
 

 

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. 

 
 

TUESDAY 28 JULY 2026 

 

 

ST ARTERS  

 

Whipped burrata 

caramelised figs, local watercress, toasted pumpkin seeds 

pear gel, melba toast (v) 

(plant-based version available on request) 

 

Local venison salami 

caramelised fig and whipped goats cheese tart, fig balsamic, local watercress 

 

Mille-feuille of Chalk-stream trout, compressed cucumber, radish 

beetroot gravadlax and saffron potato salad, citrus gel, zest and chive oil 

 

Chicken liver parfait, spiced pear chutney, focaccia crisp, baby toffee apple 

black garlic and thyme gel micro herbs 
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M AIN COURSES  

 

Summer squash pithivier, rosti potato with fresh sage, carrot puree, baby vegetables 

chive oil, pea shoots tendrils (ve) 

 

Roasted Chalk-stream trout, pea puree, crab croquettes, tenderstem broccoli 

baby courgettes and beans, Hollandaise 

 

Local rump of lamb, lamb and caper bon bon, baby fondants, parsnip puree 

baby carrots and peas, lamb and red currant sauce 

 

Sussex chicken supreme, sun-blushed tomato and tarragon mousse 

buttered mashed potatoes, tenderstem broccoli, peas, crispy leeks 

white wine split sauce 

 

P UDD INGS  

 

Ladies’ day Rose 

strawberry and vanilla centre, macerated local Sussex strawberries 

English strawberry and rosewater coulis (ve)  

 

Banoffee slice, toffee sauce, honeycomb, banana chips (ve) 

 

Chocolate and raspberry tart, raspberry sauce, fresh raspberries 

 

Goodwood Estate and local cheese  

water biscuits, grapes, fruit chutney 
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AFTERNOON T EA  

 

Sandwiches 

 

Homemade venison sausage rolls 

 

Warm fruit scones, Cornish clotted cream, strawberry preserve 

 

Afternoon tea cakes  

 


