
 

MOTHERS DAY MENU AT THE GOAT INN SKEYTON 

SUNDAY 31
th

 MARCH 2019 
 

STARTERS 
 

 

Roasted Butternut Squash & Cumin soup (V, G.F opt, D.F)                £4.95                                    
Black pepper croutons and granary bread 

 

Goats Cheese & Red Onion Marmalade tart (V)                         £5.95 

Topped a balsamic dressing and salad garnish      

  

Creamy Garlic Mushrooms (V, G.F opt)                             £5.75 

Served with granary bread. Add stilton for 75p 

 

Classic Prawn Cocktail (D.F opt, G.F)                          £5.75 

Salad and a brown bread stack  
 

Chicken Liver Pate (G.F opt)            £5.95 

Spiced apple chutney and toast 

 

Smoked Haddock, Cheddar & Chive Fishcakes                     £6.95 

Tomato and dill salsa 
 

Stilton, Pear & Pickled Walnut salad (V, G.F)                               £5.50 

Blue cheese dressing  
 

 

DESSERTS    
 

Vanilla Panna Cotta (G.F)                                £5.95 

Served with a tropical fruit salad, homemade shortbread and mango sorbet 

 

Homemade Pavlova (G.F)                                           £5.95 

Filled with Chantilly cream and berry compote 

 

Rich Chocolate Brownie                 £5.95 

Served with Ice-cream 

 

White Chocolate and Raspberry Cheesecake                  £5.95 

Served with fresh Chantilly Cream           

 

Lemon drizzle sponge           £5.95 

Served with custard 

 

Premium chunky Ginger Ice-cream 2 scoops       £5.95 

 

Apple and Mixed Berry Crumble                    £5.95 

Served with custard 
 

Mixed Ice Cream (G.F)                     £5.95 

Strawberry, vanilla and chocolate 
 

 

 

 

 



MAIN MEAL 
 

MOTHERS DAY SPECIAL 

2 Course Roast for £15.95 per Adult. Roast & 1 scoop Ice Cream £7.95 per Child 
 

        Roast leg of Pork        

Roast Topside of Beef       

Roast Crown of Turkey       

 Vegetarian Nut Roast             

 Child’s Roast (under 10s)  

All served with Yorkshire pudding, roast potatoes and a vegetable selection 

 

     

Steak & Venison Hotpot (G.F)                                                                                                         £13.95                                                
Prime pieces of steak and venison cooked in a rich red wine gravy with pancetta and root vegetables with a 

horseradish suet dumpling and topped with crispy sliced potatoes 

 
Seafood Tagliatelle                       £12.95 

Salmon, Cod, Smoked Haddock and Prawns in a lemon and chive sauce with garlic bread 
 

Beef Lasagne with Garlic Bread                 £12.95 

Minced beef cooked with layers of lasagne in tomato sauce, covered in cheesy béchamel sauce, served                  

with garlic bread and dressed salad 
 

Mushroom, Spinach, Leek & Stilton Pasta                   £11.95 

Served with garlic bread   
 

Chicken Honey Mai                    £13.95 

Breast of chicken stuffed with Boursin cheese and sun blushed tomatoes wrapped in parma ham on a                                         

pesto sauce, served with chips and vegetables 

 

Pan Fried Salmon (G.F opt)                                         £13.95 

Lemon and Parsley gratin topping potato terrine, a dill cream sauce and green beans  

 

Steak Hoggie                                                                         £13.95 

Strips of steak cooked with onions and mushrooms served on garlic bread topped with melted                             

cheese, with hand cuts chips and dressed salad 
 

Roasted Pepper, Tomato, Mozzarella and Basil Tart (V)       £10.95 

Dressed salad and new potatoes 

             

Smoked Haddock             £13.95 

Wholegrain mustard mash, cheddar cheese sauce and wilted spinach 

 

Chinese Spiced Duck Breast (D.F)                              £14.95 

Sweet chilli and teriyaki fried vegetables and noodles 

 

Mint, Pea and Green Bean Risotto (V, G.F, D.F opt)                                       £10.95 

Parmesan crisp and lemon oil 

 

Scampi              £10.95 

Served with hand cut chips and minted mushy peas 
 

 


