
RESTAURANT  &  BAR

P R E -T H E AT R E  M E N U

S TA R T E R S
Leek & Potato Soup (v)
Potato doughnuts

Moel  y  Ci  Beetroot  Gravadlax
Cured sa lmon,  radish a io l i ,  k imchi  & sourdough

Pigs  Head
Celer iac  remoulade,  b lack pudding,  crackl ing

Baked Scal lop  -   £5 supplement
Café de Par is ,  potato puree,  granola

M A I N S
20hr Beef  Shin
Fondant potato,  carrot ,  pesto,  granola ,  shal lot  jus

Chicken & Mushroom
Sous v ide chicken breast ,  wi ld  mushroom fr icassee,  potato puree,  tru�e jus

Gri l led Bream
Braised squid,  boui l labaisse,  ca lamari ,  confit veg

Wild  Mushroom Ragu (vgn)
Miso porcini ,  tru�e,  herb,  pappardel le

Gri l led Swordfish  -   £4 supplement
Ratatoui l le ,  prawn and chi l l i  butter

D E S S E R T S
Halen mon Brownie  (gf )(vgn)
Raspberry sorbet,  sa lted caramel

Apple  & Cinnamon Crumble (vga)
Vani l la  ice  cream

Miso Caramel  Tart
Green tea  ice  cream

Cheese  -   £4 supplement
Perl  las ,  honey cake,  carrot  re l i sh

26 -  Two Courses
30 -  Three Courses

(v) Vegetarian    (vgn) Vegan 
(vga) Vegan Alternative     (gf) Gluten Free

Food Allergies and Intolerances -
some of our food may contain allergens.

Please ask a member of sta� for more information.



www.thegoat- l landudno.co.uk
@ thegoatrestaurant l landudno

tables@thegoat- l landudno.co.uk


