AUTUMN À LA CARTE
Dairy Free

VE

Vegan

GF

Gluten Free

V

NIBBLES
Mistoliva olives

Olive and oregano bloomer,

V

STARTERS
Goats cheese, leek and cream arancini

£6.50

V

toasted walnut and garlic salad

£6.95

GF

pomegranate and roasted pear, smoked tomato chutney
lemon roquette and crostini

MAINS

Roasted butternut and pearl barley salad

Homemade Soup of the day

M
£13.95

cassoulet of pancetta, Toulouse sausage and butterbeans

Slow braised lamb shank

creamed potatoes, honey roasted roots and redcurrant jus

SA

beer battered haddock fillet, thick cut chips, traditional
mushy peas and rustic tartar sauce
V

VE

£15.50

Sweet potato, spinach and chickpea curry

Skinny fries

VE DF

£11.95
£12.95

GF

£3.50

VE GF

£3.50
£3.25

V

Fresh vegetables

V

£6.95

V

cos lettuce, anchovy, garlic ciabatta crotons Caesar dressing
and shaved parmesan
Add chicken £2.50
Add smoked salmon £2.95

Thyme roasted butternut squash

V

£11.50

VE GF

with wild roquette

FROM THE GRILL

V

Beer battered onion rings

Caesar salad

V

VE GF

£3.25

V

£3.25

GF

FOOD ALLERGIES AND INTOLERANCES: All dishes marked with

£11.95

wild roquette and toasted walnut oil

Char-grilled sirloin steak ( GF option available)
V

SIDES

V

£5.95

£12.95

bubble and squeak, roasted vine tomatoes and thyme
cream sauce

Side salad

( GF option available) V VE

£6.50

Roasted pear and chargrilled artichoke heart

fluffy rice and onion bhaji

Garlic ciabatta

VE GF DF

£10.95

herb roasted sweet potato and beetroot

Pan roasted chicken supreme

V

Beetroot puree

£12.90

warming root vegetable and tomato stew with cod and
garlic sour dough toasts

Wild mushroom tartlet

£4.95

SALADS

Cod and roasted tomato stew

Haddock and Chips,

VE

£6.95

Smoked mackerel and horseradish pate

Confit leg of duck

V

with chargrilled ciabatta

£3.95

VE DF

with olive oil and balsamic vinegar

Smoked chicken fillet

Garlic hummus and smashed avocado

£3.75

VE GF DF

V

Vegetarian

PL

DF

E

The delicious taste of the new season comes together in our new
Autumn a la carte menu which is available is in the Artisan Restaurant
from the beginning of October 2018

£16.95

8oz sirloin steak, hand cut chips, sautéed thyme and garlic
mushrooms, roasted Vine tomatoes, baby watercress salad and
your choice of peppercorn or blue cheese sauce

£11.50

The View Burger
handmade 8oz beef burger topped with Applewood smoked
cheddar, smoked bacon, beef tomato and little gem lettuce in a
brioche bap with skinny fries chips, tomato and balsamic chutney

Breaded goats cheese burger

V

£11.95

breaded goats cheese, cos lettuce, beef tomato, the views
smoked tomato chutney

DESSERTS
Selection of dessert options available upon request

are suitable for vegetarians. GF are suitable for Gluten intolerance or with a Gluten alternative.
e advise us of any food allergens or
intolerances at the time of ordering. A full list of allergens is available upon request
V

VE

Grand Parade, Eastbourne, East Sussex BN21 4DN

01323 433 900
info@theviewhoteleastbourne.com
www.theviewhoteleastbourne.com

