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W W W . T R A D I N G B O U N D A R I E S . C O M

Family business since 1996

Wine & Drinks
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Pinot Grigio “Trefili”

Picpoul de Pinet, Grange des Rocs

Rioja Blanco, Pharos

Gavi “La Fornace”, Cinzia Bergaglio

Sancerre Blanc, Gérard Fiou

Chablis, Domaine Colette

Lombardy, Italy - 12% 

F R E S H  &  F L O R A L  -  A P P L E  &  S A G E  -  C O R T E S E  G R A P E S

F L I N T Y  C I T R U S  •    S A U V I G N O N  F L O W E R S  •   O L D  V I N E S

W H I T E  P E A C H  •   W H I T E  B U R G U N D Y  •   H A Z E L N U T  &  B I S C U I T S

R I P E  L E M O N S  -  F R E S H  A P P L E  -  C R I S P  &  D R Y

F R E S H  A P P L E S  -  C L A S S I C  D R Y  -  S E A  S A L T

R I P E  B A N A N A  -  A P R I C O T S  -  L I G H T L Y  O A K E D

E L D E R F L O W E R  &  G O O S E B E R R Y  -  F A M I L Y  R U N  V I N E Y A R D

B A K E D  A P P L E  –  R I P E  P E A C H  –  L I G H T L Y  C R E A M Y

Languedoc-Roussillon, France - 13.5%

Rioja, Spain - 12.5% - Vegan friendly

Piemonte, Italy | 2021 |  13.5% 

Loire Valley, France | 2022 | 13% 

Burgundy, France | 2022 |  12.5% 

 8  /  10  /  26

 10 /  12.5  /  32

 34

 11.5  /  13.5  /  38

 12.5  /  14.5  /  42

   38

   54

   58

175ml  /  250ml  /  Bottle

*125ml glasses are available for all of our by the glass wines

Fresh, floral, and refreshingly light. Enjoy toasted almonds with hints of apples, 
sage and a slight creaminess. The “La Fornace” is 100% Cortese grapes.

Aromatic with flinty spices, this old-vine sauvignon is bursting with fresh green 
fruit and minerals, grown on the famously flinty hills of eastern Sancerre. 
A fantastic 100% Sauvignon Blanc rated 92/100 in 2023. Fruity & Harmonious.

An elegant and refined white burgundy with lemon and hazelnut aromas. 
Expect plenty of white peach, apricot and fresh apples with a delightful hint of 
butter and biscuits to round things off. Rich & Complex. 

B Y  T H E  B O T T L EW H I T E  W I N E

By the Glass

family vineyards

Sauvignon Blanc, Te Whare Ra

Chardonnnay, Toques et Clochers

Marlborough, New Zealand - 13% 

Limoux, France - 13% 

Crisp and refreshing, this easy Pinot is grown in Lombardy near the village of 
Pavia. Expect ripe lemons, green apple and a steely minerals. Bright & Dr y.

Green apple & pear orchard flavours with a dash of salt due to morning sea 
winds coasting the vineyard. A classically dr y French white.

Selected from old vines of malvasia and viura, this wine has seen a little 
oak ageing and is excellent with spicy foods. Expect Banana &  Lemongrass.

An elegant style of NZ Sauvignon anchored with Elderflower, Basil and 
Gooseberr y, and only subtle tropical notes. Closer to an elegant Sancerre 
than an typical Wairau sauvignon. Created by Anna & Jason at Te Whare Ra 
 - A family-run and organic, award-winning vineyard.

A beautifully balanced Chardonnay from Limoux, showing ripe peach, baked 
apple and gentle vanilla from soft oak ageing. There’s a lovely creaminess, but 
stays fresh with a crisp, mineral edge. Think more laid-back Burgundy than big, 
butter y blockbuster. Made by a collective of local growers in Limoux.

The wines we serve are carefully selected to support small, 
independent and family-run vineyards wherever possible. 

Bottle

S U S T A I N A B L E  G R A P E S

We believe in supporting (and drinking!) wine from expressive 
winemakers whose grapes are representative of their region and 

produced with maximum care for the environment.

As such all of the wines we serve are carefully selected from small, 
independent and family-run vineyards wherever possible.

If you have any questions about our wines or where they come from 
( or if you have any allergies ) - please speak with a member of our 

team and we’re always happy to make a recommendation!

