Charlton Hunt
Sample Menu 2024

Amuse bouche
Starters

Goodwood Estate gin cured salmon
celeriac, apple and fennel remoulade, rye bread crisp

Tandoori chicken and apricot terrine
jewelled rice salad, baby leaves, mint yoghurt dressing, coriander oil

Goat’s cheese bon bons
heritage baby beetroot, candied raspberries, apple matchsticks (v)

English blanched asparagus
cauliflower balls, cauliflower stalk purée, peas and herbs, balsamic peatls (vg)

Main Courses

Contre fillet of beef
burnt onion purée, beetroot fondants, Hasselback potato, Bordelaise sauce

Herb crusted rump of lamb
peas, beans, cherry tomatoes, sweet potatoes, redcurrant sauce

Sea bream
lemon crushed potatoes, samphire, tenderstem broccoli,
Champagne and caviar sauce

Mushroom steak with miso butter
truffle mash, crispy onion rings, tomato, salsa verde,
tenderstem broccoli, mushroom reduction (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

Classic lemon tart
raspberries, Chantilly cream

White chocolate mousse
Goodwood Estate cream, English strawberries, meringue,
strawberry coulis

Coconut pannacotta
Turkish delight gel (vg)

Cheese Course

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

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.



