
Open For Celebration - £25pp

Sussex Best sourdough, caramelised red onion focaccia, 
South Downs salted butter, olive oil, Ditchling verjuice (v, veo)

Sicilian Nocellara olives (ve)

Charcuterie board from Beales Farm and Bangin’ Beef Biltong
Local Sussex Cheese board, crackers, cornichons, caperberries (v)

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

Whether it’s a birthday, a corporate gathering, or any special occasion, host your celebration with
Ridgeview at The Rows & Vine. Our menus are crafted so that individual dishes can be shared by

the group, and we will tailor them based on the size of each group and their dietary requirements.
See below for sample* menus available for groups of eight or more.

*This is a sample menu and may be subject to change
Detailed allergen information available from staff (please ask) 
 v = Vegetarian, ve = Vegan veo = Vegan Option on request 

Prices include VAT 
A discretionary 10% service charge is added to all bills

Celebrate In Style - £35pp
1x Bite, 3x Small plates, 2x Sides

Sussex Best sourdough, caramelised red onion focaccia, 
South Downs salted butter, olive oil, Ditchling Verjuice (v,veo)

Brighton Gin cured salmon tartare, dill mayo, tonic gel, soda bread crumb
Grilled vegetable, beetroot pesto, pearl couscous, dukkah (ve)

Smashed beef tacos, Sussex Chilli Marble cheese sauce, pickled cucumber salsa

Potato & onion hash, garlic herb butter (ve)
Grilled bean salad, toasted almonds, lemon oil (ve)

Life Is For Celebrating - £45pp
1 x Bite, 4x Small plates, 2 Sides, 1 x Dessert

Sussex Best sourdough, caramelised red onion focaccia, 
South Downs salted butter, olive oil, Ditchling Verjuice (v, veo)

Brighton Gin cured salmon tartare, dill mayo, tonic gel, soda bread crumb
Grilled vegetable, beetroot pesto, pearl couscous, dukkah (ve)

Smashed beef tacos, Sussex Chilli Marble cheese sauce, pickled cucumber salsa
Ridgeview Red Reserve chicken liver pate, crispy chicken skin, bacon jam

Potato & onion hash, garlic herb butter (ve)
Grilled bean salad, toasted almonds, lemon oil (ve)

Triple chocolate brownie, cherry compote (v)
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