
 

 

Served Between 18.00 – 21.00 

 

 

Nibbles 

Marinated Mixed Olives    6 .00 

Smoked Almonds    6.00  

Sourdough Bread & Butter    3 .50 

Mezze F latbreads & Dips    8 .25 

Hummus, Baba Ganoush, Tzatziki 

Starters 

Homemade Soup of  The Day   8 .00 

Sourdough Bread & Butter 

Whitebait  8 .00 

Tartare, Lemon 

Smoked Salmon  9.50  

Pickled Cucumber, Dill Crème Fraiche, Lemon 

Sourdough Bread 

Caesar  Sa lad  9 .00 

Cos Lettuce, Parmesan, Bacon, Croutons,  

Anchovies & Caesar Dressing 

Tomato Salad   8 .50 

Mozzarella & Pesto 

 

Allergen information is available upon request.  

Classics 
Goodwood Beef  Burger   18.00 

Relish, Gherkin, Onion Rings, Salad & Fries  

Add Extras 2.00  each 

Smoked Applewood Cheese  
BBQ Pul led  Pork 
Smoked Bacon 
Fr ied  Egg  

 

Goodwood Rib -Eye Steak   32.00 

Mushroom, Tomatoes, Chunky Chips, 

Peppercorn Sauce  

 

Pie  of  the Week 19.50 

Creamed Potato, Tenderstem 

 

Goodwood Pork Bel ly     21.00 

Green Chilli Slaw, Apple Sauce, Hash Brown 

Potato  

 

Beer  Battered F ish & Chips  19.50 

Mushy Peas, Tartare Sauce, Lemon 

 

Asparagus Risotto      17.50 

Grilled Baby Gem, Parmesan & peas 

Sides 4.85 
Pul led  Pork Dirty  Fr ies   

Fr ies   

Chunky Chips   

House Salad   

Tenderstem Broccol i   

Beer  Battered Onion Rings   

Desserts 

Baked Cheesecake  8.00  

Strawberry Coulis   

St icky Tof fee Pudding  8 .50 

Vanilla Ice Cream   

3 Scoops of  Ice  Cream  6.00 

Vanilla, Chocolate or Strawberry   

Goodwood Cheese 10.50 

Crackers, Quince Jelly & Pickled Walnut   

an optional 10% service charge will be added to your 

bill when dining in the main restaurant or on the main 

restaurant patio. 



 

COLD DRINKS 
C O K E  2 . 7 5  /  5 . 2 0  

D I E T  C O K E  2 . 7 5  /  5 . 2 0  

L E M O N A D E  2 . 7 5  /  5 . 2 0  

S O U T H  D O W N S  W A T E R  S t i l l  /  S p a r k l i n g  3 . 0 0  /  5 . 0 0  

F O L K I N G T O N ’ S  J U I C E S  4 . 1 0  

J 2 0  O r a n g e  &  P a s s i o n f r u i t  /  A p p l e  &  R a s p b e r r y  4 . 2 0  

A P P L E T I S E R  4 . 2 0  

G U N N E R S  2 . 8 5  /  4 . 9 0  

C O R D I A L  1 . 4 0  /  2 . 8 0  

M O M O  K O M B U C H A  4 . 5 0  

 

SPIRITS 
G I N   25ml 50ml 
L E V I N  D O W N  G O O D W O O D  G I N  6 . 4 0  /  1 2 . 8 0   

N I C H O L S O N  T H E  O R I G I N A L  6 . 7 0  /  1 3 . 4 0   

G O T H I C  G I N  8 . 0 0  /  1 6 . 0 0   

C H I L G R O V E  G I N  7 . 0 0  /  1 4 . 0 0   

H E N D R I C K S  7 . 1 0  /  1 4 . 2 0  

G O R D O N S  P I N K  G I N  6 . 5 0  /  1 3 . 0 0  

W A R N E R  B R O T H E R S  R H U B A R B  G I N  7 . 3 0  /  1 4 . 6 0  

V O D K A  
S M I R N O F F  B L A C K  V O D K A  6 . 5 0  /  1 3 . 0 0  

G R E Y  G O O S E  7 . 0 0  /  1 4 . 0 0  

R U M  
K R A K E N  S P I C E D  R U M  6 . 9 0  /  1 3 . 8 0  

S A I L O R  J E R R Y  S P I C E D  R U M  6 . 8 0  /  1 3 . 6 0  

B A C A R D I  6 . 6 0  /  1 3 . 2 0  

W H I S K E Y  
J A C K  D A N I E L S  6 . 5 0  /  1 3 . 0 0  

J O H N N I E  W A L K E R  B L A C K  L A B E L  6 . 5 0  /  1 3 . 0 0  

G L E N F I D D I C H  S I N G L E  1 2 Y O  7 . 8 0  /  1 5 . 6 0  

T A L I S K E R  1 0 Y O  8 . 9 0  /  1 7 . 8 0  

G L E N M O R A N G I E  1 0 Y O  6 . 8 0  /  1 3 . 6 0  

M A K E R S  M A R K  6 . 8 0  /  1 3 . 6 0  

J A M E S O N S  6 . 5 0  /  1 3 . 0 0  

L I Q U O R S  
P I M M S  &  L E M O N A D E  8 . 5 0  

D I S A R O N N O  A M A R E T T O  5 . 8 0  /  1 1 . 6 0  

T I A  M A R I A  5 . 5 0  /  1 1 . 0 0  

B A I L E Y S  7 . 0 0  

H E N N E S S E Y  V S  7 . 8 0  /  1 5 . 6 0  

MIXERS 
F E V E R - T R E E  T O N I C  3 . 8 0  

R e g u l a r  /  L i g h t  /  M e d i t e r r a n e a n  /  E l d e r f l o w e r  

