klein Constantia, ‘Vin de Constance’ S. Africa, 2018  (50cl)               £25     £150 

Semillon, Chateau Climens, Sauternes-Barsac, 1989 (75cl)                                                       £19           £180 

Port & Sherry                                                                           75ml   

Port - Fonseca, LBV, 2018                                                                       £9 

Port – Fonseca, 20 Year Old Tawny           £14     

Sherry - Pedro Ximenez, Triana La Gitana, Sweet          £10        

Cocktails 
Espresso Martini – Sapling Coffee Vodka, Conker Coffee Liqueur, Pedro Ximinez, Espresso   £14    

Old Fashioned – Michter’s No1 Bourbon, Angostura Bitters, Demerara Sugar      £16.50                                                                  

Digestive 
Vielles Prunes Eau de Vie                                                                        £14 (25ml)    

Macallan Double Cask 15yr Whisky                                                 £21 (25ml) 

The PIG x Delamain XO Cognac                  £15 (25ml 

     Tokaji Late Harvest, Oremus, Hungary, 2016 (Exclusive to THE PIG) 

Glass - £11.75 Bottle (500ml) - £78 
Our PIG Head Sommeliers picked up an exclusive allocation of this Botrytised dessert wine while 

visiting Tokaji, the most revered sweet wine region in the world. The estate is owned and run by 

Vega Sicilia, in Spain, one of the most famous names in the fine wine industry!  Enjoy! 


