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FISH

Deep fried fish tacos, shredded lettuce,
gremolata mayonnaise
Pair with Bloomsbury NV

Tiger prawns, Bloody Mary sauce, micro
celery, lemon oil
Pair with Bloomsbury NV

South Coast crab, crème fraiche, fennel &
lime jam, focaccia crouton
Pair with Blanc de Blancs 2018

VEGETABLES

Baked Bute Island ‘Greek-style’ Sheese, vine
tomatoes, garlic, green oil, focaccia crouton (ve)
Pair with Still Rosé

Sweet potato, red pepper, Sussex chilli marble
cheese croquette, black bean & avocado salsa (v)
 Pair with Fitzrovia Rosé

Green pea & mint orzo, courgette ribbons,
roasted tomatoes (ve)
Pair with Cavendish Nv / Blanc de Noirs 2015

9.5

9.5

9.5

ON THE SIDE

New potato & green bean salad, lemon & herb
dressing (ve)

“Frickles” Unbarred beer battered fried
gherkins, house ranch dressing (veo)

Padron peppers, smoked Maldon salt (ve)

Heritage tomato, chickpea & basil salad (ve)

5

6

5

6

MEAT

Slow cooked pork belly, crackling, smoky
sesame BBQ sauce, crispy onions
Pair with Sparkling Red Reserve / Oak Reserve

Ribeye steak, bone marrow butter, crispy
cavolo nero, brown sugar
Pair with Blanc de Blancs 2018

Smoked pulled chicken salad, marinated
smashed cucumber, avocado, fire roasted
peppers, tahini
Pair with Cavendish NV

12.5

13

13.5

(v) Vegetarian (ve) Vegan (veo) Vegan Option on request | Detailed allergen information available from staff
OurView price 10% off as listed | Please be advised we are a cashless restaurant

It is advised you pre book a taxi if necessary, Station Taxis 01444 410410
VAT included | A discretionary 10% service charge is added to all bills
As much as possible we champion local suppliers and local produce

BITES 
Mixed selection of bread, South Downs
butter, rapeseed oil, Ditchling Verjuice
(veo)
Add homemade bacon butter             1.5
Add homemade maple butter (v)        1.5

Salt & pepper peanuts and cashews (ve)

Sicilian Nocellara olives (ve)

Bangin’ Beef Biltong

5

4

4

5.5

SUMMER MENU
*This is a sample menu and may be subject to change through the season

BOARDS

SUSSEX CHEESE
A selection of local cheeses, cornichons,
caperberries, chutney, crackers (v)

FOR ONE 10 | TO SHARE 16

CHARCUTERIE
A selection of Beal’s Farm charcuterie,
Sussex Biltong, cornichons, sourdough

BEST OF BOTH
A mix of charcuterie and Sussex cheeses

16

25

3.5 each | 6 for 20 |  12 for 39

SOMETHING SWEET

Classic Affogato (ve)

Daily specials

Boho Gelato ice cream & sorbet
Ask team for daily flavours per

scoop

6.5

8

3.5

OYSTERS
British oysters served with pickled shallot
vinegar, Tabasco®


