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Perched along Llandudno’s picturesque 
promenade, The Goat Restaurant and Bar takes 
its name from the town’s most iconic residents 
– the wild Kashmiri goats that have roamed 
the Great Orme for over a century.

These remarkable animals first arrived in 
the early 19th century, originally imported 
from Kashmir for their luxurious wool. After 
impressing Queen Victoria herself, some 
of these royal goats eventually found their 
way to Llandudno through Major General 
Sir Savage Mostyn. The spirited creatures 
ultimately escaped to the Great Orme, where 
they’ve thrived for generations, becoming 
beloved symbols of the town. They famously 
made international headlines during the 2020 
pandemic when they reclaimed Llandudno’s 
empty streets.

Opened in May 2024, The Goat celebrates 
this unique local heritage while offering a 
modern dining experience with spectacular 
bay views. We source the finest North Welsh 
ingredients – local seafood, seasonal produce, 
and quality Welsh meats – transforming them 
into creative, seasonal dishes. 

The Goat aims to reflect Llandudno’s character 
– adventurous, welcoming, and connected to 
its surroundings. We’re making our mark on the 
local dining scene while honouring what makes 
this special coastal town unique.

Ita Prosecco, Spumante Brut		  29.00
ITALY
Yellow fruit, soft and easy-drinking

Fabio Ceschin Rosé Vino Frizzante	 29.00
Veneto • ITALY
Charming, full of soft raspberry fruit

Vérizet, Crémant de Bourgogne		  42.00
Cave de Viré • FRANCE
Champagne-like, floral, citrus, yeasty hints

Laurent-Perrier La Cuvée, Brut		  85.00
Champagne • FRANCE
Delicate, fresh, citrus fruit and toasty notes

Laurent-Perrier Cuvée Rosé, Brut		 120.00
Champagne • FRANCE
Precise, intensely fruity rosé, mouthwatering
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Sparkling & Champagne 
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Le Sautarel Red		  26.50
Vin de France • FRANCE
Light, fruity, easy-drinking, ripe summer fruits

Los Coches Pinot Noir	 	 27.50
Valle Central • CHILE
Good weight, ripe fruit, fresh, not jammy

Rémi & Jérôme Merlot	 	 27.50
Pays d’Oc • FRANCE
Soft, fruity, plums and blackcurrants

Lyrebird Shiraz 		  29.00
Victoria • AUSTRALIA
Ripe plummy fruit, hint of black pepper

Uvas del Sol Malbec, Zuccardi	 	 32.00
Mendoza • ARGENTINA
Damson, plum, soft tannins, subtle hint of oak

Carlomagno Primitivo Appassimento 	 34.00
Puglia • ITALY
Big, rich, packed full of dried fruit flavours

Rioja Vega Crianza 		  38.00
Rioja • SPAIN
Red cherry, blackcurrant, spice and vanilla

Valpolicella Ripasso Superiore 		  52.00
Zeni • ITALY
Richly concentrated, black cherries, blackberries

Châteauneuf-du-Pape, Les Galets 	 68.00 
de la Berthaude, Roger Perrin
Rhône Valley • FRANCE
Soft, ripe fruit with herby, spicy, brambly notes
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Le Sautarel Dry White		  26.50 
Vin de France • FRANCE
Crisp, dry, soft fruit, good balance

Pacamaya Sauvignon Blanc		  27.50 
Valle Central • CHILE
Fresh, lively, lime fruit and floral character

Amanti del Vino Pinot Grigio		  27.50 
Umbria • ITALY
Crisp and refreshing, with flavours of pear and melon

Rioja Vega Blanco 		  29.00
Rioja • SPAIN
Citrus, hints of herbs, unoaked and juicy

Waverider Sauvignon Blanc	 	 32.00
Marlborough • NEW ZEALAND
Tropical fruits, grassy notes, fresh

Domaine Grauzan Viognier 		  34.00
Pays d’Oc • FRANCE
Fresh, juicy, peach, apricot, sweet citrus

Gavi, Ricossa 		  38.00
Piedmont • ITALY
Aromatic, citrus, green apple, white flowers

Kumeu Village Hand-Harvested Pinot Gris	 44.00
Auckland • NEW ZEALAND
Floral aromas, rose and citrus notes, elegant

Chablis, Les Valéry 		  62.00
Jean Durup • FRANCE
Elegant, steely, freshly baked brioche notes
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Ita Prosecco, Spumante Brut	 	 125ml
ITALY		  7.50
Yellow fruit, soft and easy-drinking

Amori Prosecco Spumante (Bottle)		 200ml
ITALY	 	 9.00
Pears, apples and peaches

Fabio Ceschin Rosé Vino Frizzante	 125ml
Veneto • ITALY	 	 8.00
Charming, full of soft raspberry fruit

Vérizet, Crémant de Bourgogne	 	 125ml
Cave de Viré • FRANCE	 	 8.00
Champagne-like, floral, citrus, yeasty hints

Le Sautarel Rosé 		  26.50
Vin de France • FRANCE	 	
Light, strawberry-scented, fresh

Foxcover White Zinfandel		  27.50
California • USA	 	
Refreshing, strawberries and peaches

No 1 Rosé, Domaine Pey Blanc	 	 42.00
Coteaux d’Aix-en-Provence • FRANCE
White flower aromas, red fruit, citrus flavours
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Le Sautarel Dry White	 175ml	 250ml 
Vin de France • FRANCE	 7.25	 9.50
Crisp, dry, soft fruit, good balance

Pacamaya Sauvignon Blanc	 175ml	 250ml 
Valle Central • CHILE	 8.00	 10.00
Fresh, lively, lime fruit and floral character

Amanti del Vino Pinot Grigio	 175ml	 250ml 
Umbria • ITALY	 8.00	 10.00
Crisp and refreshing, with flavours of pear and melon

Waverider Sauvignon Blanc	 175ml	 250ml
Marlborough • NEW ZEALAND	 9.00	 12.00
Tropical fruits, grassy notes, fresh

Le Sautarel Red	 175ml	 250ml
Vin de France • FRANCE	 7.25	 9.50
Light, fruity, easy-drinking, ripe summer fruits

Los Coches Pinot Noir	 175ml	 250ml
Valle Central • CHILE	 8.00	 10.00
Good weight, ripe fruit, fresh, not jammy

Rémi & Jérôme Merlot	 175ml	 250ml
Pays d’Oc • FRANCE	 8.00	 10.00
Soft, fruity, plums and blackcurrants

Uvas del Sol Malbec, Zuccardi	 175ml	 250ml
Mendoza • ARGENTINA	 9.00	 12.00
Damson, plum, soft tannins, subtle hint of oak

Le Sautarel Rosé	 175ml	 250ml
Vin de France • FRANCE	 7.25	 9.50
Light, strawberry-scented, fresh

Foxcover White Zinfandel	 175ml	 250ml
California • USA	 8.00	 10.00
Refreshing, strawberries and peaches
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