
 

 

Scan here or visit mnu.mx/3142CA8 to see our allergen menus 

 

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. 

 
 

SURTEES 

 

SUNDAY  13  JULY  2025 

 

 

BREAKFAST 

 

Homemade buckwheat waffles, smoked Chalk stream trout, chive crème fraiche 

 

Chorizo, butterbeans, poached eggs, labneh 

 

Goodwood Estate bacon sandwich 

 

Vanilla ricotta, raspberries, lemon verbena (v) (vg available) 

 

 

Daily breakfast special 

 

 

Wild mushrooms, garlic butter, poached eggs, toast (v) 
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LUNCH 

 

Grilled goat’s cheese, glazed figs, pumpkin seeds, local honey (v) 

 

Grilled green asparagus, soft boiled eggs, fried breadcrumbs, meadow hay buttermilk (v) 

 

Beef carpaccio, basil pesto, toasted green beans 

 

Pearl barley, summer vegetables, basil (v) (vg available) 

 

Fresh linguine, South Coast crab, garlic, chilli 

 

Orange blossom and marigold custard doughnuts  

 

Chocolate pot, smoked caramel, cornflake Chantilly 

 

Daily lunch specials 

 

 

Burrata, blueberries, chervil, olive oil (v) 

 

Grilled quail, smoked almond romesco, pickled fennel 

 

BAR SNACKS 

 

 

Chicken liver parfait on toast, prune and red wine chutney  

 

Crispy potato wedges, curry leaves, spiced virgin rapeseed mayonnaise (v) 

 

 Beetroot hummus, blackberries, plums, tarragon (vg) 
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AFTERNOON TEA  

 

Goodwood Estate roast beef and horseradish sandwiches  

 

Warm Goodwood Estate pork sausage rolls, black pudding, Lucky Leap APA  

 

Goodwood Estate Welsh rarebit 

 

Scones, whipped clotted cream, homemade strawberry jam 

 

Warm lavender financier 

 

Caneles cooked in bee’s wax 

 

 

 

 

 

 


