
VAT is included in all prices an optional 10% service will be added to the total of your bill, which is shared between the staff who served you today 

We cannot guarantee the absence of nuts or nut oils in any of our dishes. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

THE MEADOW RESTAURANT 
Hove 

Table snacks 
Homemade bread & home churned butter £ 1.00 per person 

Pork scratching wheels with warm apple sauce £ 3.00 

Black pudding & rosemary scotch egg £ 3.50 

 

Starters 
Cream of cauliflower soup, porcini oil & croutons (v) £ 5.95 

Duck liver parfait, orange & date chutney, toasted brioche £ 6.50   

Cobnut crusted warm goats cheese with pickled beetroot (v) £ 6.50 

Beef carpaccio, truffle dressing, parmesan & chicory £ 7.50 

Portland crab & brown shrimp on toast with fennel salad £ 7.50 
(with which we recommend a 100ml glass of tio pepe fino £4.50) 

 

 

 

By The Seaside 
Rye Bay flounder roasted on the bone with potted brown 

shrimp butter, capers & purple sprouting broccoli £13.50 

 

Roasted fillet of halibut, sautéed wild mushrooms,  

organic spinach, cauliflower puree & hazelnuts £15.50 

 

   

From The Field 
Roast beetroot & shallot tarte fine, goats cheese, 

chicory & rocket salad (v) £10.00 

 

Pearl barley risotto with mushroom, tarragon  

& Blue Monday cheese £6.75 / £11.00 (v) 

 

 
 

 

 

From The Farm 
Home aged rib eye steak, triple cooked chips, 

green peppercorn & roast shallot butter £19.75 

 

Hay baked chicken, champ potato cake, smoked 

bacon & creamed ruby chard £16.00 

 

Slow cooked lamb fillet served pink, pickled red 

cabbage & crushed new potatoes £17.00 

 

Lunchtime Classics 
 (available Tuesday-Saturday 12.00pm-2.30pm) 

Soup of the day with homemade bread £ 5.95 

Brioche French toast with maple syrup & bacon £ 6.75  

  The Meadow Fish & chips £11.50 

Puddings 
(Some of our puddings are cooked to order so please allow 20 minutes cooking time) 

Apple & blackberry crumble, vanilla custard £ 6.00 

Chocolate fondant, honeycomb ice cream £ 6.50 

Banana, caramel & peanut eton mess £ 6.00 

Calamansi cream, nut granola, fennel granita £6.00 

Selection of ice creams £ 1.75 a scoop 

The Meadow cheese board selection £ 7.50 

Chocolate & salt caramel truffle £ 1.50 each 

Pudding sharing platter for two £15.00 

A taste of three of our homemade puddings 

Side Dishes 
Greens with garlic butter £ 3.00 

Triple cooked chips, parmesan & truffle £ 3.25 

New season potatoes, herb butter £ 3.50 

Leaf salad with honey mustard dressing £ 3.50 

‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐‐


