
One of the greatest restored gardens open to the public 
in England, there is so much to explore and discover. 

Wander through the 300ft long Edwardian pergola 
covered in climbing roses, clematis and honeysuckle or 
visit the Victorian glasshouses brimming with flowers, 
fruits, vegetables and exotic plants.

WEST DEAN GARDENS

Using locally-sourced ingredients where possible, the 
Gardens Restaurant serves hot and cold lunches, cream 
tea, cakes and snacks. The spacious terrace overlooks 
the River Lavant and rolling South Downs.  

Visit the Gardens Shop for your next gift idea offering 
houseware, gardening items, jewellery, books and other 
unique products. 

GARDENS RESTAURANT
AND GIFT SHOP

www.westdean.org.uk/events

TAPAS  
EVENINGS 

WITH LIVE 
SPANISH GUITAR 

 

MENU
25 & 26 AUGUST 2017

An evening with Head Gardeners  
Jim Buckland and Sarah Wain, 5 September
Join head gardeners Jim and Sarah for an evening talk and tour. 
Meet in the Gardens Restaurant for canapés, appetizers and 
drinks beforehand.

Recital of Music with Roy Stratford (piano) and 
Oliver Nelson (violin), 23 September
With music by Haydn and the Viennese Classics this recital 
will be held in the magnificent Old Library. Enjoy a drink in the 
Steward’s Bar before and after the recital. 

Author Talk - Iain Sinclair, 26 September
An award-winning author of numerous works of fiction, poetry, 
and non-fiction, including Downriver; Radon Daughters and Lights 
Out for the Territory; London Orbital, London Overground and in 
2017 The Last London.

Halloween Activities, 25 - 29 October
Are your little monsters brave enough to follow our Halloween 
trail? Visit West Dean Gardens for spooky fun this Halloween.

Author Talk - Bethan Roberts, Turning Fact 
into Fiction, 31 October
Bethan Roberts’ is an award-winning author. Her second novel 
The Good Plain Cook was serialised on BBC Radio 4’s Book at 

Bedtime and chosen as one of Time Out’s books of the year. 



FROM THE SEA 
Hot seafood and shellfish dishes.

Gambas al Ajillo £7.25
King prawns with garlic,  
white wine & a hint of chilli

Calamars a la Romana £5.50
Baby squid rings coated in flour & fried

Boquerones £4.25
Deep fried whitebait

Ceviche £4.25
Whitefish is ‘cooked’ in lime juice and chilli

FROM THE GROUND 
Hot vegetarian dishes.

Champiñónes al Ajillo £4.25
Mushrooms cooked in garlic,  
white wine & fresh herbs

Tortilla Español £4.00
Spanish omelette  
with potatoes & vegetables

Patatas en Camisa £3.70
Saffron fried potatoes

Espinacas con Garbanzos £3.60
Spinach with chickpeas

FROM THE BAR

Cava Freixenet Cordon Negro Brut 
£5.50 glass             £22.00 bottle

Sangria
£4.25 glass             £16.95 jug (4 glasses) 

Red 

Precioso Rioja Tinto
£4.00 125ml glass    £18.50 bottle

El Meson Rioja Crianza
£4.50 125ml glass   £19.50 bottle

White

El Meson Blanco Rioja
£4.50 125ml glass   £19.50 bottle

Marques de Caceres Rioja Excellens Blanco
£4.75 125ml glass   £20.00 bottle 

Rosé

Excellens Rosé Rioja, Marques de Caceres
£4.75 125ml glass   £20.00 bottle

Beer

San Miguel
£3.50 bottle

Estrella
£3.50 bottle

Mixed Mezze                      
A selection of cold olives,  
artichokes, sun blushed tomatoes,  
spanish meats and specialty breads

Serrano jamon, flaked  
manchego & chilli oil

All dishes are cooked to order and in the true 
relaxed spirit of tapas and arrive when ready.

FROM THE FIELD 
Hot meat and poultry-based dishes.                                               

Albóndigas £5.25
Meatballs in a tomato & garlic sauce 

Chorizo al Vino Blanco £4.95
Spanish chorizo sautéed  
with garlic & white wine  

Pinchitos Morunos £4.75
Spicy pork kebab

Pollo Clive £5.00
Cubes of chicken breast  
in a tomato & chilli sauce

Carpaccio de Solomillo 
con Aceite de Oliva £7.50
Sirloin with olive oil,  
olives & flakes of manchego cheese 

for one £7.00
for two £12.00                        

for one £6.30
with mezze £12.00                        


