
* D E N O T E S  D I S H E S  T H A T  C A N  B E  A D J U S T E D  T O  A I D  G U T  H E A L T H

PLEASE SPEAK TO O NE O F OUR TEAM I F YO U WISH  TO SEE O UR ALLERGEN MEN U 

STARTERS 

Pea Soup 

PASTA PA RCEL ,  CHEES E STRA W 

*Beef Tartare

QUAIL  EGG,  HO RSERAD ISH  GEL  

*Bitter Leaf Waldorf Salad

FERMENTED C ELERY,  WALNUTS,  A PPLE,  COCO NUT VINA IGRETTE  



* D E N O T E S  D I S H E S  T H A T  C A N  B E  A D J U S T E D  T O  A I D  G U T  H E A L T H

PLEASE SPEAK TO O NE O F OUR TEAM I F YO U WISH  TO SEE O UR ALLERGEN MEN U 

MAINS

*Catch of the Day
CRAB,  B ISQUE,  FENN EL ,  SEAWEED CAV IA R  

*Celeriac
GOLDEN RA IS INS,  VER  JUS,  ON ION,  MUSHROO M FERMENT  

*Pork Tenderloin
PIGS  HEAD,  P ISTACH IO,  OL IVE O IL  PO TATO,  APR ICOT  

  Pork Burger 
BACON JAM,  S MO KED CHARLTON,  CH IPS  

SIDES

ONE S IDE DISH  IS  INCLUDED IN THE PAC KAGE  

Triple Cooked Chips 

*Chantenay Carrots, Wild Garlic Pesto

*Tenderstem, Lemon, Chilli

6.5 



PLEASE NOTE THAT FARMER, BUTCHER, CHEF ADDS A DISCRETIONARY SERVI CE CHARGE OF 12% TO ALL 
CUSTOMER S’ BILLS  

BUTCHER’S CUTS

Allow our chefs to create a barbecue sharing board to showcase 

our Goodwood Farm Meats including South Down’s Lamb,  

Red Sussex Beef and Saddle Back Pork  

SERVED WITH  S IDES  OF N EW POTA TO MINT  SALAD,  NUTBOURNE  TO MA TOES & BAS IL ,  

FERMENTED RED CABBAG E  

SUPPLEMENT  £10 PER PERSON 



PLEASE NOTE THAT FARMER, BUTCHER, CHEF ADDS A DISCRETIONARY SERVI CE CHARGE OF 12% TO ALL 
CUSTOMER S’ BILLS  

PUDDINGS 

Home Farm Kefir  

L IME,  RHUBA RB,  S TRA WB ERRY,  G OODWOO D GIN & H IB ISCUS  

Levin Down Cheesecake  
WHITE CHOCOLATE,  SALTED  CARA MEL,  PO PCO RN  

Layered Chocolate 
PASTRY,  TON KA BEAN,  TOFF EE ICE C REA M  