All of our wines are chosen by our team and sourced from
local importers right here in Sussex, Kent & Surrey.
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Merlot, Henri Nordoc

Shiraz-Malbec, Villa Vieja

Pinot Noir Organic, Clos Henri

Châteauneuf-du-Pape “Cuvée Spéciale” 

Pays d’Oc, France - 12.5% 

Mendoza, Argentina - 13.5%
S P I C Y  P L U M S  -  D E S E R T  V I N E Y A R D S  -  W H I T E  P E P P E R

B L A C K  C H E R R I E S  •  C H O C O L A T E  &  C L O V E S  -  B O L D  F I R E S I D E  R E D

G R A N D  C R U  -  S I L K Y  T A N N I N S  -  F U L L  B O D I E D  -  C H E R R Y  &  C E D A R

B L A C K B E R R Y  J A M  –  W A R M  S P I C E  –  F U L L  &  S M O O T H

B R A M B L E S  -  B L A C K B E R R Y  -  S M O O T H  &  F R U I T Y

W I L D  S T R A W B E R R I E S  -  D A M S O N  &  C A R D A M O M  -  O R G A N I C

C O N F I T  F R U I T S  -  S O F T  &  S I L K Y  -  O R G A N I C

F R E N C H  O A K  B A R R E L S  -  R I C H  &  T O A S T Y  -  O R G A N I C

Marlborough, New Zealand - 12.5%

Clos Saint-Michel, Southern Rhône Valley - France / 2022 /  14.5%
 8  /  10 /  26

 8.5  /  10.5 /  27

 12.5  /  14.5  /  42

  32

 11.5  /  13.5  /  38

   72

175ml  /  250ml  /  Bottle Bottle

A bold, sun-soaked Châteauneuf-du-Pape packed with ripe black fruits, warming 
spice and a touch of garrigue herbs. Full-bodied and generous, with layers of 
blackberr y, plum and pepper, balanced by smooth tannins and a long, savour y 
finish. A classic Southern Rhône blend with real depth and presence—rich 
without feeling heavy. Grown by Olivier & Franck Mousset at Clos Saint-
Michel, one of the region’s most respected family estates.

B Y  T H E  B O T T L ER E D  W I N E

By the Glass Cotes du Rhone, “Les Oliviers”

Rioja Crianza, Hacienda Grimón

Cotes du Rhone, France - 14.5% - Organic

Logroño, Rioja Spain - 13.5%

Primitivo “Fatalone”, Gioia del Colle

Chateau La Croix, Saint Émilion Grand Cru

Puglia, Italy - 15%

St Émilion, Bordeaux, France - 13.5%

   46

      56

A new staff favourite - this punchy primitivo shouts cherries and kirsche with 
a warm rounded finish. A bold fireside wine with velvet tannins and loads of 
toasted chocolate and cloves. 

Bold red fruit and chocolate from the malbec and dark spicy characters from 
the shiraz. Expect light dusty tannins and loads of smooth white pepper.

This rich pays d’oc merlot is rich and fruity, with chocolates and sweet cherr y on 
the nose. Expect plums, mint and blackcurrant with a soft finish.

This velvety cotes du rhone is made by a collective of vintners in the southern 
rhone valley. A fantastic example of a conscientious winemaking - Expect
flavours of red berries, black cherr y, confit fruits and wild spices.

A bright, easy-going Pinot Noir from the organic vineyards of Clos Henri in 
Marlborough. Light and silky with juicy cherr y and wild strawberr y flavours, a 
little gentle spice and just a touch of oak. Fresh, lively and ver y drinkable.

This  rioja is aged in american and french oak barrels and loaded with wild
 red berries, vanilla and roasted coffee from tempranillo and graciano grapes.
A full bodied and classy crianza - along with our Shiraz-Malbec it’s one of only 
two wines to stay on our wine menu since 2010. An excellent, rich and toasty 
red from Logroño in the heart of rioja - and we love it!

This elegant Saint Émilion is from the grand cru vineyard of La Croix 
Chantecaille grown only one hundred metres from the Chateau Petrus ( one 
of the most renowned vineyards in the world ).  Expect a sophisticated blend of 
Cabernet Franc/Merlot grapes - showcasing plum, blackcurrant, red cherries and 
dried cranberr y, with warm notes of coconut and forest cedar.

*125ml glasses available for all the above wines.

C E L L A R  &  B I N  E N D S

We refresh our wine menus every spring here at the venue, 
and not every bottle stays on our menus forever!

For a full list of our bin ends and cellar stock please
ask a member of the team. We have some fantastic bottles

still aging in our cellar, many of which are not listed on our 
wine menus, that are still available for purchase. 

