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B r i g h t o n  &  H o v e  A l b i o n  v  M a n c h e s t e r  U n i t e d
Chef Ricki Weston has been at the helm of the culinary oꢀering at Whatley Manor since January 2022, 
overseeing its Michelin-starred Dining Room, Grey’s restaurant, and the hotel’s full food and beverage 

experience. His culinary journey has included time at Restaurant Sat Bains and The Pass. Known for his 
innovative approach and focus on exceptional British ingredients, Ricki brings a unique style that blends 

traditional techniques with a modern edge.

T O  K I C K  O F F

T O  F O L L O W

T O  F I N I S H

H A L F  T I M E
D a m s o n  y o g h u r t  i c e  c r e a m  

s a n d w i c h    

F U L L  T I M E
C a r r o t  h o t  d o g

Sourdough & cultured butter
Cheese & onion choux

T O  S T A R T

Brined baby gem
Tomato, lettuce, radish

A C C O M P A N I E D  B Y

Pea fricassee | Pomme anna | Raw vegetable salad

King oyster mushroom
‘Ratatouille’

Plum & almond
Ginger crumb, garden boshi ice cream
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