
GOAT
prawn and black pudding stuffed chicken wings 
cheese gougères, gruyère
old bay fried chicken
triple cooked chips

BBQ cauliflower, red pepper and walnut sauce
BBQ hispi cabbage, chicken skin butter sauce
chicken celeriac pie, pomme purée, velouté 
GOAT smash burger  

lemon tart 
panna cotta, caramel

Allergy Notice: Our kitchen handles a variety of ingredients, including common allergens. While we take
precautions to minimize cross-contamination, we cannot guarantee that our dishes are completely free from
traces of allergens. If you have a severe allergy, please inform our staff before placing your order.

A discretionary service charge of 12.5% will be added to your bill.

february 2024
sunday menu, served until 6pm
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fries
truffle and parmesan fries
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all roasts served with beef fat roast potatoes, roasted
carrots, sauteed cabbage and leeks, yorkshire pudding, gravy
*vegan roast is served with vegan roast potatoes, roasted carrots, sauteed

cabbage and leeks, gravy

roasted chicken leg
dry aged sirloin
pork belly
vegan sausage
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