—— Richwond festaunant

BREAKFAST

Available from 7:30am — | 1:30am

Full English Breakfast
Smoked bacon, sausage, scrambled egg, black pudding, hash brown
grilled tomato, sauteed mushrooms, baked beans, fried bread

Shakshuka (vg)
Spinach shakshuka with harissa and vegan feta
chilli oil, crusty roll

Croque Madame
Sourdough, Chartton cheese, smoked ham, cheese sauce,
topped with a fried duck egg

Cinnamon Pancakes (vg)
Fresh berry compote, natural Alpro yogurt, maple syrup
Gluten free option available

LUNCH
Available from 12:00am — 16:00pm

STARTERS

Whipped Goats’ Cheese (v) (gf)
Sweet and sour tomatoes, basil powder; balsamic pearls

Goodwood Gin Cured Salmon. (gf)
Pressed cucumber; yuzu gel, wasabi tapioca crisp, lemon oil

Goodwood Ham Hock and Jersey Royal Terrine
Baby vegetable piccalilli, focaccia crispbread, pea shoots

Cheese and Spring Onion Croquette (vg) (gf)
Shoestring summer vegetable salad, cold pressed
rapeseed oil, whipped cream cheese

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.



MAINS

Local Beef Tenderloin (gf)
Glazed heritage carrots, tenderstem broccoli, summer cepes
purée, thyme fondant potato, truffle jus

Roasted Rump of Lamb
Herb crumb, lamb shoulder Boulangére, thyme roasted
carrot, lamb reduction

Seared Fillet of Halibut
Samphire, peas and broad beans, baby new potatoes,
crayfish sauce, chive oll

Sussex Mushroom and Artichoke Pithivier (vg)
Porcini mushroom ketchup, tenderstem broccoli, thyme fondant potato

PUDDINGS

Blackberry and Vanilla Sable
Lemon curd, blackberry coulis

Warm Chocolate Fondant (vg) (gf)
Chocolate Sauce, mixed berry compote

Spiced Mandarin Cushion (vg)
Caramelised kumquats, Cointreau cream

Cheese Plate
Goodwood Estate and local cheeses
water biscuits, grapes, and fruit chutney

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.




