FOOD MENU
Good, honest food.

STARTERS
Our menu is made up of good,
honest, wholesome favourites
that are loved by everyone.

Homemade Seasonal Soup V 
Seasonal soup with warm ciabatta and butter.

It’s all about fresh, quality
ingredients and homemade
delicious food.

Bubble and squeak croquette with
a soft poached egg and hollandaise sauce.
Add pan-fried home-roasted
honey and mustard ham 

Enjoy!

Homemade Bubble
and Squeak Croquette V 

Tomato and Mozzarella Salad

V

Sliced mozzarella and plum tomato
with basil oil and shallots.

Squash Risotto

2.95

Rustic Breads and Oils V 

3.95

Goodwood Bangers and Mash 

Baked Camembert V 

7.75

Baked Camembert with garlic, rosemary,
apple and pear chutney and toasted
ciabatta. Great to share!

4.25



9.95

Mixed Olives 

Tomato focaccia, ciabatta and breadsticks with
olive oil, hummus and balsamic vinegar.

0.80



Traditional Italian risotto rice
with roasted butternut squash.

Mixed green and black olives.

3.95

Locally sourced sausages, served with
mashed potato and red onion gravy.

10.95
9.95

Ham, Egg and Chips 

Home roasted honey and mustard ham
served with fried eggs and chunky chips.

mixed olives,
rustic breads and oils
when you purchase
a
pitcher
for only 13.95
Available 12 - 4pm every day.
Subject to availability.

4.75

Confit Duck Salad 
Confit duck with a crispy tortilla salad
and a ginger and plum sauce.

4.95

Prawn and Avocado Cocktail 

6.45

King prawns and fresh avocado
with our house cocktail sauce.

6oz Aberdeen Angus burger topped with our
house burger sauce, Goodwood Estate dry cured
streaky bacon and Monterey Jack cheese, in a
brioche bun, with chunky chips and a pickle.

Lemon and Herb Chicken



Chicken breast marinated in parsley, rosemary,
lemon and garlic, chargrilled and served
with baby potatoes, seasonal vegetables
and a lime and ginger dressing.

Braised Lamb Shank 
Three hour, slow home braised lamb shank,
served with seasonal vegetables,
mashed potato and lamb sauce.

Scampi and Chips 

Traditional wholetail Whitby scampi, served with
peas, homemade tartare sauce and chunky chips.

Halloumi and Mushroom Burger V 

Grilled halloumi and mushroom in a brioche
bun, served with house burger sauce,
chunky chips and a pickle.

Quorn™ Bangers and Mash

Quorn™ sausages served with
mashed potato and red onion gravy.

Bacon and Cheese Burger10.95

ENJOY FREE

Creamy Garlic Mushrooms V 

Creamy garlic mushrooms
with toasted ciabatta.

MAIN COURSES

NIBBLES & SHARERS
V

3.95

11.25

10.25

9.95



Traditional Homemade
Shepherd’s Pie 

Traditional homemade shepherd’s pie
served with seasonal vegetables and gravy.

12.95

Salmon with Lemon and Herb Crust  12.95
Roast supreme of salmon with a Dijon mustard,
lemon and herb crust, samphire and baby potatoes.

10oz Ribeye Steak 

14.50

V

11.95

10oz, 21 day aged chargrilled English ribeye
steak with garlic and rosemary butter,
served with a roasted plum tomato,
a flat mushroom and chunky chips.
Add a peppercorn sauce
topping to your steak 

19.95

1.50

SALADS
Crispy baby gem lettuce tossed in
Caesar dressing with crispy croutons,
Italian hard cheese and anchovy fillets.

Super Food Salad

Garden Peas

9.95



V

Buttered New Potatoes

V

2.95

V

2.95

V

Kitchen Garden Salad
Garlic Bread

Join us every Sunday for the
best Sunday lunch at Butlin’s.

2.95

V

Seasonal Vegetables

1.50
2.00



SUNDAY LUNCH

2.45

V

Chunky Chips

Red and white quinoa, roast butternut
squash, beetroot, radish, fresh avocado
and blueberries dressed with a burnt
orange and balsamic dressing.
Add Feta Cheese
Add Chicken

SIDES

8.50

Caesar Salad 

CHILDREN’S MENU
AVAILABLE

2.95

V

2.95

Cheesy Garlic Bread
Sweet Potato Fries

V

V

3.45

Just ask a team member,
they’ll be happy to help.

2.95

DESSERTS

3.95
Oven roasted pineapple with chilli and lime, served
with Jude’s vegan vanilla bean ice cream.

Roast Chilli Pineapple

Eton Mess

V

4.95



Crushed meringue and fresh strawberries
folded into sweet Chantilly cream.

Ice Cream Selection 

Selection of New Forest Ice Cream –
choose from strawberry, chocolate or vanilla bean.

V

Does not contain meat or fish.

Vegan.

4.25

4.25

Crème Brûlée V 

Vanilla cream custard with
homemade shortbread.

Chocolate Brownie V 
Warm chocolate brownie with
vanilla bean ice cream.

4.50

New York Cheesecake V 

4.50

Homemade Seasonal
Fruit Crumble 

Seasonal fruit crumble with your choice
of vanilla bean ice cream or custard.

Mixed Sorbet

Choose from lemon, raspberry or mango.

New York style baked cheesecake with your
choice of vanilla bean ice cream or whipped cream.

NGCI (no gluten containing ingredients).

If you require information regarding the presence of allergens in any of our food or drink please ask a member of team, even if you have dined with us previously.
Whilst a dish may not contain a specific allergen, due to the range of ingredients used in our kitchens, food may be prepared in the presence of ingredients which do contain allergens.
We cannot guarantee that our vegan friendly products have not been processed in a facility that uses animal products or come into contact with animal products in our kitchens.
All weights quoted are approximate before cooking. All items are subject to availability. Prices include VAT at the current rate. Promotions are subject to availability. Imagery is for advertising purposes only.

BG0719-FAM

4.25
4.50

