
S U N D A Y  L U N C H   
2 6  F o r  T w o  C o u r s e
3 0  F o r  T h r e e  C o u r s e

S T A R T E R S

Leek and Potato  soup (v)
Smoked cheddar  be ignets

Pressed Pig ’ s  Head
Black  pudding,  ce ler iac  rémoulade,  apple  purée

Beetroot  Cured Sa lmon
Radish  a ïo l i ,  k imchi ,  sourdough 

Rarebit
Sourdough crumpet ,  poached hens  egg

M A I N S

Beef
Dr y Aged nat ive  rump,  sh in  croquette ,  dr ipp ing  yorkshire  pudding

Lamb
Slow cooked lamb shoulder,  lamb crack l ing,  aged mint

Creedy Car ver  Chicken Breast
Wi ld  herb  and caramel i sed  onion stu�ng,  poultr y  jus

Al l  ser ved  wi th  duck  fat  roast  potatoes ,  butter  roasted  carrots ,  
bra i sed  red  cabbage,  savoy  cabbage

Nut Roast  (vg)
Mushroom and a le  gravy,  miso  porc in i  

Nains  Fish  Pie
Whipped potato,  cod musse ls ,  sa lmon,  prawn,  tartare  buerre  b lanc

Al l  ser ved  wi th  butter  roasted  carrots ,  bra i sed  red  cabbage,  savoy  cabbage

D E S S E R T S

Apple  and Cinnamon crumble  tart
Vani l la  ice  cream

Pumpkin  Pie
Maple  crème,  sp iced shortcrust

Pina  Colada
Sous  v ide  p ineapple ,  coconut  ice  cream,  p ink  pepper,  l ime,  candy floss

Per l  Las
Art i sana l  b lue  cheese,  honey cake,  carrot  chutney,  cumin lavosh (v)  VEGETARIAN (vg)  VEGAN 

(gf)  ·  GLUTEN FREE 

Food Al lerg ies  and Into lerances  –  
some of  our  food may conta in  a l lergens .  

Please  ask  a  member  of  sta� for  more  informat ion.



tab les@thegoat- l landudno.co .uk

WWW.THEGOAT-LL ANDUDNO.CO.UK


