
SMALL PLATES

FISH

Black treacle cured salmon, grilled artichoke salad

SIDES

Crispy garlic, rosemary & sage roast potatoes, caramelised onions (veo)

Deep fried parsnips, curry mayo (veo)

Pigs in blankets, apple & clementine chutney

Creamy Brussels sprout & leek gratin, garlic herb crumb (ve)

Winter green salad, pomegranate, Sussex blue cheese, candied pecans

Salt & pepper hake boa buns, chilli cinnamon picked cabbage, ginger mayo

Smoked haddock & Sussex Charmer Mac’s Farm scotch eggs, Ridgeview Blanc de Noirs & tarragon cream

VEGETABLES

Deep-fried Sussex camembert, spiced pear jam (v)

Beetroot terrine, walnut brittle, sourdough, pumpkin butter (ve)

Butternut squash & maple galette, spinach, Bute Island ‘Sheese’ (ve)

MEAT

Spiced turkey tacos, sprout slaw, chilli cranberry jam

Slow-cooked peppered brisket, Yorkshire pudding, maple carrots, gravy mayo

Confit duck bon-bons, crispy cabbage, hoisin & orange marmalade

Open For Celebration - £35pp
Choose any 3 small plates and 2 sides

Choose any 4 small plates and 2 sides with a dessert included

Whether it’s a birthday, a corporate gathering or a special occasion, host your celebration with
Ridgeview at The Rows & Vine. Our menus are crafted so that individual dishes can be shared and
we will tailor them based on the size of each group and any dietary requirements. See the below

menus available for groups of eight or more.

Life Is For Celebrating - £45pp

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

GROUP FOOD MENUS - WINTER 2024

Available from 
23rd November 2024


