
 

 

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. 

 
 

Internal 

SA TUR DA Y 1  AUG UST  2026  

 

P L A T T E R  

 

 

Local Artisan roll and butter 

 

Nutbourne tomatoes, cucumber and red onion salad 

 

Crayfish and prawn cocktail, Marie Rose sauce, fresh lemon 

 

Caramelised beetroot, pear and sweet potato salad, yoghurt dressing 

 

Tabbouleh, harissa, spinach 

 

Goodwood Estate Saint Roche cheese and spring onion tart, baby watercress 

 

Roast sirloin of beef, charred Mediterranean vegetables, balsamic dressing 

 

 

S W E E T  T R E A T S  

 

Traybakes 

 

 

P l a n t  b a s e d  o p t i o n s  a v a i l a b l e  o n  r e q u e s t  


