
VA L E N T I N E ’S  M E N U
SATURDAY 14TH FEBRUARY 2026

Baked Brie (for two)� 14
Crudités, walnuts, honey, sourdough

Crab Rarebit� 9
Crumpet, poached hen’s egg

Glamorgan Croquette (v)� 8
Tomato & chilli jam

King Oyster Mushroom� 8
Pickled artichoke, truffled celeriac

Scallop� 11
Café de Paris butter, chicken skin granola

Côte de Bœuf (35oz, for two)� 58
Roasted vine tomatoes, shallot, bone marrow,  
pepper sauce, triple-cooked truffle & parmesan chips

Cauliflower Entrecôte� 20
Sumac, pomegranate & chilli gremolata,  
confit garlic, polenta

Braised Short Ribs� 25
Pomme purée, pickled red cabbage,  
mushroom, sprouting broccoli

Roasted Hake� 23
Tomato, chorizo, peppers, mussels, potato gnocchi

Roasted Guinea Fowl� 21
Wild mushroom risotto, cep, truffle

Not a Tiramisu (for two)� 19
Espresso, whipped mascarpone, granita, chocolate

Mango Parfait� 8
Coconut sticky rice, passion fruit, green tea

Strawberries & Banana� 8
Whipped cheesecake, banana shortcake

Welsh Artisan Cheese Selection� 12
Perl Wen · Gorwydd Caerphilly · Pitchfork Cheddar
Apple chutney, charcoal crackers

STARTERS

MAINS

DESSERTS



JOIN OUR WIFI 
@thegoatrestaurantllandudno

tables@thegoat-llandudno.co.uk
www.thegoat-llandudno.co.uk

(V) Vegetarian
Food Allergies and Intolerances –  

some of our food and drinks may contain allergens.  
Please ask a member of staff for more information.


