
 

 

Scan here or visit mnu.mx/3142CA8 to see our allergen menus 

 

If you have any allergen enquiries, please ask a member of our team. Whilst every care has been taken to ensure the cross contamination is minimal within 

our kitchens, circumstances may arise which are out of our control and could alter the accuracy of the allergen information provided. We would therefore 

recommend that you do not rely solely on this information. This does not affect your statutory rights. 

 
 

FARMER,  BUTCHER,  CHEF 

 

2026  DRINKS  MENU  

 

DRINKS  INCLUSIONS 

Inclusive from 08.00am till 17.30pm 

 

White Wine- 'Le Campuget', Grenache Viognier 

Rose Wine- 'Le Campuget' Syrah Grenache Rosé 

Red Wine- Berton Vineyard, Founders Merlot 

 

GODWOOD BEER 

St Simon Lager 

Lucky Leap APA 

Grogger IPA 

 

NON-ALCOHOLIC 

Heineken 0.0 

South Downs Water 

Coca Cola 

Coke Zero 

Folkingtons Apple Juice 

Folkingtons Orange 

 

UPGRADE OPTION 

Farmer Butcher Chef English Wine Flight £80 per person 

Sparkling, White, Red & Sweet English Wines paired with your 3-course lunch 


