
 

 

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. 

 
 

FRIDA Y 28 AUG UST 2026  

 

C A N A P E S  O N  A R R I V A L  

 

S T A R T E R S  

 

Wild mushroom tartlet, mushroom puree, pickled squash slices, fairy mushrooms 

 black garlic mayonnaise, porcini dust, garden flowers and herbs (ve) 

 

Seared tuna Nicoise salad with sweet potato, saffron crème fraiche, crispy quail egg 

Nutbourne tomato consume gel 

 

M A I N  C O U R S E S  

 

Crispy coated cauliflower steak, caramelised cauliflower puree 

giant cous cous with pomegranate and herbs, crispy kale, lemon oil (ve) 

 

Cornfed chicken wrapped in prosciutto with a Goodwood Estate pork farce, sauteed potatoes 

 baby vegetables, pancetta and sun blushed tomato sauce 

 

P U D D I N G  

 

Strawberry crème brûlée mousse, fresh strawberries, strawberry gel, biscuit crumb 

 


