
D I N N E R  M E N U  

S T A R T E R S  

Bread and Butter  (v)  -  6
Japanese  mi lk  bread,  miso  cu ltured butter,  ever ything  seasoning

Fr ied  Art ichoke (v)  -  8
Romesco,  f resh  chive  o i l

Pressed Pig ’ s  Head -  10 
Black  pudding,  ce ler iac  rémoulade,  apple  purée

Nat ive  Lobster  Rol l  -  12
Buttered br ioche,  she l lfish  b isque emuls ion,  crushed potato,  cav iar

Baked Hand-Dived Sca l lop  -  1 1
Café  de  Par i s  butter,  ch icken sk in  granola ,  potato  puree,  

Ex-Dair y  Beef  Tartare  -  12  
Kimchi ,  soy-cured egg  yo lk ,  sesame & ponzu dress ing,  pu�ed r ice ,  s teamed bao

M A I N S

Lamb -  26 
Bra ised  faggot ,  sweetbread croquette ,  carrot-top pesto ,  
sheep’s  yoghurt ,  aged mint  jus

7  Spice  Roast  Duck Breast  -  22
Leg croquette ,  p ick led  cherr ies ,  carrot ,  ce ler iac ,  bu lgar  wheat ,  aged ba lsamic  jus

L ine-Caught  Gui l t  head bream -  24
Roasted with  sr i racha  beurre  monté,  fennel ,  bra i sed  squid ,  seasonal  vegetables

Beef  & Onion -  26
Fi l let  of  aged beef,  bra i sed  sh in  cottage  p ie ,  confit  sha l lot ,  mushroom ketchup,  bone marrow g laze

Mushroom Ragu (v)  -22
Slow cooked mushroom ragu,  miso  porc in i ,  lent i l ,  papperdel la ,  f resh  winter  t ru�e

Nains  fish Pie  -  24
Whipped potato,  cod musse ls ,  sa lmon,  prawn,  tartare  buerre  b lanc

Oxta i l ,  Shin  & Kidney Pudding  -  22
Shal lot  and chive  jus ,  Moel  y  c i  vegetables

Fish  & Chips  -  19
Salt  and v inegar  battered cod lo in ,  t r ip le  cooked chips ,  mushy peas ,  curr y  sauce,  tartare

(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


