Starters
Homemade Soup of the day (v) £4.75
Deep fried mushrooms in lager batter served with a strong garlic mayonnaise dip (v) £5.50
Our own Scotch egg with a mustard mayonnaise dip £5.75
Prawns and smoked salmon on a caper salad with Marie-Rose dressing and granary bread £6.25
Roasted Halloumi cheese, with an olive and sun-dried tomato salad (v)£6.75
Sautéed mushrooms bound in a creamy balsamic and red onion sauce, served on toasted Ciabatta (v) £6.25
North Atlantic mussels cooked in a creamy white wine, garlic and chive sauce, served with crusty bread £7.95

To share
Baked Camembert studded with fresh garlic and Rosemary. Served with toasted granary baguette slices and a
red onion marmalade (v) £7.95
Focaccia bread topped with basil oil, sun blushed tomatoes, olives, red onion and Mozzarella (v) £6.95

Mains
Breast of chicken wrapped in smoked bacon, served with a Parmesan and sun-dried tomato cream sauce £10.95
Roasted Cod loin drizzled with Pesto and served with a Mediterranean vegetable and prawn tagliatelle £13.95
Pan fried Rump of Lamb on a Ratatouille mash and served with a redcurrant gravy £16.95
Pork tenderloin on Thyme roasted new potatoes, served with a grain mustard, apple and cider sauce £13.95
Pan fried Calves Liver and onions served on fresh mash and with a rich Madeira sauce £13.95
Slow cooked Rack of Pork ribs, marinated in a BBQ sauce, served with our own coleslaw and
Cajun dusted fries. Full rack £17.25 Half rack and chicken breast £16.95

*Should you have any specific requirements allergy related or otherwise then please let us know and we can adapt
anything to suit you. Please be aware that all 14 of the registered common allergy ingredients are present or traces can be found
within our kitchen.

From the Snow Goose grill

8oz Hampshire Sirloin steak with mushrooms, onions, tomato and hand cut chips £18.25
6oz burger topped with fried mushrooms and onions bound in bbq sauce, bacon and melted Cheddar served
with our own coleslaw and skin-on fries £10.75
Sriracha marinated chicken burger topped beef tomato slice and melted mozzarella, served with our own
coleslaw and skin-on-fries £10.75
Baked Halloumi cheese, topped with red onion marmalade and mushrooms, served in a toasted Brioche bun with
our own coleslaw and sweet potato fries (v) £10.75
Gammon steak with a fried egg and grilled pineapple slice, hand cut chips and peas £9.75

Snow Goose favourites
Trio of traditional sausages on fresh mashed potato, topped with a red onion gravy and served with peas £9.25
Hand battered Cod fillet OR breaded scampi with fresh tartare sauce, hand cut chips and peas OR mushy peas
£12.95
(Fancy both?? try a mix of both Scampi and Cod – just ask!)
Traditional Ploughman’s; Mature Cheddar, Brie and thick cut Honey roast ham, with a crusty white roll, apple
slices, coleslaw and Branston pickle £9.95
Our own Pie of the day – please ask for today’s flavour… served with fresh mash and peas £9.50
Bolognaise pasta bake topped with Mozzarella and Cheddar cheese and served with our own rustic garlic bread
£9.25

Sides

Garlic Baguette
Cheesy Garlic Baguette
Chips
Cheesy Chips
Cheesy chips with bacon
Sweet Potato Fries

£1.75
£2.50
£2.95
£3.20
£3.95
£4.45

Fries
Olives
Side Salad
Extra Vegetables
Bread & Butter
Onion rings

£2.95
£3.00
£2.75
£2.75
£1.99
£2.75

At the Snow Goose we have a wine menu that will have a glass or bottle to compliment any one of our
dishes, if we can be of any help in assisting your choice the Please ask. It has been known for my team to
enjoy the odd glass or 2 and on occasion 3, so they will be more than happy to advise you!

