
THE WINERY BAR & SHOP FOOD MENU

 

 

.

BITES
Olives (ve) 5

Selection of Coburn & Baker bread (ve) 5
Nuts (v) 4

Sussex Cheese Board (v) 17
Sussex Charmer, Slipcote, Brighton Blue, Sister Sarah

Cornichons, Chutney, Crackers

Rebel Charcuterie Board 20
Air Dried Ham, Coppa, Pirata Loin*, Brighton Salami

Cornichons, Bread

Rebel Smoked Salmon Paté 12
Rebel Smoked Salmon Paté with cream cheese, lemon &

herbs, Capers, Bread

Burrata 12
Burrata, Tomato & Olive Pesto, Rocket

Vegan Mezze (ve) 14.50
Coburn & Baker Falafels, Houmous, Artichokes, Olives,

Bread

The Cheeseman Pork Pie 8
The Cheeseman Pork Pie & Piccalilli

Coburn & Baker Savoury Nut Roll (ve) 6.50
Vegan Savoury Nut Roll & Chutney

BOARDS AND LIGHT BITES

SWEET
Affogato 5

Gelato & Espresso – ask for today’s gelato
flavour

Gelato by the scoop 3

 

 

 

 
.Ourview Wine Club members receive 10% off food | A 10% discretionary service charge will be added to all food bills  

*Curing Rebels Pirata contains cuttlefish ink | Please ask the team for detailed allergen information
(ve) = suitable for a vegan diet | (v) = suitable for a vegetarian diet

SAMPLE MENU, SUBJECT TO CHANGE

MEET THE MAKERS: Our menu is sourced from celebrated Sussex creators of delicious things. They care about where ingredients come from, how they
are made and how incredible they taste with a glass of Ridgeview.

Coburn & Baker: A Brighton bakery renowned for handcrafted sourdough and distinctive cakes, all made with 100% vegetarian ingredients.
The Cheese Man: A family-run Brighton cheesemonger since 1995, championing outstanding Sussex cheeses alongside exceptional finds from further afield.
Curing Rebels: Brighton charcuterie innovators dedicated to high-welfare British livestock and sustainably sourced fish, all cured and finished in-house.