We do also allow corkage. If you would like to bring your own 
bottle. Be it a sentimental or a fine wine - we charge a a £20 

corkage fee per bottle. Simply let one of the team know in advance.

did you know?
Red wine gets its colour from the grape skins, not the juice. 
Most red grapes actually have clear juice inside. So without 

the skins soaking during fermentation, even a deep red grape 
would make clear white wine! That’s why English Sparkling 

and Champagne made using red grapes still appear white.
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S P A R K L I N G  W I N E S

Highweald Brut Reserve NV

Prosecco ai Frizzante, ai Casali

Champagne Carte Noire Brut NV

Highweald Reserve Rosé  NV

Cuckfield, England - Sussex Sparkling Wine - 12%

Conegliano Valdobbiadene, Italy - 11.5%

Jean-Paul Deville Grand-Cru, Verzy, Champagne - France- 12%

Cuckfield, England - Sussex Sparkling Wine - 12%

   11 / 58

   9 / 32

   82

   12 / 62

Highwead’s signature sparkling is a blend of Chardonnay, Pinot Noir and 
Pinot Meunier. A beautifully refreshing and elegant sparkling with notes of 
orchard and lemon flowers, brioche and  toasted spice. Rated an incredible 
95/100 at the International Wine Challenge in 2022.

A crisp, clear and lightly sweet organic prosecco from the heart of the 
Veneto DOCG region. Expect ripe pears, lemon peel and a lively fizz.

A lively and elegant Champagne made in the grand-cru village of Verzy. 
Enjoy crisp green apples, citrus and the signature hint of warm brioche from 
2 years of bottle aging. Fresh, elegant and made for celebrating!

A beautiful rose-pink with the stunning aroma of English summer berries and 
delicate toasted cedar spice. A round and ripe english wine with a persistent 
mousse and refreshing ripe red fruits. Aged on lees for 24 months.

Bergerie de la Bastide Rosé IGP

Provence Rosé, Château d’Ollières

Sancerre Rosé, Henri Bourgeois 

English Sparkling Wine has achieved incredible success in recent years, 
often beating Champagne and other leading sparkling wines in international 
tasting competitions. The quality from English producers is now truly 
world-class, and it’s all happening right here in East Sussex! 

One of our favourite local winemakers is the Highweald Vineyard based in 
Cuckfield. They’re the sister company to our friends at 360 Brewer y Co. 
in Sheffield Park and have crafted the two award-winning wines below using 
all the same techniques and grapes as champagne, but grown here in Sussex.

Languedoc, France - 12%

Côtes de Provence, France - 12.5%

Loire Valley, France - 13%

8  /  10  /  26

 11.5  /  13.5  /  38

 52

Summer raspberr y and strawberr y notes backed up with floral notes of rose and 
cherr y blossom. Medium bodied with a clean, lingering finish. Blush.

This stunning pink has freshness, delicious floral fruit and a refreshing spiciness. 
An utterly delicious Provence rosé produced in the heart of the provence region 
( Coteaux Varois ). Think whispering angel but simply better. Summer in a glass.

A vibrant summer pink with plenty of red cherr y, tangerine and wild strawberr y. 
White peach and dried herbs on the nose. A fantastic example of refreshing 
Sancerre Rosé from one of France’s most stunning appellations. 

P I N K  &  D E S S E R T

H I G H W E A L D  V I N E Y A R D

S T R A W B E R R Y  &  R A S P B E R R Y  -  L I G H T  &  A I R Y  -  C I N S A U L T

W H I T E  P E A C H  &  L Y C H E E  -  R O S E  P E T A L S  -  P A L E  S A L M O N  P I N K

S T R A W B E R R I E S  &  T A N G E R I N E  •  F R E S H  &  F L O W E R Y  •   1 0 0 %  P I N O T  N O I R

O R C H A R D  F R U I T S  -  L E M O N  F L O W E R S  -  T O A S T E D  B R I O C H E

S U M M E R  B E R R I E S  -  T O A S T E D  C E D A R  -  S I L K Y  &  P I N K

R I P E  A P P L E S  &  P E A R S  -  L I G H T L Y  S W E E T  -  I T A L I A N  O R G A N I C

C R I S P  &  E L E G A N T  -  C I T R U S  &  B R I O C H E  -  G R A N D - C R U

French Pinks

After Dinner

English Sparkling175ml  /  250ml  /  Bottle

75ml  /  Bottle

125ml  / Bottle

*125ml glasses available for our Bergerie de Bastide
and Chateau D’Ollieries rosé above.

