
A taste of the sea 

An extra special menu, inspired by our location right here on Brighton’s iconic seafront. 
Dishes curated by our Executive Chef, Neil Gooding.

£55 
£95 with pairings

Welcome cocktail 
Seaweed gin & samphire fizz

Consommé 
Heritage tomato shot, tempura oyster, 

chilli & cucumber | 221 kcal 
Ridgeview Cavendish | Sussex, England

Mackerel 
B.L.T | 443 kcal

Marchesi Ervani Pinot Grigio | Venezie, Italy

Mussels
Thai green sauce, coconut, lime & coriander | 312 kcal 

Rag & Bone Riesling | Eden Valley, Australia

Turbot
Celeriac, leeks, kale, sparkling Ridgeview beurre blanc,  

caviar, chives | 698 kcal
Petit Chablis, Les Sarments | Burgundy, France

Lemon & passionfruit
Cheesecake, meringue, choux, sorbet | 626 kcal

Johanneshof Roter Eiswein Merlot | Thermenregion, Austria

Coffee
Florentines | 104 kcal 

If you require allergen information or have any questions about allergens, please ask your server.
(V) VEGETARIAN (VG) VEGAN

A discretionary 12.5% service charge will be added to your bill, this is shared between our team
Adults need around 2000 kcal per day.

SET MENU 

Enjoy our delicious seasonal menu plus a 125ml glass of house 
wine or selected soft drink.  

Served 12.30pm-6pm on Wednesday and Thursday 
and 12.30pm-5pm on Friday and Saturday. 

Two courses £18 | Three courses £23 

STARTERS 

Textured mackerel paté 
horseradish mousse, beetroot gel, 

toasts  

Crispy kale stems 
Pomegranate, sweet chilli (VG) 

Sussex white pork belly  
Charred Kent apples, pickled 

young leeks

MAINS 

Cod 
Smoked garlic and celeriac purée, 
confit egg yolk, wild mushrooms, 

crispy onion 

Carved flat iron steak 
Fries, peppercorn sauce 

Celeriac steak  
Pickled squash, vegan almond 

pesto, charred bok choi, 
sweetcorn purée (VG)

Mussels 
Mariniere sauce, fries 

Grass-fed Wagu beef burger 
Pulled smokey beef, Sussex 

Woodside red cheese, rocket, beef 
tomato, garlic mayonnaise, fries 

PUDDINGS 

Brioche treacle tart  
Clotted cream, orange sauce 

Two award-winning Sussex 
cheeses 

Chutney, biscuits 

Pineapple tatin 
Coconut sorbetto (VG) 

(V) VEGETARIAN (VG) VEGAN
_______ 

A discretionary 12.5% service charge will be added to your bill, this is shared between our team 

If you require allergen information or have any questions about allergens, please ask your server.


