
  

 

PLEASE SPEAK TO ONE OF OUR TEAM IF  YOU WISH TO SEE OUR ALLERGEN MEN U 

* 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  

 

STARTERS 

 

 

*Watercress Soup  9 

PICKLED POTATO, WATERCRESS PUREE, BABY LEAF 

 

 

Spiced Lamb Shoulder  12 

PICKLED ONION, SPICED EMULSION, STRAINED YOGHURT 

 

 

Marinated Tomatoes  10 

HERITAGE TOMATO, BALSAMIC, BOIS BOUDRAN, BURRATTA 

 

 

*South Coast Bream Ceviche  12 

PICKLED ONION, CITRUS, DILL, FENNEL, BABY BEETROOT 

 

 

Sussex Red Beef Tartare  14 

TRUFFLE EMULSION, DRIPPING CROUTES, QUAIL EGG, NASTURTIUM 

 
 

 

Pork Shoulder Crumpet  13 

BBQ SAUCE, KHOLRABI, SPRING ONION 

 
 
 



 

 

SEASON :  SPRING  

PLEASE NOTE THAT FARMER, BUTCHER,  CHEF ADDS A DISCRETIONARY SERVICE CHARGE OF 12% TO ALL 
CUSTOMERS’ BILLS  

BUTCHER ’S CUTS 

 

 

 

 

 

Today’s Farm Board 90 

(FOR 2 TO SHARE) 

 

ALLOW OUR CHEFS TO CREATE A SHARING BOARD THAT SHOWCASES VARIOUS CUTS AND 
TECHNIQUES USING OUR DELICIOUS MEATS 

 

 

 

 

 



  

 

PLEASE SPEAK TO ONE OF OUR TEAM IF  YOU WISH TO SEE OUR ALLERGEN MEN U 

* 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  

 

MAINS  

 
Pork Collar  26 

BLACK TREACLE, TENDERSTEM, GREEN PEPPERCORN SAUCE 

 

*Sussex Red Beef Tricep  27 
BEEF DRIPPING ROSTI, CAPERS, CARROT, CELERY LEAF  

 

*Poached Plaice  26 
GREMOLATA, ASPARAGUS, CAVIAR, SEA VEGETABLES 

 

*Baked Aubergine 20 
CHIMMICHURRI, BUCKWHEAT, CURED TOMATO, SEED GRANOLA  

  

Courgette Pithivier  22 
COURGETTE FLOWER, BROCCOLI, MICRO LEAVES  

  

Lamb Cannon  30 
PEAS, TURNIP, CONFIT POTATO, MINT JELLY  

 
A L L  O F  O U R  L I V E S T O C K  A R E  O R G A N I C A L L Y  R E A R E D ,  A S  S U C H  A  H I G H E R  D E G R E E  O F   

D E L I C A T E  O R G A N I C  F A T  C A N  B E  F O U N D  I N  O U R  D I S H E S .  

 

SIDES 6 

 
Beef Dripping Triple Cooked Chips  

Rosemary and Lardo Roasted Baby Jackets  

Spiced Cauliflower, Tahini, Coriander  

Gem Lettuce, Molecomb, Crispy Onion Salad  

Garlic Hispi Cabbage, Toasted Seeds  



 

 

SEASON :  SPRING  

PLEASE NOTE THAT FARMER, BUTCHER,  CHEF ADDS A DISCRETIONARY SERVICE CHARGE OF 12% TO ALL 
CUSTOMERS’ BILLS  

PUDDINGS 

 

  

 

Chocolate and Hazelnut  10 
CARAMEL, COCOA NIB, EXOTIC FRUIT SORBET  

 
 

 

Pineapple and Coconut  10 
COCONUT TUILE, MALIBU FOAM 

 

 

Goodwood Cheesecake Mousse  10 
BLACKCURRANT, GOODWOOD MILK, SALTED HONEY 

 
 
 

Strawberry and Hibiscus  10 
HIBISCUS, LEMONGRASS, VANILLA  

 
 

 

Goodwood and Local Cheeses  22 
WITH ACCOMPANIMENTS 

FROM THE TROLLEY 

 


