
 

 Served Daily Between  

Monday - Friday 11.00-18.00 

Saturday 12.00-17.00 

Sunday 12.00-18.00 

  

Nibbles 
M a r i n a t e d  M i x e d  O l i v e s    6 . 0 0  

S m o k e d  A l m o n d s    6 . 0 0  

S o u r d o u g h  B r e a d  &  B u t t e r    3 . 5 0  

M e z z e  F l a t b r e a d s  &  D i p s    8 . 7 5  

Pumpkin Hummus, Minted Feta, Black Olive Tapenade 

Salads 
G o o d w o o d  S a l a d   1 2 . 0 0  

Roasted Cauliflower, Radicchio, Apple, Cranberry & Quinoa 

with Salsa Verde 

W i n t e r  S q u a s h  S a l a d   1 1 . 5 0  

Cajun Spiced Squash, Feta, Red Onion, Rocket, Mint 

C a e s a r  S a l a d   1 3 . 0 0  

Cos Lettuce, Bacon, Parmesan, Croutons, Anchovies & 

Caesar Dressing 

R o a s t e d  F i g  S a l a d  1 3 . 5 0  

Honey Roasted Figs, Spelt, Rocket, Balsamic Glaze, 

Prosciutto 

B e e t r o o t  &  P e a r  S a l a d     1 1 . 5 0  

Heritage Beetroot, Pickled Beetroot, Pear, Endive, Molecomb 

and Sunflower Seed  

 

A d d – Grilled Chicken, Smoked Salmon or Herbed Tofu  

5 . 0 0  per item 

 

 

 

Allergen information is available upon request. 

Panini’s 
All Served with Crisps & Salad 

G r i l l e d  P e p p e r s  &  C o u r g e t t e  1 0 . 5 0  

Tomato Relish  

C h e e s e  &  H a m    1 2 . 0 0  

Caramelised Red Onion Jam 

 

Sandwiches  
G o o d w o o d  S a l t  B e e f   1 2 . 0 0  

Sauerkraut, Gherkins, American Mustard 

 

C h a r g r i l l e d  C h i c k e n  1 1 . 5 0   

Rosemary Mayonnaise and Baby Gem 

 

O p e n  A v o c a d o  &  F e t a   1 0 . 0 0  

Guacamole & Watercress 

 

S m o k e d  S a l m o n  1 2 . 0 0  

Dill Cream Cheese, Baby Gem Lettuce 

 

G o o d w o o d  B . L . T   1 3 . 0 0  

Mayonnaise  

Starters 

H o m e m a d e  S o u p  o f  T h e  D a y    8 . 0 0  

Sourdough Bread  

W h i t e b a i t  8 . 0 0  

Tartare, Lemon 

 

 

Classics 
G o o d w o o d  B e e f  B u r g e r   1 8 . 0 0  
Relish, Gherkin, Battered Onion Rings, Salad & Fries 

Add Extras  
S m o k e d  A p p l e w o o d  C h e e s e  / 

S m o k e d  B a c o n  / F r i e d  E g g  2 . 0 0  each 

 

G o o d w o o d  1 0 o z  R u m p  S t e a k   2 9 . 0 0  

Mushroom, Tomatoes, Onion Rings, Chunky Chips, 

Peppercorn Sauce  

 

S t e a k  a n d  A l e  P i e  1 9 . 5 0  
Chunky Chips, Garlic Butter Savoy & Red Wine Sauce 

 

G o o d w o o d  P o r k  C o l l a r    2 1 . 0 0  

Bubble & Squeak, Sprouting Broccoli, Mustard Veloute  

 

B a t t e r e d  F i s h  &  C h i p s  1 9 . 5 0  

Mushy Peas, Tartare Sauce, Lemon 

 

W i l d  M u s h r o o m  M a c a r o n i    1 7 . 5 0  

Oyster and Chestnut Mushrooms, Spinach & Leek 

 

W i n t e r  S q u a s h  G n o c c h i   1 8 . 5 0  
Roasted Squashes, Twineham Grange, Toasted Seeds, 

Sprouting Broccoli  

Sides 4 . 8 5  
F r i e s  •  C h u nk y  C h i p s  •  H o u s e  S a l a d  •  

W i n t e r  G r e e n s   •  B a t t er e d  O n i o n  R i n g s  

An optional 10% service charge will be added to your bill when 

dining in the main restaurant or on the main restaurant patio  



 

Cakes 
3 . 5 0  –  6 . 0 0  

A selection of cakes available from our bar  
 

Hot Beverages 
All our hot drinks are made with Goodwood organic milk  

C a p p u c c i n o  4 . 0 0  

L a t t e  4 . 0 0  

F l a t  W h i t e  4 . 0 0  

S i n g l e  E s p r e s s o  3 . 2 0  

D o u b l e  E s p r e s s o  3 . 4 0  

A m e r i c a n o  3 . 4 0  

M o c h a  4 . 0 0  

M a c c h i a t o  4 . 0 0  

H o t  C h o c o l a t e  4 . 0 0  

B a b y c i n o  1 . 1 0  

Tregothnan Tea  
3 . 2 0  

E n g l i s h  B r e a k f a s t  

 E a r l  G r e y  

P e p p e r m i n t  

 J a s m i n e   

C h a m o m i l e  

M a n u k a  

 G r e e n  

 

 

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  

K O M B U C H A  4 . 5 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  

F L Y I N G  E L E P H A N T  2 . 9 5  5 . 8 0   

L U C K Y  L E A P  A P A  2 . 9 5  5 . 8 0  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   

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  

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

G U I N 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                         1 7 5  |  2 5 0  | B o t t l e  

E N C A N T A D O R  9 . 0 0  1 3 . 0 0  3 0 . 0 0  

C h a r d o n n a y  A i r e n ,  S p a i n   

N O V I T A ,  R U B I C O N E ,  P I N O T  G R I G I O  1 0 . 0 0  1 4 . 0 0  3 1 . 0 0  

Emilia Romagna, 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 

Red                         1 7 5  |  2 5 0  | B o t t l e  
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 

 

Rosé                         1 7 5  |  2 5 0  | B o t t l e  
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  B Y  W H I S P E R I N G  A N G E L    4 5 . 0 0  

 

Champagne                                1 2 5  | B o t t l e  
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 

 

Sparkl ing Wine                                 1 2 5  | B o t t l e  
R I D G E V I E W  B L O O M S B U R Y   1 5 . 0 0  7 2 . 0 0  

Ditchling, Sussex, England 

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 

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. 


