
duesouth

Due South looks to source the very best organic, free range & biodynamic ingredients from small, independent & artisan 
producers within Sussex. We aim to source at least 80% of our food from within a 35 mile radius of Brighton beach. 

Winner of the 2008 Sussex Sustainable Business Award & voted the best seaside restaurant in Britain by the Observer 
Food Monthly Magazine. Founder members of the  Sustainable Restaurant Association Finalists in the RSPCA Good Food 

Awards & Winners of The best game restaurant in the UK - n the Game To Eat / Restaurant Magazine Awards 2010

Valentine’s Dinner 2012

To Start
 

Seared mackerel
beetroot skin, oyster bubble

Milk skin ravioli of goat curd & fine herbs 
pumpkin seed oil

Smoked pigeon
walnut crisp, pear poached golden raisin

~
Sparkling champagne sorbet

~
Main Courses

Pan Roast Castle Farm fillet of beef
potato gnocchi, purple sprouting broccoli

Pan seared sea bass 
lobster tortellini, saffron potatoes, braised fennel

Caramelised shallot & potato tatin
wild mushroom & truffle

~
Puddings

Lemon meringue cheesecake
creme fraiche sorbet

   Assiette of organic chocolate
hazelnut micro cake

Artisan selection of English cheese
warm oatcakes, celery, chutney & a port jelly


