
Autumn and Winter 
 
 

starters 

game terrine 
Brioche, fig and onion chutney 

 
cured halibut 

Watermelon radish, compressed cucumber, 
blood orange and beetroot gel 

 
smoked salmon 

Wasabi emulsion, dill gel and rye croûtes 
 

scallops 
Cauliflower, sea herbs and bisque 

 
lamb neck croquette 

Whipped goats’ cheese, apricot and curry leaf chutney 
 

crispy  pork belly 
Plum, fennel dill and mint salad

Foods  descr ibed in  th is  menu may conta in  nuts ,  der ivat ives  of  nuts  or  a l lergens  
I f  you suffer  f rom an a l lergy or  intolerance ,  p lease  inform a  member  of  s ta f f  

Menu opt ions  subject  to  change  at  the  d iscret ion of  Goodwood House

Go o dwo o d Ho u s e



mains 

estate short rib 
 Parsnip, glazed carrot and bone marrow pangritata 

 
venison 

Red cabbage, cherries and port 
 

beef  fillet 
Smoked potato and grogger glazed shallot 

 
braised lamb shoulder 

Pea puree, crispy bacon and puffed grains 
 

sea bass 
Glazed celeriac and brown shrimp beurre noisette 

 
roast cod 

Butternut squash, curried oil and crispy capers

Foods  descr ibed in  th is  menu may conta in  nuts ,  der ivat ives  of  nuts  or  a l lergens  
I f  you suffer  f rom an a l lergy or  intolerance ,  p lease  inform a  member  of  s ta f f  

Menu opt ions  subject  to  change  at  the  d iscret ion of  Goodwood House



desserts 

spiced pear and ginger almond tart 
Crème anglaise and vanilla ice cream 

 
chocolate mousse 

Kirsch cherries and cocoa tuiles 
 

apple tarte tatin 
Toffee apple ice cream 

 
mascarpone and blackberry pave 

Winter berry ice cream 
 

bread and butter pudding 
Marmalade ice cream 

 
hazelnut parfait 

Caramel and almond

Foods  descr ibed in  th is  menu may conta in  nuts ,  der ivat ives  of  nuts  or  a l lergens  
I f  you suffer  f rom an a l lergy or  intolerance ,  p lease  inform a  member  of  s ta f f  

Menu opt ions  subject  to  change  at  the  d iscret ion of  Goodwood House


