STARTERS
Lincolnshire smoked eel, crispy quail egg, yellow beans and hazelnut

13.50

Ceviche of Orkney scallop, kohlrabi, cucumber, dill and frozen horseradish

18.50

Cannelloni of morel mushrooms, smoked beef consommé and broad beans

14.00

Warm salad of violet artichoke, London air-dried ham, courgette and basil

13.50

English asparagus, Devon crab on toast and spring herbs

14.50

Warm organic duck egg tart, Jersey Royals, tarragon and Tropea onions

13.50

MAINS
Cornish red mullet, trombetta courgette, semi-dried tomatoes and lardo di Colonnata

28.00

Goodwood Estate rib and shin of beef, black garlic and spring greens

36.50

Fillet of turbot, fennel, Jersey Royals, smoked razor clams and cider

32.00

Goodwood Estate lamb, charred hispi cabbage, peas, grelot onion and ewe’s cheese

30.00

Anjou pigeon, heritage beetroots, golden raisins and pomegranate

32.50

Fillet of cod, borlotti beans, girolles and cuttlefish

31.00

DESSERTS
Poached black cherries, sour cream ice cream and sorrel

11.50

English strawberries, sheep’s yoghurt, lemon thyme and olive oil shortbread

12.50

Tulameen raspberries, milk chocolate, oat biscuit and goat’s milk ice cream

13.50

Warm almond cake, lemon crème fraîche, toasted almond ice cream

12.00

White peach, honey parfait, mascarpone and rosemary

12.50

Selection of Neal’s Yard cheeses, house chutney, grapes and oatcakes

11.50 for 3 cheeses
15.75 for 5 cheeses

Please note game may contain shot. Food allergies and intolerances: before ordering please speak to our staff about your requirements.
A discretionary service charge of 12.5% will be added to your bill. All prices include 20% VAT.

VEGETARIAN MENU

STARTERS
Butter-roasted Romanesco, horseradish, buttermilk and dill

11.00

Charred white sprouting broccoli, wild garlic pesto and bitter leaf

10.00

Warm salad of Mammole artichoke, courgette, lemon and basil

12.00

MAINS
Jersey Royals, wild sea herbs and olive oil

19.00

Heritage beetroots, golden raisins, pomegranate and hung yoghurt

21.00

Roast salsify and chervil root, ewe’s cheese, slow-roasted garlic and rainbow chard

20.00

DESSERTS
Granny Smith apple, whipped coconut and lime

11.50

Pistachio and frangipane tart, blackcurrant sorbet

10.50

Steeped pineapple, coconut sorbet, ginger and lime

13.00

Lemon curd, passion fruit, shortbread and buttermilk ice cream

11.00

Hot and cold Guanaja chocolate, milk ice cream

13.00

Selection of Neal’s Yard cheeses, house chutney, grapes and oatcakes

11.50 for 3 cheeses
15.75 for 5 cheeses

Please note game may contain shot. Food allergies and intolerances: before ordering please speak to our staff about your requirements.
A discretionary service charge of 12.5% will be added to your bill. All prices include 20% VAT.

