
 

 

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 12 JUNE  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  

 

Beetroot tart, plant based blue cheese, gooseberry chutney, smoked oil, red vein sorrel(ve) 

 

Crispy smoked trout and crayfish stick, Yuzu and Goodwood Estate honey mayonnaise 

chickpea and potato salad, lemon gel and zest 

 

M A I N  C O U R S E S  

 

Salt baked celeriac steak, miso glaze, spinach mash, sauteed wild mushrooms 

pesto cream sauce (ve) 

 

Chicken roulade wrapped in smoked bacon, maple glaze, rolled in burnt leek ash 

sweetcorn puree, English asparagus, potato rosti 

 

P U D D I N G  

 

Apple and cherry doughnut, sour cherry gel, caramelised apple puree, green apple tuille biscuit 

 

 

 