Pedro Ximénez Sherry

Late-Harvest Tokaji, Hetszolo

Bodegas Emilio Hidalgo - Andalucia, Spain  - 15%

Côtes de Provence, France - 12.5%

    8  /  42

9  /  45

Rich and sweet dessert wine made from sun-dried grapes in Andalucía. 
Expect bold raisins, figs and dark toffee with a thick, velvety texture. 
Brilliant poured over vanilla ice cream, or alongside chocolate desserts!

Late-harvest Tokaji from Hungar y made with Furmint and Hárslevelű grapes. 
Lusciously sweet yet balanced by bright acidity, with flavours of apricot, honey 
and citrus peel. Elegant, fresh and perfect with fruit desserts, or soft cheeses.

R I C H  &  S W E E T  -  T O F F E E  &  R A I S I N  -  C H O C O L A T E  D E S S E R T S

S W E E T  &  F R E S H  -  P E A C H  &  O R A N G E  B L O S S O M  -  F R U I T  D E S S E R T S
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Peroni, Nastro Azzurro

Kingsdown Still/Sparkling Water

Fever Tree Tonic

Harvey’s Sussex Best Bitter 

Folkingtons Ginger Beer

Sicilian Lemonade

Guiness Draught Stout 

Rekorderlig , Strawberries & Lime

High Hurstwood Apple Cider

Crabbies Ginger Beer

Folkingtons Orange

Folkingtons Cloudy Apple

Asahi, Super Dry

Appletizer

Coke / Diet Coke / Coke Zero

Folkingtons Wild Elderflower

Folkingtons Pink Lemonade

Lucky Saint - 0.5%

Lucky Saint Hazy IPA - 0.5%

Peroni 0% / Asahi - 0.5%

Folkingtons Summer Berries

Folkingtons Cranberry

Red Bull

Premium Italian Lager 330ml - 5.1%

Mineral Spring - 330ml / 750ml

All  of our draught beer is brewed & barreled right here in East Sussex. 
Made by our friends at the Lakedown Brewing Co. in Mayfield.

Choice of - Premium / Light / Mediterranean -  200ml

Sussex Bitter Ale 500ml - 4.0%

Fiery ginger root sparkling pressé - 270ml

Organic Lemon & Madagascan Vanilla Classic- 270ml

Irish Stout 440ml - 4.5%

Swedish Summer Cider 500ml - 4.5%

High Hurstwood, East Sussex 500ml - 5.2%

Edinburgh, Alcoholic Ginger Beer 500ml - 5.2%

Pure squeezed Valencia oranges - 250ml

Pure squeezed English Apples - 250ml

Premium Japanese Lager 330ml - 4.5%

Sparkling Apple Juice - 275ml

Choose your preference - 330ml

Handpicked East Sussex Elderflowers - Sparkling pressé - 270ml

Old-fashioned sparkling Lemonade with a dash of Raspberry - 270ml

Low alcohol Superior Pilsner 330ml - 0.5%

Low alcohol Hazy IPA 330ml - 0.5%

Low alcohol Japanese Lager 330ml - 0.5%

Pure squeezed strawberries & raspberries - 250ml

Pure squeezed Cranberries - 250ml

Premium energy drinks - 250ml
5.5

3.25 / 4.8 

3.25

6.5

4.6

4.6

6.5

6.75

6.75

6.5

4.7

4.6

5.5

4.5

4.5

4.6

4.6

5.5

5.5

5.25

4.6

4.6

5
B E E R  &  C I D E R

L O W  A L C O H O L  B E E R S

S O F T  D R I N K S

F O L K I N G T O N S  J U I C E

Silver Lake - Premium Pilsner - 4.8%

Pacific Rise - Session IPA - 4.5%

Wealdebeest - Craft Cider - 4.6%

Lakedown Brewing Co. - Mayfield, East Sussex  (Ve )(Gf )

Lakedown Brewing Co. - Mayfield, East Sussex (Ve )(Gf )

Lakedown Brewing Co. - Mayfield, East Sussex (Ve )(Gf )

   3.5 / 6.5

   3.5 / 6.5

   3.75 / 6.75

A crisp German-style lager brewed with Saaz hops, German malts, and 
Bavarian yeast fermented slowly. Clean, refreshing Pilsner finish!  

A bright, easy-drinking Session IPA brewed with Vic Secret & Galaxy hops, 
delivering notes of pineapple, mango, and citrus. Light, Crisp & Refreshing.

