
 

 
 

Served Daily Between 12.00 – 15.00 

 
 

  
NIBBLES  

O L I V E S   5 . 5 0  

S M O K E D  A L M O N D S   5 . 2 5    

S O U R D O U G H  &  S E A  S A L T  B U T T E R   3 . 0 0  

H U M M U S ,  B A B A G A N O U S H  &  T Z A T Z I K I   7 . 9 5    

G O O D W O O D  S A U S A G E  R O L L  B I T E S    5 . 0 0  

STARTERS 
W I L D  M U S H R O O M S  &  P O A C H E D  E G G  9 . 5 0  

Truffle & Shallots   

C R I S P Y  L E V I N  D O W N  C H E E S E   1 0 . 0 0  
Chilli, Onion Jam 

S O U P  O F  T H E  D A Y  Sourdough Bread  7 . 0 0  

H E R I T A G E  T O M A T O E S   8 . 0 0  
Buffalo Mozzarella, Basil Leaves  

PROTEIN SALADS   
G R I L L E D  C H I C K E N ,  S P I C E D  C H I C K P E A  1 6 . 5 0  
Peppers, Avocado, Rice, Cabbage, Sesame, Red Onion 

S W E E T  P O T A T O ,  T O F U ,  P E A N U T S     1 5 . 9 5  
Shredded Carrot, Garlic, Quinoa, Pepper, Baby Spinach  

S M O K E D  S A L M O N  &  B L A C K  B E A N  1 6 . 9 5  

Peas, Egg, Cherry Tomato, Rice Noodles, Sweet Potato 

FISH 
B A T T E R E D  F I S H  &  C H I P S     1 8 . 5 0  
St. Simon Beer Batter, Tartare Sauce & Lemon 

GRILL 
G O O D W O O D  G R O U N D  B U R G E R      1 8 . 0 0  
Cheese, St. Simon Beer Battered Onion Rings, Relish & Fries 

A d d :  
Goodwood Bacon  3 . 0 0  

Pulled Pork   4 . 0 0  

G O O D W O O D  S T E A K  O F  T H E  D A Y     
Field Mushroom, Vine Cherry Tomatoes, Triple Cooked 

Chips 

S A U C E S  
Peppercorn, Bearnaise, Garlic Butter 2 . 0 0    

PLANT BASED 
C E L E R I A C  S T E A K    1 4 . 5 0  
Garlic, Tomato, Green Beans, Pickled Mushrooms  

S W E E T C O R N  S P E L T  R I S O T T O    1 5 . 0 0  
Chestnut Crumb, Crispy Onion, Sage Oil 

PASTA 
L I N G U I N E  &  S E A F O O D     1 7 . 0 0  
Mixed Seafood, Bisque, Roasted Tomatoes, Samphire 

S T R O Z Z A P R E T I  &  W I L D  M U S H R O O M      1 4 . 0 0  
Fresh Herb Vierge, Toasted Sunflower Seeds 

SIDES  
P U L L E D  P O R K  D I R T Y  F R I E S     6 . 5 0  

F R I E S     5 . 0 0  

T R I P L E  C O O K E D  C H I P S   5 . 0 0  

S E A S O N A L  G R E E N S    5 . 7 5  

DESSERTS 
P E A N U T ,  C A R A M E L  &  C H O C O L A T E    8 . 0 0  
Peanut Brittle, Vanilla Ice Cream 

A P P L E  &  B L A C K B E R R Y  S E T  C U S T A R D    7 . 0 0  
Glazed Brown Sugar, Apple Sorbet 

R H U B A R B  C R U M B L E  &  V E G A N  C U S T A R D  8 . 0 0  
Rhubarb Compote, Oat & Cinnamon Crumble Topping  

G O O D W O O D  F A R M  C H E E S E  S E L E C T I O N   1 0 . 0 0  
Chutney, Grapes, Celery, Sourdough Cracker Biscuit 

 

TOASTED SANDWICHES with  Fr ies  

Available on Either White or Brown Bloomer Bread 

G O O D W O O D  B L T    1 2 . 9 5  
Collar of Bacon, Lettuce, Tomato, Mayonnaise  

