
 

 

 
Double Trigger Restaurant 

 
May 

 

Starters 
 

Ham hock terrine 
pickled vegetables and mustard 

 
Smoked mackerel Scotch egg 

tartar sauce 
 

Chicken, anchovy and Parmesan salad 
 

English asparagus 
Charlton cheese croquette, pea shoots and truffle mayonnaise 

 
 

Main Courses 
 

8oz rib eye steak  
triple cooked chips, confit vine tomatoes, portobello mushrooms 
 served with Béarnaise sauce, peppercorn sauce or red wine jus 

 
Goodwood Estate special – changes per race meeting 

 
Chicken breast 

chicken cromesqui, pea and broad bean fricassee, kale slaw 
 

Beer battered cod  
triple cooked chips, crushed peas, tartar sauce 

 
Charred butternut squash 

harissa and feta crumble, baby leaf salad 
 
 
 
 
 
 



 

 

 
Puddings 

 
Glazed lemon tart  

 
Raspberry posset 

white chocolate shard  
 

Sticky toffee sundae 
 

Local and Goodwood Estate cheeseboard  
quince jelly, crackers and grapes 

 

 
 


