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C THE GOOSE TABLE

Our all day signature menu - refined, seasonal dining, from the heart of the countryside

‘THIS LITTLE PIGGY' CROQUETTE
confit pigs cheek, belly, and ham

. . £8.50
hock, black pudding, quince and crab
apple sauce
CRISPY SQUID & TATER TOTS
R £8.00
romesco sauce, and saffron aioli
gg MUSHROOMS ON TOAST
Ll sauteed mixed mushrooms, marmite
—_ . £7.50
o butter, pickled oyster mushroom and
<z house focaccia
—
« SQUASH ARANCINI
served with whipped goats cheese and £7.00
crispy sage
WINTER BEAN SOUP
our take on the legendary 13 bean soup
- ham broth and pulled hocks, best of £7.00
garden veg, crispy onions and served )
with a slice of homemade house
focaccia
HOMEMADE FOCACCIA BREAD & BUTTER £3.50
w
Ll
o  FRIES £4.50
%)
ONION RINGS £3.50

MAINS

MUSCAVADO GLAZED HAM & PINEAPPLE
glazed muscavado ham, charred pineapple, chilli chutney
and fries

ROLLED LASAGNE

6 hour slow-cooked beef ragu, Tomato sauce & bechamel,
all rolled with our handmade pasta, and roasted in the
oven

OUR CLASSIC BURGER

Double 40z smash patties, crispy bacon, proper burger
cheese, shredded iceberg, burger sauce and chutney all
in a toasted brioche bun and fries

DRY AGED PORK CHOP
served with a chive buttery mash, green beans our way,
cider and mustard veloute

BUTTY BACH'ERD FISH ‘N’ CHIPS
scrumps, buttered peas, chips, old school tartare, &
chip shop curry sauce

DRY AGED 100Z RUMP STEAK

served with sauteed mixed mushrooms, cherry tomatoes,
peppercorn sauce, and fries

ROLLED RICOTTA LASAGNE (V)

herby ricotta, walnut, and cavalo nero filling, Tomato
Sauce & bechamel, all rolled with our handmade pasta
and roasted in the oven

SPICY BUTTERNUT DAL (V) (VE)

spicy lentil and chickpea dal, with roasted butternut
squash, served with steamed cardamon rice, poppdaom and
mango chutney
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SEE OUR

BLACKBOARD FOR SEASONAL SPECIALS



