
GOOSE.
Nothing seedy here.

 We focus on quality ingredients and we won’t use any industrial, refined seed oils in your food preparation. 
Common ingredients such as peanuts, , dairy, eggs wheat, soybeans, fish and shellfish are used in the Goose Kitchen. Therefore, if  you 

have any type of  food allergy, please notify us when ordering your food. 

 (V) Vegetarian (VE) Vegan (GFO) Gluten Free Option Available | Most options on the menu can be made gluten free - just ask!

BlUNCH 

Thursday & Friday 11am-2pm
Saturday 11am-2pm

Blunchfast  £13.99

Giant pig in blanket, 2 pieces of  bacon, your eggs, black pudding, 
mushroom, tomato, hash brown, baked beans, and toast. 

Eggs Benedictish (GFO) £8.5

Bacon, poached eggs, and cheesy bechemel on a toasted muffin. 

Peanut Waffle Wonder £8

Peanut butter, bacon, fried egg and marmalade maple syrup waffle stack. 

Turkishish Eggs (V, GFO) £8.5

Perfectly poached eggs sat on garlicy yoghurt and warm, spiced, chunky 
pepper and tomato sauce. Served with sourdough. 

Delicious with bacon & halloumi

Smoked Salmon Pattycake  (GFO) £9

Smoked salmon, poached eggs, spinach and coleslaw on potato cakes, 
goosed with lemon creme. 

Veganicious (V, VE, GFO) £8

Roasted red pepper hummus with a hash of  potato, onion, savoy, mushroom 
and tomato. Served with flatbread and redcurrant and chilli dip. 

Extras
Sausage £1.5
Bacon £1.5

Egg £1 
Halloumi £2

Goslings  (under 5)
Pick & mix £5

 Choose any bits from the 
main brunch menu for a 

perfect mini meal. 

Just a... 
Bacon butty  £6
Sausage butty £6
Eggs on toast £5.5

...Please 
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SUNDOWN Menu

Thursday & Friday 6pm-9pm
Saturday 3pm-8pm

Tender Beefy Stew (GFO) £14.99

Beef  cooked slowly in red wine with 
potato, shallots and chantenay carrots. 
Served in a crusty cob with horseradish 
creme whip.

Thai Green Noodle Bowl          
(V,  VE, GFO options available) £14.99

A choice of  either king prawns / chicken 
or vegetable dumplings, with noodles and 
Thai style salad in green Thai curry soup. 
Goosed with a poached egg.

East African Peanut Chicken 
(GF)  £14.99

Warm spiced peanut chicken and spinach 
curry served on sweet potato.
(or choose rice instead)

Spaghetti Bolognese 
(V, VE options available) £14.99

Goose best! Showered with parmesan. 

Chickpea, Cauliflower   & 
Butternut Curry (V, VE, GFO) £14.99

Served with coconut rice, Indian bread 
and house chutney.

Tallow-fried steak £24

With creamy peppercorn sauce, cosy 
macaroni cheese, dressed green salad and 
grilled tomato.

The Big Hurder £15.99

Double cheese and bacon burger, crispy 
iceburg, burger sauce, pickles and cheeese. 
With fat potato chips and purple slaw. 

The Hot Birder £15.99

Siracha glazed chicken breast, tomato, 
jalapeno slaw and cheese in a toasted bun, 
sat with fat potato chips and green salad. 

Wing Mountain (GF) £12.5

A mountain of  12 salt and pepper wings, 
served with your choice of  dip and a side 
of  buttered corn.

Dip Choices: Sweet Chili | BBQ | Siracha

Fishy Dishy (GF)  £15.99

A pie of  smoked haddock, prawns and 
white fish in a delicious creamy sauce with 
mashed potato.



GOOSE.
Nothing seedy here.

 We focus on quality ingredients and we won’t use any industrial, refined seed oils in your food preparation. 
Common ingredients such as peanuts, , dairy, eggs wheat, soybeans, fish and shellfish are used in the Goose Kitchen. Therefore, if  you 

have any type of  food allergy, please notify us when ordering your food. 

 (V) Vegetarian (VE) Vegan (GFO) Gluten Free Option Available | Most options on the menu can be made gluten free - just ask!

Sunday lunch (sample MENU)

11am - till 4pm
2 courses £21  |  3 Courses £25

Starters
Roasted pepper hummus with toasted flatbread (VE)

Soup of  the day
Smoked mackerel paté

Mains
Slow cooked beef  brisket

1/2 Roast chicken
Honey and mustard glazed ham

Nut roast (VE)

Served with
Roast potatoes

Roasted honey chantenay carrots
Cauliflower cheese

Green beans
Meaty stuffing + gravy

Pudding
Seasonal crumble with custard or icecream 

Sticky Toffee Pudding 
Baked Cheesecake 


