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BRUNCH

Cold Offering

Miniature Danish pastries (v)
Fresh fruit platter (vg)
Apple and oat muffin, yoghurt frosting (vg)

Selection of Greek, plant based and flavoured yogurts (v)(vg)

maple syrup, honey, berry compote, dried fruits, seeds, berries, granola
Continental meats, charcuterie and cheese platter, pork pies, chutneys, local breads
Smoked trout and beetroot gravadlax platter, cream cheese, capers, red onion, bagels
Baby leaf salad, shaved Parmesan, ranch dressing, croutons (vg)

Bocconcini, cherry tomato, basil (v)
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Scan here or visit mnu.mx/3142CA8 to see our allergen menus

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



BRUNCH

Hot Offering

Warm scotch pancakes, maple syrup, honey, berry compote

Hash browns (vg)

Fried chorizo, red onion, hash browns

Hand carved bacon loin, brioche bun

Goodwood Estate sausage patty, brioche bun

Fried chicken fillets, waffles, maple syrup

Smashed avocado, cherry tomato, spring onion, toasted ciabatta (vg)

Cauliflower wings, sweetcorn relish (vg)

Small Breakfast Bowls

Cumberland sausage, smoked bacon, poached egg, black pudding, miniature potato rosti

Scrambled egg, smoked trout, chives, toasted brioche crolite

Spinach shakshuka, harissa, feta (vg)

Sautéed mushroom, cherry tomato, spring onion, rocket, corn bread croutons (vg)

Scan here or visit mnu.mx/3142CA8 to see our allergen menus

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



AFTERNOON TEA

Traditional pork sausage rolls

Cheddar and caramelised onion quiche (v)

Red pepper quiche (vg)

Plant based sausage rolls (vg)

Sandwiches

Freshly baked fruit and plain scones, strawberry jam, clotted cream

Mini classic cakes

Scan here or visit mnu.mx/3142CA8 to see our allergen menus

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



