Charlton Hunt
Sample Menu 2024

Amuse bouche

Starters

Pea and ham terrine
bacon crumb, crushed peas, pickled baby vegetables

Crab
green apple, green chilli, spring onions, cucumber puffed rice,
coriander oil

Tandoori masala carrot pressing
orange and yoghurt gel, spiced granola, coriander cress (v)

Sweet pickled watermelon
feta, compressed cucumber, caramelised pear, toasted pumpkin seeds, pear gel (vg)

Main Courses

Barbary duck breast
contfit leg pithivier, gratin potatoes, tenderstem broccoli, plum sauce

Sitloin of beef
baby watercress, parsnip purée, fondant beetroot, pickled golden beetroot, horseradish cream,
red wine sauce

Baked cod
pomme purée, creamed baby leeks and spinach, lobster sauce, caviar, cracked seaweed

Tofu katsu
crispy tofu, fragrant jasmine rice, katsu sauce, pickled radish (vg)

If you have any allergen enquities, 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 tely solely on this information. This does not affect your statutory rights.



Puddings

Poached baby pears
lemon mousse, lemon gel, shortbread crumb

Treacle tart
caramelised orange, clotted cream

Chocolate tart
blackberry gel (vg)

Goodwood Estate cheese
Chatlton, Levin Down and Molecomb Blue cheese
water biscuits, grapes, fruit chutney

Afternoon Treat

If you have any allergen enquities, 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 tely solely on this information. This does not affect your statutory rights.



