BREAKFAST

Goodwood Estate sausage, back bacon, scrambled egg
black pudding, plum tomato , field mushroom, potato rosti,

baked beans, toast

Chestnut mushrooms, potato fritter, slow roasted tomato
baked beans, sauteed spinach, toast

Eggs Benedict . Eggs Royale Eggs Florentine

LUNCH

STARTERS

Whipped goat’s cheese, roast apricots, toasted pumpkin seeds

apricot gel, baby watercress

Goodwood Estate ham and pea terrine
pickled baby vegetables, heritage beetroot, radish, baby rocket,
beetroot gel

Smoked salmon, horseradish cream cheese
compressed cucumber, crispy capers, beetroot pearls,

lemon gel, baby watercress

Sweet pickled watermelon
vegan feta cheese, compressed cucumber, caramelized apricots,
toasted pumpkin seeds, rhubarb gel
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MAINS

Goodwood Estate confit belly of pork
pomme purée, tender stem broccoli, celeriac remoulade,
baby courgette, bourguignon jus

Goodwood Estate beef
charred Roscoff onion petals, garden peas and beans,
heritage carrot, bone marrow croquette

Butter poached trout
cockles, lemon and dill butter sauce, saffron potatoes,
garden peas, caviar

Asparagus and feta ravioli
heritage carrot, pea and mint puree, crispy white asparagus

: PUDDINGS

Apple, blackberry and vanilla cannelloni,
blackberry compote

Chocolate and caramel profiterole bar

Sicilian lemon tart
blackberry gel (vg)

Goodwood Estate and local cheeses

Water biscuits, grapes

quince jelly

AFTERNOON TEA

Finger sandwiches:
Free range egg mayonnaise, mustard cress
Smoked salmon, cream cheese

Ham and Cheddar cheese

Freshly baked scones
with strawberry jam and cream

Classic afternoon tea cakes

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.



