
Beef and Onion Doughnuts
R E D  O N I O N ,  C H A R LT O N  C U S TA R D

Red Sussex Beef Tartare
A RT I C H O K E ,  S M O K E D  E G G  Y O L K ,  T R U F F L E

Saddleback Pork Pie
G H E R K I N ,  B R O W N  S A U C E

Lamb Faggot 
P E A R L  B A R L E Y,  R A D I C C H I O ,  W I L D  G A R L I C

Gin & Tonic Cured Trout 
D I L L ,  L E M O N ,  T R E A C L E  C R O U T O N S

Caramelised Cauliflower Doughnuts 
C A U L I F L O W E R ,  C H A R LT O N ,  L E V I N  D O W N

Chilled Pea Mousse
S U G A R  S N A P S ,  P E A S ,  B R I T I S H  F E TA ,  M I N T,  S O U R D O U G H  C R U M B   

Crab Dumpling
S H E L L F I S H  B I S Q U E ,  F E N N E L  S L AW

S t a r t e r sP u d d i n g s

P l e a s e  n o t e  t h a t  F a r m e r,  B u t c h e r,  C h e f  a d d s  a  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  o f  1 2 %  t o  a l l  c u s t o m e r s ’  b i l l s P l e a s e  s p e a k  t o  o n e  o f  o u r  t e a m  i f  y o u  w i s h  t o  s e e  o u r  s e p a r a t e  a l l e r g e n  m e n u .
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Rhubarb Cheesecake 
G I N G E R  I C E  C R E A M

Apple Crumble Soufflé 
C U S TA R D  A N D  P E A R  I C E  C R E A M

Traditional Bread and Butter Pudding 
VA N I L L A  I C E  C R E A M

Spiced Orange Baked Alaska 
( T O  S H A R E )

Pistachio Cake 
 O R A N G E ,  C L E M E N T I N E ,  W H I T E  C H O C O L AT E 

Flourless Dark Chocolate Cake 
S A LT E D  C A R A M E L ,  E S P R E S S O ,  B A N A N A  I C E  C R E A M

Praline Semi Freddo 
A E R AT E D  C H O C O L AT E ,  H A Z E L N U T,  B I T T E R  C H O C O L AT E  I C E  C R E A M    

Cheese Board
S E L E C T I O N  O F  G O O D W O O D  C H E E S E S  W I T H  T H E  O D D  O U T S I D E R ,  WA L N U T 

A N D  R A I S I N  B R E A D ,  P E A R  C H U T N E Y,  L AV O S H  C R A C K E R S
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Southdown Lamb 
C R E A M E D  K A L E ,  C H I C K P E A  P U R E E ,  R O L L E D  L A M B ’ S  B E L LY

Blackened Short Rib 
C H A R LT O N  G R I T S ,  B R A I S E D  R E D  C A B B A G E ,  C R I S P Y  Q U A I L  E G G

Smoked Pork Collar 
R O A S T E D  S AV O Y,  G H E R K I N  K E T C H U P,  R O S C O F F  O N I O N

Slow Cooked Goodwood Beef
C H E S T N U T  M U S H R O O M ,  P E A R L  O N I O N ,  H O R S E R A D I S H  M A S H E D  P O TAT O ,  

B L A C K  T R E A C L E  H O L L A N D A I S E

Charlton Cheese and Onion Pie 
WA R M  C H I C O RY  S A L A D ,  A P P L E ,  WA L N U T S ,  PA R S L E Y

Goodwood Estate Venison 
S M O K E D  B E E T R O O T,  M U S H R O O M ,  H I B I S C U S

Newhaven Cod Fillet 
S M O K E D  C E L E R I A C  P U R E E ,  C H A R R E D  G R E L O T  O N I O N ,  G I R O L L E S ,  

R O A S T  F I S H  S A U C E 

Ash Baked Celeriac
S M O K E D  G O AT ’ S  C H E E S E ,  S E A  V E G E TA B L E S ,  P I C K L E D  O N I O N  &  M U S TA R D  

S E E D  G R A N O L A 

Beef Dripping Chips 

Charred Cabbage, Smoked Onion 
and Buttermilk Dressing 

Coal Baked Potatoes with Peas  
and Lamb Bacon  

Braised Red Cabbage with  
Chilli Lardo 

Truffle Cauliflower Cheese 

Honey Glazed Carrots

Roasted Broccoli, Candied Almonds

M a i n s

B u t c h e r ’ s  B o a r d s
( T O  S H A R E )

BREED. . . . . . . . . . . . . . . . . . . . . . . . . . . . BREED. . . . . . . . . . . . . . . . . . . . . . . . . . . .

B u t c h e r ’ s  C u t s

BEEF PORK
S A D D L E - B A C KS U S S E X - R E DS O U T H - D O W N

LAMB

BREED. . . . . . . . . . . . . . . . . . . . . . . . . . . .
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Today’s Prime Cut of Sussex Red Beef
Tongue and cheek stew with ox tail dumplings, beef shin and onion pressing, smoked ox heart,  

ale glazed brisket, beef dripping chips, roasted gem salad with crispy shallot and smoked  
ox tail buttermilk dressing. 

Our Chef ’s Cut of Goodwood’s Saddleback Pork
Tail and trotter smoked beans, pork liver, white pudding, ale glazed baby back ribs, roasted 

beetroot fennel and kale slaw topped with crispy pig’s ear, burnt apple ketchup.

John The Butcher’s Cut of Choice from his  
Southdown Lamb

Lamb shoulder hot pot, rolled and glazed lamb’s belly, lamb and mint croquette, devilled lamb’s 
liver, spiced carrot, sautéed potatoes with lamb bacon and peas.

Today’s Farm Board 
Cannot decide on which board to choose?

Why not allow our Chef to create a sharing board with a little bit from each of our three delicious 
meats
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