V E G A N  B L T   1 1 . 9 5  
Beetroot Hummus, Lettuce, Tomato & Avocado 

M I N U T E  S T E A K   1 4 . 5 0  
Onion Jam, Mustard Mayo, Lettuce 

SANDWICHES w it h  Cr is ps  

Available on Either White or Brown Bloomer Bread 

C H E E S E  &  S P R I N G  O N I O N ,  B A B Y  G E M    9 . 5 0  

S M O K E D  S A L M O N ,  D I L L  C R E A M  C H E E S E   1 0 . 9 5  

F A R M  H A M ,  T O M A T O ,  &  M U S T A R D    9 . 5 0  

IF YOU SUFFER FROM AN ALLERGY OR FOOD INTOLERANCE, PLEASE 

INFORM A MEMBER OF THE TEAM. 

 

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  /  4 . 9 5  

D I E T  C O K E  2 . 7 5  /  4 . 9 5  

L E M O N A D E  2 . 7 5  /  4 . 9 5  

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  /  4 . 9 5  

F O L K I N G T O N ’ S  J U I C E S  3 . 9 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 . 0 0  

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

G U N N E R S  2 . 7 0  /  4 . 6 0  

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

K O M B U C H A  5 . 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 . 2 0  /  1 2 . 4 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  6 . 3 0  /  1 2 . 6 0   

H E N D R I C K S  6 . 8 0  /  1 3 . 6 0  

G O R D O N S  P I N K  G I N  6 . 2 0  /  1 2 . 4 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 . 0 0  /  1 4 . 0 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 . 2 0  /  1 2 . 4 0  

G R E Y  G O O S E  6 . 7 0  /  1 3 . 4 0  

R U M  
K R A K E N  S P I C E D  R U M  6 . 6 0  /  1 3 . 2 0  

S A I L O R  J E R R Y  S P I C E D  R U M  6 . 5 0  /  1 3 . 0 0  

B A R C A R D I  5 . 3 0  /  1 0 . 6 0  

W H I S K E Y  
J A C K  D A N I E L S  6 . 2 0  /  1 2 . 4 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 . 5 0  /  1 5 . 0 0  

T A L I S K E R  1 0 Y O  8 . 5 0  /  1 7 . 0 0  

G L E N M O R A N G I E  1 0 Y O  6 . 3 0  /  1 2 . 6 0  

M A K E R S  M A R K  6 . 5 0  /  1 3 . 0 0  

J A M E S O N S  6 . 2 0  /  1 2 . 4 0  

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

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

T I A  M A R I A  5 . 3 0  /  1 0 . 6 0  

B A I L E Y S  6 . 5 0  /  1 3 . 0 0  

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

MIXERS 
F E V E R - T R E E  T O N I C  3 . 7 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  3 . 9 0  

 
ALES & LAGERS 

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

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

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

DRAUGHT BEER & CIDER  Half Pint 
B I R R A  M O R E T T I   3 . 6 5  7 . 2 0  

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

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

I N C H ’ S  C I D E R   3 . 2 0  6 . 3 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 . 2 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 . 5 0  /  5 . 7 0  

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

Kiwi & Lime / Strawberry & Pomegranate / 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  8 . 0 0  1 2 . 5 0  2 8 . 0 0  

Chardonnay Airen, Spain  

N O V I T A ,  P I N O T  G R I G I O  9 . 5 0  1 4 . 0 0  2 9 . 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 1 . 5 0  1 6 . 0 0  3 2 . 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 5 . 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   4 9 . 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  8 . 0 0  1 2 . 5 0  2 8 . 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 1 . 5 0  1 6 . 0 0  3 2 . 0 0  

Western Cape, South Africa 

A L T O  M O L I N O  M A L B E C  1 1 . 5 0  1 6 . 0 0  4 2 . 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 7 . 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    4 9 . 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  9 . 5 0  1 4 . 0 0  3 0 . 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 4 . 0 0  
 

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 6 . 0 0  8 4 . 0 0  

Reims, France NV 

V E U V E  C L I C Q U O T  R O S E    1 1 0 . 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 0 . 0 0  4 5 . 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 4 . 0 0  7 0 . 0 0  

Ashford, Kent, England 

G U S B O U R N E  R O S E  2 0 1 8    7 6 . 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. 


