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by H a n n a L i n d o n a dv e rt i s i n g f e at u r e

Loving 
Limes of 
Lindfield

Limes, the popular bistro, recently 
reopened after large-scale refurbishment. 
it’s even cosier than before – and the menu 
is perfectly mouthwatering….

We’re half an hour early for our booking at Limes, but 
restaurant manager Davina Whiting doesn’t seem 
at all fazed. “Absolutely no problem at all,” she says, 
whisking our coats off  and leading us to a candlelit 
table decorated with fresh flowers. “Just sit down 
here, relax, and let me get you a drink.” 

It’s a dark, chilly Monday in midwinter – the 
kind of  night that most people would rather spend 
at home with the TV on than eating out – but at 
7pm, Limes is already buzzing. The restaurant has 
only just reopened after a three-week refurbishment 
project, and word has clearly got around.  “We’ve 
had quite a few reservations for this evening,” says 
Davina, returning with two glasses of  delicious 
blood orange prosecco. “People really seem to like 
the new, cosy feel of  the place.”

There’s certainly something incredibly 
welcoming about the new décor. Some restaurants 
deliberately use uncomfortable chairs to encourage 
faster client turnaround, but the leather seats 
at Limes are clearly designed for long nights of  
comfortable wallowing. The exposed brick feature 
walls, wooden floors and whimsical paintings 
conjure up the atmosphere of  an elegant Parisian 
bistro, and the soft lighting is appealingly romantic. 

Limes of LindfieLd
67 High Street, Lindfield, West Sussex RH16 2HN
Tel. 01444 487858
www.limesoflindfield.co.uk
Twitter: @LimesLindfield

…the kind 
of food that 
has you subtly 
letting your 
belt out and 
breathing a 
sigh of pure 
contentment.

It’s at once classy and comforting – an effect 
that owners Mike and Pat Morris (pictured above 
right) went to pains to achieve. “We wanted it to 
be warmer, softer and more comfortable,” explains 
Mike, joining us for a quick preprandial chat. “The 
décor should encourage people to linger, so that 
they can really relax and enjoy the food and wine.”

Pat’s creative cuisine is worth taking time out 
to enjoy. A light, almost soufflé-style Crab Custard 
comes compliments of  the chef, followed by thick 
slices of  freshly baked Sweet Spice and Star Anise 
Bread. The starters are exquisite: a salad of  Roast 
Jerusalem Artichoke, Walnuts, Stilton Cheese & 
Radiccio gets my guest’s mouth watering, while I’m 
blown away by the flavours in the filling portion of  
Goose Ragu & Pearl Barley.   

When Pat snatches a moment away from the 
kitchen to meet us, she describes her cooking 
as rustic British fare with the occasional Asian 
twist. Her influences come from a childhood 
spent cooking for family and friends in Thailand 
followed by years of  studying and training in some 
of  London’s most prestigious gastropubs. She 
was working at the award-winning Great Queen 
Street Restaurant in Covent Garden, frequently 

leaving home in Haywards Heath early in the 
morning and not getting back until 1am, when the 
opportunity came up to take over at Limes. “That 
was 11 months ago now, and we’ve been thinking 
about refurbishing for 10 of  them!” Mike laughs. 
“We’re very proud of  our food and our staff, and we 
wanted to be proud of  the décor as well.”

Davina and her small team of  waiters and 
waitresses are a delight, wowing us with their 
infectious smiles and their knowledge of  the food 
we’re eating. My main of  Whole Roast Partridge, 
Sprout Tops & Chestnuts is sourced locally, she tells 
us, with much of  the game served in the restaurant 
coming from the neighbouring Balcombe Estate. 
It’s a classic British combination cooked to absolute 
perfection - just like my guest’s Confit Duck Leg, 
Dauphinoise Potatoes, Spinach & Jus. This is the kind 
of  food that has you subtly letting your belt out to the 
next hole and breathing a sigh of  pure contentment. 

“That’s what I like,” says Pat happily, when 
I tell her we’re full to bursting. “Good food, full 
stomachs – putting a smile on people’s faces. I like 
people to look at the food and then really tuck into 
it. None of  this picking at delicate dishes that look 
good and taste flavourless.” 

To make sure every ingredient is showcased at its 
best, Pat makes everything – from the bread and the 
pickles to the breakfast waffles and the ice cream – 
herself  in the kitchen at Limes. My pudding, a 
refreshing orange and thyme sorbet, is also handmade, 
as is my guests’ meringue. It comes with plums that 
have been sprinkled with sugar and slowly roasted. 
After I’ve shamelessly plundered her plate, we agree 
that the meringue is the highlight of  one of  the most 
scrumptious meals we’ve both had in a long time. 

We’ll be back - and soon. With the menu 
changing daily to reflect subtle shifts in the seasons, 
there’s no time for even the most committed Limes 
regulars to get bored. 

Limes is open for breakfast as well as lunch 
and dinner. “We have a great new breakfast menu 
featuring healthy options such as homemade granola 
with fresh fruit alongside classics such as Eggs 
Benedict and pancake stacks with maple syrup. Or 
just come in for a delicious coffee & cake or a bacon 
sandwich,” says Mike. Plans are afoot to offer cakes 
and sweet treats in the afternoon too. As a lunch 
venue, Limes is ideal for business meetings, getting 
together with old friends or just grabbing a quick bite. 

When do he and Pat ever get any sleep? I ask. He 
chuckles ruefully. “Well, Pat works extremely hard. 
We also run two lovely en-suite apartments above the 
restaurant that are popular with businesspeople and 
those visiting family in the area. She stocks the fridges 
up there with a fresh continental breakfast every 
morning and offers room service in the evenings too.” 

Pat and Mike clearly love what they do, 
and their attitude shines through in the newly 
refurbished restaurant. Everything about Limes is 
welcoming, from the comfy chairs and the infectious 
smiles of  the staff  to the deliciously rustic food. We 
leave with big grins, full stomachs, and memories 
that will last for a very long time. 