A medium-dr y, fruity session cider made from a blend of wild-fermented 
cider and freshly pressed apple juice from the High Weald of East Sussex.

D R A U G H T  B E E R  &  A L E

Beer & Cider
Half / Pint

By Bottle
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Espresso Martini

Vanilla Espresso Martini

Dark Chocolate Old Fashioned

Generation 11 - Sussex Dry 

Tanqueray No.10 - Botanical Gin

Tanqueray - London Dry

Generation 11 - Orange & Cardomom

Opihr - Oriental Spiced Gin

Bourbon Old Fashioned

Aperol / Limoncello / Elderflower Spritz

Morning Mimosa Tanqueray 0% - London Dry

Signature Margarita

Generation 11 - Grapefruit

Monkey 47 - Shwarzwald Dry Gin

Whitley Neill - Yuzu & Strawberry Gin

Beckett’s - London Dry

Ditchling Gin - Sussex Botanical

Mayfield Gin - Sussex Hop Gin

Seedlip Garden Grove 

Choose your flavour - Classic Espresso / Chocolate / Salted Caramel

New Spring & Summer Cocktail menus for each season of the year. 
All of our Cocktails at TB are made to order and crafted with 
plenty of love and high quality ingredients. Soon to be from our 
new kitchen garden as well! Ask the team for more information.

Absolut vodka, fresh espresso, kahlua coffee liqueur, dash of salt, cocoa dust

Vanilla vodka, fresh espresso, kahlua coffee liqueur, dash of salt, 
cocoa bitters, 

Woodford reserve bourbon, bulleit rye, dark chocolate biters, 
cumin bitters, garnished with orange wheel.

North Chailey, Sussex - 43%

London, England - 47.3%

London, England - 41.3%

North Chailey, Sussex - 41%

Warrington, Cheshire - 40%

Bulleit frontiers bourbon, rye whiskey, cane syrup, angostura & orange bitters

Aperol/Limoncello, organic prosecco, soda top & orange/lemon slice

Further cocktails and spirits available from the bar upon request.
If there is something you want us to make, we can always give it a go! 

Fresh Orange or Mango juice & organic prosecco
London, England - 0.0% Alcohol free

Silver tequila, fresh lime juice, orange triple sec, margarita bitters, 
garnished with lime wedge and kosher salt rim

North Chailey, Sussex - 43%

Black Forest Mountains, Germany - 47%

London, England - 35%

Kingston, London - 40%

Ditchling, Sussex - 40%

Mayfield, Sussex - 40%

London, England - 0.0% Alcohol free

11

12

12

8 / 10 

10 / 12

8 / 10

9 / 11

8 / 10

11

10

9
6 / 8

11

9 / 11

9 / 11

8 / 10

8 / 10

10 / 12

9 / 11

6 / 8

C L A S S I C S

G I N  &  T O N I C S

W O R L D  G I N S

N O N - A L C O H O L I C

Mango & Chilli Margarita 12

Golden tequila, mango juice, orange triple sec, lime juice, habanero 
bitters, garnished with  lime wedge on the rim.

S E A S O N A L  C R E A T I O N S

Cocktails Single / Double 
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Jack Daniels - Tennessee sour mash - 40%

