
Welcome to Stirling’s, Woodcote Park’s premium dining destination, and cocktail bar. 

Sir Stirling Moss OBE has been a Club member since 1959 and is recognised as one 
of the greatest all-round racing drivers in the history of motor sport. Shortly after 

joining, Sir Stirling was awarded the Club’s Segrave Trophy, established
 in memory of the land speed pioneer Sir Henry Segrave, to celebrate 

those with a similar spirit of adventure. 

Since then Sir Stirling and Lady Moss have been frequent visitors to both  
clubhouses. They were delighted to lend inspiration to the restaurant name, 

and the signature champagne cocktail ‘No.7’. 

Matthew Marshall, Executive Chef of both clubhouses and Howard Bisset, Head 
Chef of Woodcote Park, have created a menu which showcases the highest quality 

fresh produce. In keeping with the motorsport inspiration, they have sourced award-
winning meats and handmade organic cheeses from the Goodwood Home Farm.

We hope you enjoy an unforgettable dining experience at Stirling’s and 
look forward to welcoming you again soon.

Graham White
Chairman, Woodcote Park Committee

Lunch service runs from 12 noon, with last orders being taken at 2.30pm.

Dinner service runs from 6.00pm, with last orders being taken at 9.45pm



Tasting Menu

£56.00 per person
£88.00 with matching wines

Lobster Bisque (CA)

Armagnac and crème fraîche (125 Kcal)
Alvarinho Nova, Casa de Vila, 
Vinho Verde, Portugal 2020

Foie Gras and Duck Liver Parfait (CA)

Pineapple, ginger and pain d’épice (706 Kcal) 
Marsanne ‘Museum Release’, Tahbilk, 
Nagambie Lakes, Central Victoria 2012

Grilled Hereford Beef Fillet (CA)
Roasted parsnip and watercress (583 Kcal)

Ch la Grave, cru Borgeois, Médoc, Bordeaux, France 2015 (En Magnum)

Blackcurrant Soufflé (CA)
Organic liquorice ice cream and crème de cassis sauce (604 Kcal)

Tramin, Terminum, Late Harvest Gewürztraminer
Alto Adige, Italy 2020

Coffee and Petits Fours (CA) (185 Kcal)

This menu can only be served to the whole 
table, with last orders at 9.00pm.

Our menu contains allergens. If you suffer from a food allergy or intolerance, 
please let a member of our team know upon placing your order.

Adults need around 2000 Kcal a day.
(CA) contains allergens



Starters

Lobster Bisque (CA) £9.00

Armagnac and crème fraîche (125 Kcal)

Secret Smokehouse Salmon (CA) £14.00

Pickled cauliflower and basil aioli (391 Kcal)

Six Rock Oysters (CA) £17.00

Shallot vinegar and Tabasco (70 Kcal)

Darjeeling Tea Smoked Mackerel (CA) £12.00

Horseradish crème fraîche and pickled cucumber (406 Kcal)

Foie Gras and Duck Liver Parfait (CA) £13.00

Pineapple, ginger and pain d’épices (706 Kcal)

English Asparagus (CA, V) £9.50

Watercress salad, hollandaise and sherry vinegar dressing (220 Kcal)

Our menu contains allergens. If you suffer from a food allergy or intolerance, 
please let a member of our team know upon placing your order.

(CA) contains allergens (V) suitable for vegetarians.
Adults need around 2000 Kcal a day.



Mains

Guernsey Skate Wing (CA) £26.50
Kale, nut brown butter and capers (539 Kcal)

Grilled Hereford Beef Fillet (CA) £32.00
Roasted parsnip and watercress (583 Kcal)

Slow Cooked Pork Belly (CA) £21.00
Apple dauphinoise, sage, rhubard and apple purée (503 Kcal)

Dover Sole, Grilled or Pan-Fried (CA) £40.00
Somerset potatoes and kale (564 or 591 Kcal)

Chalk Stream Farm Trout (CA) £25.00
Purple broccoli, jersey royals and wild garlic (459 Kcal)

Gnocchi (CA, V) £18.00
Roasted parsnip, parmesan and aged balsamic (1421 Kcal)

Sides
Mash (342 Kcal)       £3.75
Hand cut chips (247 Kcal)     £3.75
Frites (288 Kcal)       £3.75
Somerset potatoes (111 Kcal)      £3.75
Garlic curly kale (41 Kcal)      £3.75
Honey glazed carrots (188 Kcal)     £3.75
Dressed leaf salad (40 Kcal)     £3.75

Our menu contains allergens. If you suffer from a food allergy or intolerance, 
please let a member of our team know upon placing your order.

(CA) contains allergens (V) suitable for vegetarians
Adults need around 2000 Kcal a day.


