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One of the heartbreaking things 
about getting older is that, at 

some point, you will look back on 
heartbreak with nostalgia. All that 
raw pain, all that conviction that 
no one has ever experienced quite 
such wretchedness is translated, 
over the years, into a wry 
amusement that you could ever 
have taken yourself so seriously. 
Every poem and every pop song 
has been written just for you and 
yet none of them expresses 
precisely the degree of unique 
misery of falling out of first love.

After my first big break-up, I cried 
so much my eyes swelled closed 
and I had to grope, molelike, 
through a five-hour journey back to 
my parents’ home. My dad opened 
the door and, as I threw the 
shattered remnants of my heart 
into the arms of the only man who 
would never let me down, all the 
tears I thought I’d already wept 
came gushing back. When I finally 
stopped sobbing, he patted me 
vaguely on the shoulder and 
asked if I fancied a pork pie.

I’ve never felt the same about 
Greggs since, but now I’m old and 
bitter, pork pies evoke no more 
than a twinge of melancholy to 
temper my greedy joy. Farmer, 
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STaRTERS
Rabbit and pork pie 

with tarragon £7

Beef shin, octopus and 
pickled potatoes £8

MaiNS
Spiced haunch of 

lamb, tomatoes and 
runner beans £19

Whole roasted stuffed 
quail, sweetcorn and 

bacon butter £17

DESSERTS
Bread-and-butter 

pudding, buttermilk 
sorbet £7

Chocolate and cherry 
cheesecake £7

TOTal
For two, including 

12.5% service
£73

Lisa Hilton

Table
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Butcher, Chef 
Goodwood
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Goodwood Hotel, Chichester, West 
Sussex PO18 0QB; 01243 755070, 
goodwood.com/estate. Mon-Sat: 
noon-2.30pm, 6pm-9.30pm;  
Sun: noon-3.30pm, 6pm-9.30pm

Butcher, Chef, on the Goodwood 
Estate, does a superior pie — juicy 
saddleback striped with tender 
rabbit, spiked with tarragon and 
scattered with tiny, sharply pickled 
mushrooms. I took my mother one 
sodden night after the Chichester 
literary festival, where the speaker 
had caused a furore by using the 
c-word in the public library. 

Burgundy’s just the thing for 
nerves, so we soothed ours with 
a charming 2012 Dureuil-Janthial 
Mercurey from a varied, reasonable 
list that included Sussex wines as 
well as a section entitled “Stickies”. 
That may have been a leftover from 
Farmer, Butcher, Chef ’s previous 
incarnation as the Richmond 
Arms, a gloomy and terribly 
genteel spot frequented by the 
kind of chap who still wears 
driving gloves, but while the estate 
was gearing up for the annual 
Festival of Speed, the restaurant 
preserved an atmosphere of 
happily expectant tranquillity. 

It was too wet to sit in the 
pretty, low-walled garden, but the 
dining room, redesigned by Cindy 
Leveson, is peaceful and spacious; 
and the staff are lovely, young and 
enthusiastic without being 
familiar. We’d had quite enough 
of that for one evening.

Farmer, Butcher, Chef is a bit of a 
grim name for a restaurant, at least 
if you’re a cow. Thank goodness the 
500-odd head of beef cattle on the 
estate can’t read. The Goodwood 
Home Farm manager, Tim Hassell 
— the Farmer of the trio — says 
that nonetheless the animals enjoy 
a much longer and happier life than 
their mass-bred counterparts, 

before proceeding into the hands 
of John Hearn (the Butcher) and 
thence into the kitchen of Darron 
Bunn (the Chef ). 

Bunn’s food is thoughtful, 
original and beautifully executed, 
focusing on the exemplary produce 
of his colleagues. I want to go back 
to try one of the Butcher’s Boards, 
which showcase the meats from 
the farm — lamb bacon, beef 

dripping mash and spiced pig’s 
tail feature alongside more 
conventional cuts, a feast at £20 
a head, but the à la carte seemed 
more in line with a ladies’ evening. 

My mother chose shin of beef 
with octopus and pickled potatoes, 
an ambitious combination whose 
discrete elements were pretty 
perfect, the meat shredding gently 
into a melting glaze, the octopus 
sweet and nubbly. I liked the slightly 
improbable frivolity of the contrast, 
yet it worked better as texture than 
taste, the flavours dissonant rather 
than harmonious. It came with an 
intriguing potato mousse — a fluffy, 
nutty, unguessable emulsion. 