Kraken Spiced Rum - Spiced Rum - 40%

Żurowska Bison Grass - Polish - 37.5%

Black Cow Milk Vodka - Dorset - 40%

Stolichnaya Vanilla - Latvia - 37.5%

Generation 11 Vodka - Chailey - 40%

Bells Whiskey - Scotch - 40% Baileys - Irish cream liqueur - 17%

Three Barrels Brandy - French - 38%

Absolut Vodka - Swedish - 40%

Buen Amigo Silver / Gold - Mexico - 35%

Chivas Regal, 12yr - Scotch - 40%

Tia Maria - Jamaican coffee liqueur - 20%

Disaronno - Italian almond liqueur- 28%

Jäegermeister  - German herb liqueur- 35%

Kahlua - Hawaiian coffee liqueur - 16%

Malibu - Coconut rum - 21%

St Germain - Elderflower liqueur - 20%

Pollini Sambuca - Liquorice liqueur - 38%

Limoncello - Lemon liqueur - 38%

Cointreau - Orange liqueur - 40%

W W W . T R A D I N G B O U N D A R I E S . C O M

Remy Martin V.S.O.P - Cognac - 40%

Absolut Passionfruit - Swedish- 40%

Patrón Silver - Mexico - 40%

Patrón XO Coffee - Mexico - 40%

Bulleit Rye Whiskey - Rye Mash - 45%

Tuaca - Italian caramel liqueur - 35%

Courvoisier V.S.O.P - Coganac - 40%

Absolut Vanilla - Swedish - 40%

Patrón Añejo - Mexico - 40%

Glenfiddich, 12yr Single Malt -  40%

Bacardi Blanca - White Rum -  37.5%

Red Leg Vanilla - Spiced Rum -  37.5%

Woodford Reserve - Bourbon - 43.2%

Johnnie Walker Black Label - Scotch - 40% 

4 / 6 / 8

 6 / 8 / 10

6 / 8 / 10

7 / 9 / 11

7 / 9 / 11

5 / 7 / 9

5 / 7 / 9 5 / 7 / 9

5 / 7 / 9

5 / 7 / 9

5 / 7 / 9

7 / 9 / 11 

4 / 6 / 8

4 / 6 / 8

4 / 6 / 8 

4 / 6 / 8

4 / 6 / 8

6 / 8 / 10

4 / 6 / 8 

4 / 6 / 8 

5 / 7 / 9

9 / 11 / 13

6 / 8 / 10

7 / 9 / 11

7 / 9 / 11

7 / 9 / 11

4 / 6 / 8

9 / 11 / 13

6 / 8 / 10

9 / 12 / 14

9 / 11 / 13 

5 / 7 / 9

7 / 9 / 11

7 / 9 / 11

7 / 9 / 11

W H I S K E Y R E S T  S P I R I T S

B R A N D Y  &  R U M

V O D K A

T E Q U I L A

Single / Double / Mixer Single / Double  / Mixer

Jameson Original - Irish - 40%

Bacardi Reserva - 8 Yrs - Gold Rum - 40%

Discarded Banana Peel - Rum - 37.5%

5 / 7 / 9

7 / 9 / 11

7 / 9 / 11 

 Menus subject to change and availability.

A discretionary 12.5% service charge is added to bills for table service 
in our cafe-bar or during our ticketed concert events.

Any gratuity or service charge you kindly make is split fairly & equally 
between our front of house and kitchen team members with our thanks.
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restaurant courtyard rooms
A W A R D - W I N N I N G T W E L V E  B O U T I Q U E

G U E S T  R O O M SL I V E  M U S I C  V E N U E

J A Z Z  S U N D A Y S W E D D I N G S  &  P R I V A T E  E V E N T S

At night the Café-bar transforms into an intimate, 
restaurant-venue, hosting world-class concerts & 

events from incredible musicans on our candelit stage!

“As loud as the Apollo yet 
as intimate as a New York cafe” 

Dining tickets include a stunning two-course meal be-
fore the main performance in a supper-club style with 

an electric yet relaxed atmosphere, oh...and the 
Shop & Roger Dean Gallery are open too! 

We’ve always got a busy schedule of live music and 
concerts going on - see our latest concert listings 

by scanning the QR code above.

Every Sunday the Café-Bar hosts live jazz from 
amazing jazz players over a delicious Sunday Roast.

Live Jazz on Sunday’s starts at 12pm with a second 
sitting at 2.15pm. Reservations enjoy the table for 

2 1/2  hours with no cover charge or entry fee. 
You simply need to book a table!

Contact our Café-Bar team on: +44 (0)1825 790 200
to make a reservation for the Sunday Jazz.

It does tend to get busy so we recommend booking 
ahread, especially for large parties over 6 guests.

The venue is now also officially licensed to host 
wedding ceremonies. From May - September our new 

Indian marquees will be up on the lawns for the 
summer, and may also be used for Café-Bar events.

As such the venue may be closed to the public on some 
weekend dates - So please do keep an eye on our 

website and events listings to check before you visit 
for a coffee! A full list of dates the venue will be closed 

to the public can be found at:

W W W.T R A D I N G B O U N D A R I E S .C O M

Why not make a night of it in one of our twelve 
stunning courtyard guest rooms, set away in our rustic 

Indian courtyard,  complete with fountain, 
outdoor seating and jasmine blossoms.

Each of the guest rooms feature charming Indian 
decor, rustic oak beams and plenty of natural light.

All of our guest rooms include a premium continental 
breakfast the morning after your stay and are set a 

short stumble from the venue at the end of the night.

Trading Boundaries is a family run business and our 
guest rooms are no different! Expect a relaxed and 

enjoyable staywith a touch of home, and plenty to do 
in the area around the venue and the Ashdown Forest.
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W W W . T R A D I N G B O U N D A R I E S . C O M

Sheffield Green, East Sussex


