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THE
GOODS YARD

Freehouse Pub & Kitchen

SUNDAY MENU
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STARTERS

SALT & PEPPER SQUID (gf)..... 7 GAMBAS PIL PIL (gfa)......... 7.5 HERITAGE TOMATO(v,vea) .. 7.5
Isle of Wight black garlic aioli with rocket & pea Tiger prawns cooked in chili lemon, gatlic & § MOZZARELLA CIABATTA

shoot salad. parsley. Served with warm sourdough bread. With basil oil & balsamic vinegar.

JERK (gf,v,vea)......cvvvivnennn. 6.5 CHICKEN LIVER & .............. 7.5 YARD SCOTCH EGG............. 6.5
CAULIFLOWER WINGS / WHISKY PATE Served with celeriac remoulade & endive.
CHICKEN WINGS Served with toasted sourdough and red onion

With Cuban mojo sauce. marmalade.

ROASTS

32 DAY AGED BRITISH ........ 22 LOCALLY REARED LEG (gfa).. 21
BEEF SIRLOIN OF LAMB

DUO OF MEATS
BLANDFORD PORK (gfa) ...... 20 5 SEED NUT (gfa, vea,n) ...... 17 25
SHOULDER ROAST

All sunday roasts are served with roast potatoes, carrots, honey & thyme
glazed parsnips, broccoli, cauliflower cheese, Yorkshire puddings and our T R I O O F M E A T S
delicious gravy (our cauliflower cheese and gravy are gluten free). 2 7

SALADS SIDES

CAESAR SALAD (SFA) tuuvriiiiineeeteainteeeeeaaneeeeeaaanneeeeaaainseeeaanns 14 SPICED / (gf,v,vea)............. 3.5
Ripped cos and baby gem lettuce, croutons, soft boiled egg, aged parmesan cheese, Caesardressng REG FRIES
and white anchovies.

DIRTY FRIES .......ciiiiiinnnns 5.5
SEASONAL SALAD (Ef,V,VEA) ttuuunnnnnnnnnneeeeeeeeeeeeeeeens 14.5
Roasted squash, red onion, tenderstem broccoli, pine nuts, cherry tomatoes, house leaves, beetroot ROCKET (gf.v)...........cennennen 4.5
vinaigrette, avocado. ADD-ONS: & PARMESAN SALAD
GRILLED CHICKEN ..ouutnenieee et e e e e e e e e e 3.5 Zigigzl\l‘ (v.vea, gf)......... .5
SMOKED BACK BACON .. .iiiiiiiiiiiiitiiaannnnnnnnnsnsansssssssnnnnnnnnnnns 2.5
GRILLED HALLOUMI ...uuitttitieit it e et eeeeeeae e e e eneaneneaeennn 2.5 RAINBOW SLAW (gf,v,vea)...... 3
STICKY TOFFEE PUDDING (V) tuuuuttttttttteeeteeeetetettteeaaannsassssssseeeeeeeeeeeeeeeerreeaaaaassnnnnnnnes 7.5
Vanilla bean ice cream, toffee sauce.
1o 0B R 5 (- 2 7.5
Vanilla Chantilly cream, winter berry compote, meringue, fresh berries.
INDULGENT CHOCOLATE MOUSSE (N, 8F, V) tuiutiiiiiiiiiiii ittt ta e ti st e e e s s s sasasanansnsasasananannns 7
Served with peanut brittle.
ROASTED PINEAPPLE & COCONUT MOUSSE(8f,V.VEaA) iutiuriririraerareaeaananasansanranransansansassnsennnns 7.5
With lime & passionfruit.

ENJOY 2 COURSES FORJUST £22!

*DOES NOT APPLY TO DUO OR TRIO OF MEATS*

—— CHECK OUT OUR —
v - VEGGIE gfa- GLUTEN FREE AVAILABLE

vea - VEGAN OPTION AVAILABLE n - NUTS
gf - GLUTEN FREE

ALL PRICES INCLUDE VAT @20%

PLEASE NOTE THIS IS A FRESH FOOD KITCHEN. PLEASE EXPECT TO WAIT AT
BUSY TIMES. Dishes are prepared in areas where allergenic ingredients are present and may contain traces. We
cannot guarantee our dishes are 100% free from these ingredients. Please alert your server of any serious allergies & we
will do our utmost to cater for your requirements. All dishes are marked clearly where we are able to offer vegan or gluten free
options and where they contain nuts.
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