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                               LUNCH at LE FLAMANT
              64 High Street Lindfield West Sussex RH16 2HL
           Saturday 18th April 2026 at 12.30 p.m. for 1.00p.m.

LE FLAMANT, nestled in the heart of the Sussex village of Lindfield’s beautiful and historic high street, is the venue for our next event of 2026. This small and cosy wine bar and restaurant, officially opened by restaurateur Tim Hinchliffe in March 2025, brings a slice of contemporary French flair to Sussex dining. The venue will be ours exclusively until 5.00 p.m. and the lunch service is likely to finish at about 3.30 p.m. 

The kitchen at LE FLAMANT is led by Head Chef Jack Green whose culinary credentials include Parlour by Matt Gillan, The Cat Inn in West Hoathly, The Ritz in London, and The Latymer at Pennyhill Park in Bagshot. Jack is supported by Sous Chef Felicity (Fifi) Moseley who was previously at the Michelin-starred Mayfair restaurant Hide. A menu of fine food and wine has been specially designed for us and is attached. The menu boasts some interesting cheeses including Slack-ma-Girdle named after a local Gloucestershire apple (just in case you are wondering). The cheeses are subject to availability on the day but any substitute will be as worthy.

LE FLAMANT being “small and beautiful” has a limited capacity and places for the lunch will be allocated on a first come first served basis. The Booking Form is attached and please remember to list any special dietary requirements in it.

LE FLAMANT is 2.8 kilometres from Haywards Heath station – a six minute car ride. Like most places in Sussex booking of taxis in advance is recommended.

LE FLAMANT has a 4.8 “Excellent” rating on Tripadvisor and a 4.8 rating on OpenTable.

Let us hope that on the day the sun will shine and the ground will be firmer.
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