Starter                                                                    Grilled Bread and Olives       (V, G.F opt)                           £5.50        Premium pitted kalamata olives and toasted homemade foccacia, served with oil and balsamic for dipping
Chefs homemade soup of the day         (V, G.F opt)           £4.95
Served with foccacia bread 

Creamy Garlic Mushrooms       (V, G.F opt)                      £5.75
Served with foccacia bread. Add stilton for 75p

Goat Inn Prawn Cocktail         (G.F opt)                           £6.95
Served with granary bread and butter 

Salt and Pepper Squid                                                      £6.95
Served with crispy chorizo and a spring onion and coriander dressing 

Deep Fried Whitebait                                                          £5.50
Served with tartare sauce and salad garnish 

Cauliflower Pakoras     (Vegan, G.F)                                £5.45
Cauliflower florets in a spiced gram flour batter, served with mango chutney and a lemon wedge

Homemade Chicken Liver Pate      (G.F opt)                     £5.95
Served with a lightly spiced caramelised onion chutney and toasted granary 

Duo of Cheeses         (V)                                                     £5.95
Brie and goats cheese in panko breadcrumbs, served with salad garnish       and a mixed berry compote.                                                                               (Please advise if you would like only brie OR only goats cheese)

Chicken Pakoras         (G.F, D.F)                                      £5.95
Sliced chicken breast in a spiced gram flour batter, served with mango chutney and a lemon wedge

Smoked Haddock Fishcake                                             £6.25
Homemade haddock fishcake served with salad garnish and sauce vierge

Pub Classics

Beef Lasagne                                                         £12.95
Served with garlic bread and salad

Whole-tail Scampi                                                 £10.95
Breaded scampi, served with hand cut chips and peas


Steak and Kidney Pudding                                £13.95
Prime pieces of steak and kidney enclosed in moist suet pastry, served with new potatoes, seasonal vegetables, and a rich red wine gravy 

Beer Battered Cod       (D.F, G.F opt)                     £11.95
Large line caught Atlantic cod fillet in chef's own crispy batter, served with hand cut chips and peas (may contain some bones)

Whitebait Main				                          £10.95
Deep fried whitebait served with salad, chips and tartare sauce 
Bangers & Mash 	(G.F opt, D.F opt)		             £10.95
Pan roasted award winning Swannington sausages, on a bed of creamy mash, served with a caramelised onion gravy and seasonal vegetables 

Chefs Homemade Pie of the Day                           £12.95
Served with a puff pastry lid, new potatoes and seasonal vegetables 





Mains 
Slow Roast Belly of Pork (G.F)                           £14.95
With crackling, stuffed with apple, shallots and sage, with creamy mash, seasonal vegetables and a cider sauce 


Chickpea & Sweet Potato Curry(Vegan opt, G.F opt)  £12.50
Chickpeas, sweet potato and spinach cooked in coconut milk to a medium spice served with rice, naan bread and homemade onion bhaji




Mushroom Stroganoff     (Vegan opt, G.F opt, D.F)               £12.50
Wild mushrooms and button mushrooms sautéed with garlic, onion, herbs and brandy, in a creamy mustard and paprika sauce. Served with rice and garlic bread 

Steak Hoggie 	(G.F opt)                                      £13.95
Strips of prime steak, mushrooms and onions on garlic bread topped with melted cheese. Served with salad and hand cut chips 


Asian Stir-Fry Duck                                           £13.95
Confit shredded duck leg with stir-fried peppers, onions and pak choi with Asian spices, in hoi sin sauce with egg noodles


Root Vegetable & Lentil Shepherds Pie(Vegan, G.F)   £10.95
Slow cooked root vegetables and puy lentils in a rich gravy, topped with sweet potato mash. Served with fresh seasonal vegetables


Chicken & Mushroom Stroganoff (D.F opt, G.F opt)      £13.95
Tender pieces of chicken breast and button mushrooms sautéed with garlic, onions, herbs and brandy, in a creamy mustard and paprika sauce. Served with rice and garlic bread 

Venison Hotpot  (D.F opt, G.F opt)                      £14.95
Gunton estate venison slow braised with root vegetables and local smoked bacon, in a rich red wine sauce, topped with sauté potatoes. Served with a redcurrant and herb dumpling and fresh seasonal vegetables 

Char-grilled Chicken Breast                                £13.95
Served on wholegrain mustard mash, with a bacon, mushroom, cream and cheese sauce, with fresh seasonal vegetables 

Liver & Bacon                                                       £11.50
Pan fried lambs liver and bacon, served with caramelized red onion gravy, creamy mash and fresh seasonal vegetables 
From the Grill
8oz Chefs Homemade Beef Burger   (G.F opt)     £13.95
Topped with cheddar cheese, bacon and BBQ sauce. Served with fries, coleslaw, homemade onion rings and salad. 

8oz Rump Steak          (G.F opt, D.F opt)            £16.95
21 day matured Swannington rump steak, char-grilled to your liking, served with hand cut chips, mushrooms, grilled tomato, peas and homemade onion rings

8oz Sirloin Steak       (G.F opt, D.F opt)            £19.95
21 day matured Swannington sirloin steak, char-grilled to your liking, served with hand cut chips, mushrooms, grilled tomato, peas, and homemade onion rings 

10oz Gammon Steak     (G.F opt, D.F opt)         £13.95
Topped with a fried egg or pineapple. Served with hand cut chips, mushrooms, grilled tomato, peas and homemade onion rings               

Pepper sauce £3.00/ Stilton & Mushroom sauce £3.00/ Garlic Butter £1.95


Sides
	Homemade Onion Rings
	£2.50

	Button Mushrooms
	£2.50

	Hand Cut Chips
	£3.15

	Homemade Coleslaw
	£2.25

	Garlic Bread
	£2.95

	Garlic Bread & Cheese
	£3.95

	Fresh Seasonal Vegetable Bowl
	£3.25

	French Fries 
	£2.75

	Peas

	£1.75
	
	£1.75





All ingredients used are not listed in the description of our dishes. Please advise us of any allergies when ordering.   
 (V) VEGETARIAN -  (VEGAN) VEGAN  -  (G.F) GLUTEN FREE  -   ( G.F OPT) WE CAN ADAPT THE MEAL IF REQUIRED -   (D.F) DAIRY FREE    - (D.F OPT) WE CAN ADAPT THE MEAL IF REQUIRED







