STARTERS / LIGHTER BITES 
Mezze Plate £14 (VEGAN)(DF)(GF)                                                                                                         Roasted garlic hummus, mixed olives, balsamic & oil, picked cornichons & house made charred olive & sundried tomato Focaccia
Smoky Brisket Nachos £13 (DF OPT)                                                                                                                                         Slow cooked smoky brisket with melted mozzarella, homemade Cajun nachos with salsa and guacamole dips   
Beetroot Carpaccio £11                                                                                                         With Goats Cheese snow, wild garlic aioli, rosemary and thyme roasted croutons (GFA)(V)(DFA)                                
Confit Pork Belly & King Prawn Duo £14                                                                                                         With crispy crumb, burnt apple puree, charred corn and wild garlic oil
Charcuterie Board £16                                                                                                                     Pastrami, chorizo, prosciutto, cornichons, olives, house made charred olive & sundried tomato Focaccia, olive oil and balsamic, sun-dried tomatoes and rocket                               
Tempura Soft Shell Crab £13                                                                                                           With Asian slaw, pickled Parisian courgette, Katsu aioli and parsley crumb                              
Whipped Goats Cheese & Caramelized Red Onion Filo Tart £13                                                                                                           With heritage tomato, pickled walnuts & chive oil      
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MAINS                                                                                                                                           Wholetail Scampi £17                                                                                                        Served with triple cooked chips & mixed dressed salad    
Fish & Chips £19 (GFA)(DF)                                                                                                 Lightly beer battered Haddock with triple cooked chips, mushy peas & lemon wedge
Whole Rack of Ribs £26 (GFA)(DFA)                                                                                                 Slow cooked BBQ pork ribs, house slaw, dressed salad, fries, onion rings & charred corn


Homemade Lasagne £19 
Slow cooked beef ragu and bechamel layered between pasta served with dressed salad and garlic bread

Steak & Kidney Pudding £23 (DFA)                                                                                                 Braised beef & kidney in a rich red wine gravy in suet pastry, served with seasonal vegetables & creamy mash
Chicken & Grilled Med Veg & Pesto Flatbread  £22 (DFA)                                                                                Sliced chicken breast, roasted tomato, red onion, courgette, garlic and basil loaded on a lightly grilled flatbread topped with red pesto & parmesan shavings served with dressed salad, house slaw & fries  
Grilled Med Veg & Pesto Flatbread  £19 (DF OPT) (V)                                                                                roasted tomato, red onion, courgette, garlic and basil loaded on a lightly grilled flatbread topped with red pesto and parmesan shavings served with dressed salad house slaw and fries  
Crispy Confit Pork Belly £25                                                                                                With pomme puree, burnt apple puree, charred courgette, tender stem & soy caramel
Chicken Supreme £24                                                                                                                  With potato pave, wild mushrooms, braised leeks, basil cream sauce, leek ash & chive oil
[bookmark: _Hlk178422942]King Prawn & Chorizo Linguine £25                                                                                In a creamy sundried tomato & wild garlic sauce & Garlic Flatbread  
Fillet of Seabass £25                                                                                                                               with chateau potato, leeks, courgette and fennel & chive beurre blanc
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FROM THE CHAR-GRILL    
Hunters Chicken £19 (GFA)                                                                                   Chargrilled chicken fillet smothered in BBQ sauce, bacon & cheddar cheese, lightly grilled, served with fries, house slaw & dressed salad
Goat Combo £26 (GF OPT)(DF)                                                                                                                   Chargrilled chicken fillet dusted with a Cajun spice, slow cooked BBQ pork ribs, onion rings, house slaw, dressed salad, Cajun fries & charred corn
10oz Rib Eye Steak £33 (GFA)(DFA)                                                                                                                 with Tomato, portobello mushroom, triple cooked chips, onion rings & dressed rocket

