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FARMER,  BUTCHER,  CHEF 

 

THURSDAY  9  JULY  2026  

 

BREAKFAST 

 

Served from the buffet 

 

Selection of pastries 

Kefir and Goodwood Estate honey smoothie 

Sussex berries, yoghurt, granola 

Pineapple, melon, pomegranate, lime 

 

From our kitchen 

 

Farmer Butcher Chef classic breakfast: Goodwood Estate collar of bacon, Goodwood Estate 

Cumberland sausage, baked beans, hash browns, grilled plum tomatoes, flat mushroom 

free range eggs cooked to your liking 

 

Vegan breakfast: vegan sausage, grilled plum tomatoes, flat mushroom, greens, baked beans 

hash browns, scrambled tofu (ve) 

 

Oak smoked salmon, free range scrambled eggs 

 

Toasted breakfast muffin: poached eggs, hollandaise sauce, served with either Goodwood 

Estate farm ham, wild mushrooms or smoked salmon 

 

Smashed avocado, free range poached egg, toasted sourdough, tomato salsa 

lemon and chilli oil (v) 
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Floured bap with either Goodwood Estate collar of bacon or Goodwood Estate 

Cumberland sausage 

 

LUNCH 

 

 

Starters 

 

Goodwood Estate gin cured salmon, samphire, squid ink, dill, Goodwood Estate honey 

 

Pigs head croquette, piccalilli, heritage radish, nasturtium 

 

Heritage beetroots, levin down, watercress pesto (v) 

 

Main courses 

 

 

Glazed Goodwood Estate lamb, shepherds pie, fermented chard, mint 

 

Sea bass, shrimps, capers, celeriac, preserved lemon 

 

Shallot tart, pickled walnut, kohlrabi and fennel slaw (ve) 

 

Puddings 

 

 

Dark chocolate, raspberries, macadamia, sea salt  

 

 

Sussex strawberries, meringue, lemon verbena, black pepper 

 

 

Goodwood Estate cheeses, crackers, grogger chutney 
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AFTERNOON TEA  

 

Sandwiches 

 

Goodwood Estate beef, rocket, horseradish 

 

Smoked salmon, lemon and dill cream cheese 

 

St Roche, spring onion, English mustard mayonnaise (v) 

 

 

Cakes and Scones 

 

Sultana scones, jam and clotted cream 

 

Lemon drizzle cake 

 

Strawberry and vanilla tartlet 

 

Dark chocolate and salted caramel cake 

 

 


