Grey Goose garden menu
Starters

Grey Goose classics

Our take on a classic prawn cocktail, Smoked salmon and Greenland prawn roulade, guacamole bomb,
tomato caviar, mini brown bread tin loaf, compressed cucumber (GFA) 10.5

Crispy fried fish and triple cooked chips, rustic minted peas, our own tartar sauce, fresh lemon (GF). 13

Chicken liver pâté on toast, pickled blackberries, sweet blackberry fluid gel, crispy onions, sorrel, toasted
pistachio, orange caramel (GFA) 8
Potted Stilton, caramelised pear purée, sweet pickled sultanas, warm baked brioche buns. (V) (GFA) 7.5
Carrot masala soup, mint yoghurt, toasted pumpkin seeds, curry oil, warm mini bread loaf (V)
(GFA) 6.5

Mains
Pan fried chicken breast, leek and potato terrine, smoked chicken lollipop, bbq leeks, pressed chicken
thigh, split wild garlic cream sauce, pickled wild garlic stems 18 (GF)
Pan fried pigeon, warm roasted onion and sweet garlic mousse, seared foie gras, scorched shallots,
toasted hazelnut and spinach Lebanese Pearl couscous, Parsnip purée. 17

Crispy fried halloumi and triple cooked chips, minted peas, our own tartar sauce, fresh lemon.
(V) (GF) 13
Beef burger patty, streaky bacon and cheddar cheese, toasted brioche bun, pickles, burger sauce,
skinny fries (GFA) 13.5
Mediterranean vegetable tart, Napoli sauce, sweet potato fries, dressed mixed salad (VE) 14
Pan fried liver and crispy bacon, creamed mash potatoes, buttered seasonal vegetables 14 (GF)

Pizza’s pasta & risotto
Tiger prawns, Spanish chorizo and sweet chilli risotto, aged Parmigiano Reggiano 13
Pancetta carbonara, egg yolk, cracked black pepper, aged Parmigiano Reggiano 11.5
Please check our latest changes in stone baked pizza

Aged fillet of beef, sautéed wild mushrooms, smoked garlic aioli, Cep seasoned shallot of onion rings,
Truffle Creamy mash, best of British asparagus. Beef Jus 21.5 (GF)
Roasted pork loin, bubble and squeak quails scotch egg, braised hispi cabbage, red cabbage ketchup,
lyonnaise potato Rosti, cider apple sauce, compressed apple. 18
Seafood platter (see server for today’s selection of seafood) served with new potatoes, dressed salad,
seasonal asparagus. M/P
Oven roasted monkfish, seafood paella, wild garlic oil. 17.5 (GF)

Steaks
10oz Rump 17
8oz Sirloin 21.5
8oz Fillet 30
All Served with chunky chips, slow-roast tomato, portobello mushroom, dressed rocket and red onion salad

Wraps
Eight hour braised lamb shoulder, salsa verde, crushed pea salad, minted yoghurt 10
Crispy fried halloumi, red pepper chutney, dressed rocket, sweet pickled red onions (V) 10
*All wraps served with buttered new potatoes, chunky chips, skinny fries or sweet potato fries

Small plates
(As dishes are small we recommended 3-4 per person)
Crispy fried squid, sweet curry mayonnaise 7
Gambas, garlic, chilli, parsley, fresh lemon 7.5
Mixed breads, butter and dips, (see server for today’s dips) (GFA) 3.5

Sauces
Peppercorn
Creamy Stilton
Beef jus
Garlic butter
2.5 each

Desserts
White chocolate filled dark chocolate fondant, chocolate orange variations, chocolate orange mousse,
crystallised white chocolate. 8
Vanilla bean panna cotta, strawberry Bakewell cake, poached strawberries, almond granola clusters,
strawberry gel. 8
Sticky toffee pudding, salted caramel sauce, sweet yoghurt gel, vanilla ice cream, fudge, crispy
yoghurt. 8
“Tidy” Eton mess, golden meringue, popping candy, berry gel, strawberry ice cream, compressed fruits
& berries, crunchy crispy fruits, raspberry sherbet. 8
Cheeseboard (see server for today’s cheese selection) celery, grapes, cheese biscuits, chutney. 9.5
Selection of local ice creams and sorbets (see server for today’s selections) 2 per scoop (VE available)

Salads
Cropwell bishop stilton cheese, conference pear, toasted walnut, chicory and rocket leaves 13 (V) (GF)
Classic Caesar, Parmesan, crispy bacon, croutons, baby gem lettuce leaves (GFA) 10.5
Add chicken 3
Add tiger prawns 4
Add smoked salmon 4

Braised lamb giant couscous, salsa verde, goat’s cheese 6.5
Spanish paella 6.5
Mixed olives 3
Fried Halloumi, black truffle honey & salsa verde (V) 4.5
Roquette, red onion and Parmesan salad, aged balsamic reduction (V) 4
Mixed salad (V) 4

Sides
Skinny fries 4
Chunky chips 4
Sweet potato fries 4
Parmesan and truffle fries 5
Onion rings (GF) 5.5