I was interested in another 
variation on meat and seafood — 
crispy pig’s head with gooseberry, 
lovage and smoked eel — but 
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HUNGRY FOR MORE 

ClavElSHaY BaRN 
RESTaURaNT, 

SOMERSET
Housed in a stone 

barn on a family-run 
dairy farm near the 

Quantock Hills, 
Clavelshay takes its 

commitment to 
“fresh from the field” 
produce to another 
level, using not just 

home-reared pork and 
veg foraged from the 
garden in its seasonal 

dishes, but regional 
cheeses and milk from 

the dairy. The drinks 
menu includes locally 
distilled and brewed 

spirits, beer, cider and 
wine, water tapped 
from the spring and 

homemade cordials. 
Lower Clavelshay 

Farm, North Petherton, 
Taunton, Somerset 

TA6 6PJ;  
01278 662629, 

clavelshaybarn.co.uk

then I spied the pork pie arriving 
at another table, a mosaic of pink 
striped meats and golden pastry. 

Mamma’s main course of spiced 
lamb with tomatoes and runner 
beans was a little less pink than she 
would have chosen (our otherwise 
faultless waiter had neglected to ask 
about the cuisson), but the snappy 
freshness of the vegetables, also 
grown on the estate, set off the 
scented meat so well that it hardly 
mattered. After that pie I went for  
a more delicate choice, whole roast 
quail with sweetcorn, bacon butter 
and romaine lettuce. Quail can be 
underwhelming, decorative rather 
than sturdy, but this had gumption 
— juicy and almost honeyed. 

Although the restaurant’s focus 
is on meat, the vegetables are 
equals rather than sidekicks, 
singing through Bunn’s 
compositions as part of the whole 
rather than as a merely virtuous 
garnish. We tried crisp courgettes 
with a garlic dressing and a hash 
cake of potato and salt beef, both 
of which would have made a 
delightful lunch unadorned. 

I wanted all the puddings, 
especially the lemon and rosemary 
baked alaska, but we shared a 
gentle bread-and-butter pudding 
with buttermilk sorbet. It wasn’t 
quite such a brilliant baked offering 
as the pork pie — it lacked that 
custardy tremble beneath the crust 
— but the sorbet was sharp and 
light, and I loved the combination 
of warm and frozen creams.

Farmer, Butcher, Chef is a 
brilliant restaurant and a brilliant 
reason to visit Goodwood, even if 
you care nothing for cars or racing. 
“Locally sourced”, “organic” and 
“hand-reared” have become terms 
so fashionable as to be almost 
meaningless, but this food is made 
by people who don’t merely pay lip 
service to the effort and difficulty 
of its production, and their 
commitment and exuberance 
show on every plate. It’s 
sophisticated without fussiness, 
the simplicity and clarity of the 
flavours belying the elegance of 
the kitchen’s technique. 

Hassell, Hearn and Bunn have 
achieved an extraordinary 
collaboration, demonstrating that 
you don’t have to go up to London 
to find superlative cooking; 
perhaps because, unlike so many 
metropolitan restaurants that are 
units waiting to be franchised, this 
place is full of love. And excellent 
pastry — which is perhaps love in 
its most reliable form n

Will Lyons

August is the month when I 
receive more correspondence 

about wine than any other. 
Readers, family, friends and 
colleagues on holiday can’t resist 
tapping out a little text as they sit 
down with their first glass, eagerly 
awaiting a sumptuous supper. 

Swallows fit to 
make a summer

4 2004 CHaTEaU HaUT-BERGEY 
pESSaC-lEOGNaN  
lEa & SaNDEMaN, £25.50
France
Bordeaux lovers should explore the 
Graves, where gravelly soils produce 
wonderful, ethereal reds. Dark purple 
in hue, with a silky texture, a fresh 
finish and notes of blackcurrant and 
cedar, this is a classic with lamb.

1 2016 McGUiGaN BiN 9000 
SEMillON 
aSDa, £14
Australia
One of the most venerable wine 
regions down under, the Hunter 
Valley produces exquisite semillon, 
and this is one to serve young. Its 
fresh lime and gooseberry character 
makes it ideal with seafood.

3 2013 CUNE RiOja RESERva 
WaiTROSE, £13.35
Spain
This is a great all-rounder from 
Spain’s illustrious northern Basque 
region. Deliciously smooth, it 
immediately appeals with rich,  
oaky, full-bodied character. Serve 
with duck, grouse or venison — it’s 
what good Rioja should be about.

2 2016 la CaBaNE RESERvE 
TaNNERS, £7.70
France
The quality of wine pouring out of the 
Languedoc-Roussillon region is light 
years away from where it was two 
generations ago, offering excellent 
value. Packed with juicy red fruit, this 
has a light, medium-bodied texture, 
making it perfect with seasonal veg.
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Keep them coming, I say, I love to 
know how you have matched the 
wine with whatever you are eating. 

There are so many fantastic 
foods in season this month that it 
is difficult to know where to start 
with wine pairings. There’s crab, 
turbot and sea trout for those 
holidaying on the coast. Beans 
and aubergines are the pick of the 
garden and, for meat eaters, there 
are the temptations of grouse and 
venison. Lamb is also on my mind 
when we pass the midpoint of 
August. So, I have found four 
candidates to pair with some of 
the best ingredients in season 
this month. Enjoy the holidays n


