
 

 

The Goat Inn Christmas Menu 2025 
 

Leek Potato & Watercress Soup – Homemade Thyme roll  (GF opt) (vegan) (DF) 

Roasted Winter Squash - Tabouli salad, Pomegranate, Mint dressing (Vegan) (DF) 
 

Braised Lamb Bon bons - roasted Garlic mayo, Watercress & Lambs Lettuce  (DF) 
 

Dressed Atlantic Prawn - Atlantic Prawn, Crevette, Bloody Mary sauce, Bread & butter (GF opt) (DF opt) 
 

Twice Baked Cheese Souffle - Our own grown House Fig and Grape chutney, dressed leaves (V) 

 
******************************* 

Roast Norfolk Turkey- served with cranberry & sage stuffing, pigs in blankets, roasted potatoes, honey glazed 
parsnips, carrots, Brussel sprouts and Yorkshire pudding topped with a rich meat gravy (GF opt) (DF opt) 

 
Fillet of Salmon - Seaweed hashbrown, wilted gem lettuce, white wine cream & Caviar (GF) 

 
Gressingham Duck - Pan roasted Duck breast, fondant potato, Cabbage & hazelnut parcel, 

Plum Jus (GF) 
 

   Mushroom, Spinach & Feta Pitivia - mushroom, spinach & Feta medley encased in puff pastry, with a garlic and 
thyme rosti potato, roasted Carrot, spiced Parsnip puree   (V) 

 
Chestnut Roast - with roasted potatoes, Yorkshire pudding, seasonal vegetables and a vegetable gravy (V)              

(Vegan opt)(DF opt) 
 

********************************* 

Chocolate Brownie, with a spiced caramel sauce and vanilla ice cream (V) 

Apple, Sultana and Cinnamon Crumble – vanilla crème anglaise (V) 

 
Pink Champagne Sorbet – with redcurrants (GF) (DF) (Vegan) 

 
Sticky Toffee Pudding, with vanilla ice cream and toffee sauce (V) 

 
Traditional Christmas Pudding served with homemade brandy sauce (V) (GF opt) 

 
Cheese & Biscuits Selection served with frozen grapes, celery and homemade fig & grape chutney (+£3 sup) (V) 

 
 

                        Available from 1st - 24th December 2025 -- Evening & Lunchtime menu 
 

 
 

Pre-booked tables only – 2 Courses £28 and 3 Courses £33 
A £10pp non-refundable deposit is required to secure. Menu choices required at least 5 days before date. 

Food allergies and intolerances – All our food is prepared and cooked in our kitchen, some ingredients are not listed in 
descriptions, please ask a member of staff if you have any concerns as to the ingredients in our food, most options  can be 

tailored to suit your dietary requirements. 

 
 



 


