
 

Goodliffes Group Menu 
2 course meal £24.95 / 3 courses meal £29.95 

Weds – Sunday bookings: please speak to us about specific requirements as menus can be altered 

with prior arrangement to suit you booking! 

STARTERS 

Starters  

SOUP OF THE DAY (V/VG/GF) 

Served with home-made rosemary focaccia & butter 

 

HOMEMADE BEETROOT HUMMUS (V/GFO) 

Flatbreads 

                             

HADDOCK & SMOKED MACKEREL BONBONS (GF) 
Lemon & garlic aioli, Gran Padano 

 

MAIN COURSE 
 

THYME ROASTED CHICKEN SUPREME (GF)  
Sauteed garlic mushrooms & pancetta, tarragon mash, cider braised leeks, pearl onion 

Bordelaise sauce, crispy leek 
 

SLOW BRAISED BLADE OF BEEF (GF)  
Dauphinoise potato, mushroom & spinach fricassee, rich beef jus 

 
PAN FRIED FILLET OF SEABASS (GF) 

Baby potatoes, grilled courgette & tenderstem broccoli, miso pea puree,  
lemon & lobster bisque 

 
 GARLIC MUSHROOM, BROCCOLINI& SPLIT PEA RISOTTO (V/VG/GF) 

Herb oil, crispy sage 
 

DESSERTS 
 

BELGIAN CHOCOLATE BROWNIE (V/VGO/GF) 
Belgian chocolate sauce, vanilla ice cream, berries 

KEY LIME & WHITE CHOCOLATE CHEESECAKE (V/GF) 
Crushed meringue, lime gel, fresh mint 

 APPLE & BROWN SUGAR CRÈME BRULEE (V/GFO) 
Cinnamon crumb, caramelised biscuit 

CHEESE PLATE|9.95 (GFO) 
Mature cheddar, Long Clawson Stilton, Brie, celery, grapes & savoury biscuit selection 

(2.50 supplement)  

 
           v|vegetarian.     gf|gluten free.    gfo|gluten free option.    vg|vegan.    vgo|vegan option 


