
c h r i s t m a s  m e n u



(ve) - vegan (v) - vegetarian (vea) - vegan available (gf) - gluten free (gfa) - gluten free available

follow us on social media www.thegoodsyard.com@thegoodsyardpub

T I G E R  P R A W N S  &  K I L N  R O A S T E D  S A L M O N  (gf)
with papaya & watercress salad, dill sour cream.

D U C K  L I V E R ,  B R A N D Y &  O R A N G E  P A R F A I T  (gfa)
with caramalised onion & fig jam, toast thins.

F E S T I V E  S O U P  O F  T H E  D A Y  (v, vea, gfa)
please ask your sever for today’s option, served with warm bread & butter.

G O A T S  C H E E S E  B R U S H E T T A  (n, v, gfa) 
with pesto, sun blushed tomatoes, toasted pine nuts & seasonal leaves.

s t a r t e r s

R O A S T  T U R K E Y  C R O W N  (gfa)
with roast potatoes, carrots, honey & rosemary glazed parsnips, brussel sprouts, cauliflower cheese, pigs in blankets, chestnut stuffing, 

Yorkshire pudding, cranberry sauce and our delicious gravy.

F E S T I V E  P I E  O F  T H E  D A Y  (vea)
with creamy mash, herb buttered carrots, broccoli, honey glazed parsnip, finished with root veg crisps.

B U T T E R N U T  S Q U A S H ,  B E E T R O O T  & 
B A L S A M I C  C H U T N E Y  W E L L I N G T O N  (v, vea)

with roast potatoes, carrots, honey & thyme glazed parsnips, brussel sprouts, cauliflower cheese, Yorkshire pudding and our delicious gravy.

8 o z  S I R L O I N  S T E A K  (gf) (supplement +5)
with skin on fries, on the vine cherry tomatoes, garlic portabello mushroom & a rocket and parmesan  salad dressed with olive oil & balsamic 

vinegar. (add mushroom / peppercorn sauce )

G R I L L E D  W H O L E  L E M O N  S O L E  (gf)
with chargrilled lemon, crayfish, samphire, & mini caper butter, herb new potatoes, broccoli and peas.

f e s t i v e  m a i n s

C H R I S T M A S  P U D D I N G  (vea, gfa)
with rich brandy sauce.

F E S T I V E  P R O F I T E R O L E
with Kahlua cream, dark chocolate sauce cinder & toffee.

C L E M E N T I N E  &  P O M E G R A N A T E  E T O N  T I D Y  (n, gf)
with chantilly cream, meringue & toasted pistachio brittle.

F E S T I V E  C H E E S E B O A R D  (gfa) (supplement +3)
blue vinney, brie, Dorset cheddar, grapes, celery, real ale chutney & biscuits.

d e s s e r t s

S W E E T  P O T A T O  F R I E S   3 . 5
S K I N  O N  F R I E S   3

G A R L I C  B R E A D  (add cheese +1)  3 . 5
P I G S  I N  B L A N K E T S   4

s i d e s

t w o  c o u r s e s :  £ 2 9. 5 0 t h r e e  c o u r s e s :  £ 3 5 . 5 0