Goat Inn double stacked Gourmet Burger £22                                                                                 2 x 4oz beef burger patties topped with cheese and bacon in a toasted brioche sesame bun with burger sauce, shredded lettuce, sliced tomato & house pickles, onion rings, fries, dressed salad & slaw
Chargrilled Chicken Burger £21 (GFA) (DFA)                                                      Cajun spiced chargrilled chicken breast, topped with chipotle sauce, in a toasted brioche sesame bun, shredded lettuce, sliced tomato & house pickles, onion rings, fries, dressed salad & slaw
Grilled Goats Cheese & Portobello Mushroom Burger £18                               Topped with caramelised red onion marmalade, in a toasted brioche sesame bun with garlic aioli, shredded lettuce, sliced tomato & house pickles, onion rings, fries, dressed salad & slaw

[bookmark: _Hlk134013326]Steak Sauces – Boozy Brandy Peppercorn £3 / Extra Creamy Silton £3 / Garlic Butter £2.50
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SALADS
[bookmark: _Hlk197701149]Chicken and Bacon Caesar salad £20 (DFA) (GFA)
 Chargrilled Chicken breast with strips of bacon on a Caesar dressed salad with homemade croutons, parmesan shavings and French fries.

Heritage Tomato & Artichoke salad £20 (V OPT)
With a olive oil & lemon dressing, goats cheese snow, caramelised red onion marmalade, garlic & thyme croutons & French fries 
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BAR BOWLS
Chips / fries £5 -add cheese £1
Scampi & fries £10
Chicken Goujons, fries & sweet chilli dip £11

SIDES
Chips/French Fries £4
Peas /Slaw £3
Mixed Salad /Seasonal Vegetables £4
Homemade Beer Battered Onion Rings £4
Garlic bread £5 /Garlic bread with cheese £6
KIDS CORNER (under 14’s only)
[bookmark: _Hlk147507351]Cheeseburger £9
3 Chicken Goujons £9 (DF OPT)
BBQ Ribs (half rack) £13 (GF OPT) (DF)
Battered Haddock £9 (GF OPT) (DF)
Cheese & Tomato pizza £8 (V)                                                                                                 All served with fries, and a choice of baked beans or peas     
Lasagne £9 served with garlic bread
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LIGHTER BITES (Only Available between 12 – 5pm)

House Made Sandwiches served on a
Olive, Rosemary & Sundried Tomato Focaccia
[all served with a dressed salad & lightly salted crisps]

Chicken & Bacon with Caesar dressing & mixed leaf £13
Smokey Brisket & Mozzarella with sweet chilli jam & mixed leaf £13
Goats Cheese with red onion marmalade and beetroot £13
Pastrami,  mozzarella, basil pesto & roasted peppers £13

Wraps
[all served with a dressed salad & lightly salted crisps]

Chicken & Bacon with Caesar dressing & mixed leaf £12
Smokey Brisket & Mozzarella with sweet chilli jam & mixed leaf £12
Goats Cheese with red onion marmalade and beetroot £12
Pastrami, mozzarella, basil pesto & roasted peppers £12



HOMEMADE DESSERTS                                                                                       Sticky Toffee Pudding* £9
Served with toffee sauce & vanilla ice cream
Chocolate Brownie* £9 (GF)
With chocolate sauce & vanilla ice cream chocolate snow/soil
Homemade Cheesecake of the Day £9
Served with vanilla ice-cream 
Raspberry Bakewell Tart £9
With burnt white chocolate, white chocolate snow & raspberry sorbet
Dark Chocolate Mousse £9 (Vegan) (GF) (DF)
With brandied cherry & dark chocolate snow and honeycomb

*Kids portion available £5* (under14’s only)

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

Vanilla Ice Cream £2.50 per scoop

Salted Caramel Ice Cream £3 per scoop

Blood Orange / Raspberry / Mango Sorbet £3.00 per scoop (GF) (DF)
 
Hot Beverages
Cappuccino (Decaf available)
Flat white (Decaf available)
Americano (Decaf available)
Latte (Decaf available)
Espresso 
Mochaccino
Luxury hot chocolate
Pot of Tea / Peppermint Tea / Red Berry Tea / Earl Grey / Decaf 

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 
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