F E V E R - T R E E  G I N G E R  B E E R  /  G I N G E R  A L E  4 . 1 0  

 
ALES & LAGERS 

GOODWOOD BREWERY   
 Half Pint Bottle 
G R O G G E R  P A L E  A L E  3 . 4 0  6 . 7 0  5 . 8 0  

S T .  S I M O N  L A G E R  3 . 5 0  6 . 9 0  5 . 8 0  

L U C K Y  L E A P  A P A    5 . 8 0  

H I L D A  ( 0 . 5 % )    5 . 4 0  

DRAUGHT BEER & CIDER  Half Pint 
B I R R A  M O R E T T I   3 . 7 5  7 . 4 0  

A M S T E L   3 . 5 0  6 . 9 0  

B R I X T O N  L O W  V O L T A G E  I P A   3 . 6 5  7 . 2 0  

I N C H ’ S  C I D E R   3 . 3 0  6 . 5 0  

 

BOTTLED BEERS    Bottle 
H E I N E K E N  0 . 0  4 . 5 0  

S O L  5 . 5 0  

H E I N E K E N  5 . 5 0  

G U I N E S S  S U R G E R  6 . 5 0  

BOTTLED CIDER  Bottle 
W I G N A C  C I D R E  N A T U R E L  /  R O S E  5 . 7 0  

O L D  M O U T  C I D E R  6 . 1 0  

Kiwi & Lime / Strawberry & Apple / Berries & Cherries 

B U L M E R S  6 . 1 0  

WINES 
W H I T E  175ml 250ml Bottle 
E N C A N T A D O R  9 . 0 0  1 3 . 0 0  3 0 . 0 0  

Chardonnay Airen, Spain  

N O V I T A ,  P I N O T  G R I G I O  1 0 . 0 0  1 4 . 0 0  3 1 . 0 0  

Venezie, Italy 

S W A R T L A N D  S A U V I G N O N  B L A N C  1 2 . 0 0  1 7 . 0 0  3 3 . 0 0  

Western Cape, South Africa 

M E S T A ,  V E R D E J O ,  D O  U C L E S    3 6 . 0 0  

Castile, Spain 

S A I N T  C L A I R  O R I G I N  S A U V I G N O N  B L A N C   5 0 . 0 0  

Marlborough, New Zealand 

R E D  175ml 250ml Bottle 
A N T I N A  C A B E R N E T  S A U V I G N O N  9 . 0 0  1 3 . 0 0  3 0 . 0 0  

Tempranillo, Spain  

S W A R T L A N D  W I N E R Y  M E R L O T  1 2 . 0 0  1 7 . 0 0  3 3 . 0 0  

Western Cape, South Africa 

A L T O  M O L I N O  M A L B E C  1 2 . 0 0  1 7 . 0 0  4 4 . 0 0  

Cafayate, Argentina 

S A C C H E T T O  V I N I ,  P I N O T  N E R O    3 8 . 0 0  

Trevenezie, Italy 

B O D E G A S  O N D A R R E  R I O J A  R E S E R V E    5 1 . 0 0  

Tempranillo, Spain 
 

R O S É  175ml 250ml Bottle 
C H A T E A U  D E  C A M P U G E T  1 0 . 0 0  1 5 . 0 0  3 2 . 0 0  

Vin de pays du Gard, France 

T H E  P A L E ,  R O S É  B Y  S A C H A  L I C H I N E    4 5 . 0 0  

Vin de Pays Du Var, France 
 

CHAMPAGNE   125ml Bottle 
V E U V E  C L I C Q U OT ,  B RU T  Y E L L OW  L A BE L   1 7 . 0 0  8 9 . 0 0  

Reims, France NV 

V E U V E  C L I C Q U O T  R O S E    1 1 5 . 0 0  

Reims, France NV 
 

SPARKLING WINE   125ml Bottle 
S A C C H E T T O  V I N I ,  P R O S E C C O   1 1 . 0 0  4 7 . 0 0  

Venezie, Italy 

G U S B O U R N E  B R U T  R E S E R V E  2 0 1 8   1 5 . 0 0  7 2 . 0 0  

Ashford, Kent, England 

 

all wines listed by the glass are available to be served at 125ml . 

wines on this list may contain sulphites, egg or milk products. 

please ask a member of staff should you require guidance. 


