
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

Welsh Onion Soup
Slow cooked onion broth,  rarebit  crout

Whipped L iver  Parfa i t
Chicken crack l ing,  onion jam,  sourdough

Roasted King  Oyster  Mushroom (vg)
Arancin i ,  b lack  gar l ic  ketchup,  ce ler iac

Moel  Y  Ci  Beet  Cured Sa lmon 
Whipped rad ish,  cucumber,  r ye  bread

M A I N S

Pembrokeshire  Turkey
Pigs  in  b lankets ,  w i ld  herb  stu�ng,  goose  fat  roast  potatoes

20hr  Beef  Shin  
Cr ispy  Bra ised  sh in ,  ce ler iac  puree,  beef  dr ipp ing  pudding,  goose  fat  roast  potatoes

Baked Sa lmon 
Chr istmas  tapenade of  pomegranate,  herbs ,  a lmonds,  lemon,  
d i l l  & cranberr ies  with  warm potato  sa lad

Nut  Roast  (vg)
Glamorgan sausage  bon bon,  chestnut  gravy

D E S S E R T S

Mince Pie  Tart
Chr istmas  pudding  ice  cream,  brandy butter

Winter  Mi l le-Feui l le  
Iced berr ies ,  whipped cheesecake

Burnt  Welsh  Cream
Sesame tu i l le ,  cacen gr i

‘ ’Caws’ ’  (cheese)
Môn las ,  per l  wen,  hafod,  crackers ,  cranberr y  chutney

F E S T I V E  D I N N E R  M E N U

2 9 . 5 0  F o r  T w o  C o u r s e 
3 7 . 5 0  F o r  T h r e e  C o u r s e
Pre-booked part ies  only

5 . 5 0  e x t r a  p e r  p e r s o n
For  tea/coffee  and mince  p ie

S T A R T E R S
Duck & Orange Pate
Toasted br ioche,  f ig  & apple  chutney

Prawn & Crab Thian
Citrus  prawn,  herb  crab,  fennel ,  cucumber,  baby gem, 
seafood dress ing,  brawn buttered bread

Roasted Parsn ip  & Chestnut  soup
Truff le  o i l ,  cr i spy  sage

Roasted Squash and Feta  Sa lad
Pomegranate,  toasted pumpkin  seeds ,  mint  & honey dress ing

M A I N S
Tradit iona l  Roast  Turkey
Cranberr y  p igs  in  b lanket ,  sage  stuff ing,  roast  potatoes ,  seasonal  vegetables , 
bread sauce,  gravy

Bra ised  Shin  of  Beef
Honey roast  Parsn ip ,  chantenay g lazed carrots ,  tenderstem Broccol i , 
roast  potatoes ,  red  wine  gravy

Roast  Sa lmon Fi l let
Hasse lback  potatoes ,  seasonal  vegetables ,  sauce  v ierge

Nut  Roast  (vg) 
Roast  potatoes ,  seasonal  vegetables ,  gravy

D E S S E R T S
Tradit iona l  Chr istmas  Pudding
Brandy sauce

Pear  & Berr y  Crumble
Vani l la  ice  cream or  custard

Burnt  Basque Cheesecake
Strawberr ies ,  honeycomb ice  cream

Welsh  Cheeseboard
Mon Las ,  Per l  Wen,  Hafod,  crackers ,  chutney, 
sauerkraut ,  grapes ,  ce ler y

(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  staff  for  more  informat ion.



J O I N  O U R  W I F I

@ thegoatrestaurant l landudno

tables@thegoat- l landudno.co .uk

WWW.THEGOAT-LL ANDUDNO.CO.UK


