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RESTAURANT & BAR

FESTIVEDINNERMENU

29.50 For Two Course

37.50 For Three Course
Pre-booked parties only

5.50 extra per person

For tea/coffee and mince pie

STARTERS

Duck & Orange Pate
Toasted brioche, fig & apple chutney

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

Roasted Parsnip & Chestnut soup
Truffle oil, crispy sage

Roasted Squash and Feta Salad

Pomegranate, toasted pumpkin seeds, mint & honey dressing

MAINS

Traditional Roast Turkey
Cranberry pigs in blanket, sage stuffing, roast potatoes, seasonal vegetables, °
bread sauce, gravy °

Braised Shin of Beef
Honey roast Parsnip, chantenay glazed carrots, tenderstem Broccoli,
roast potatoes, red wine gravy

Roast Salmon Fillet
Hasselback potatoes, seasonal vegetables, sauce vierge

Nut Roast (vg)

Roast potatoes, seasonal vegetables, gravy

DESSERTS
Traditional Christmas Pudding

Brandy sauce

Pear & Berry Crumble

Vanilla ice cream or custard

(v) VEGETARIAN (vg) VEGAN

Burnt Basque Cheesecake (gf) - GLUTEN FREE

Strawberries, honeycomb ice cream

Food Allergies and Intolerances -
Welsh Cheeseboard some of our food may contain allergens.
Mon Las, Perl Wen, Hafod, crackers, chutney,

sauerkraut, grapes, celery Please ask a member of staff for more information.
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JOIN OUR WIFI

tables@thegoat-llandudno.co

WWW.THEGOAT-LLANDUDNO.CO.UK

@ thegoatrestaura
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