


WINTER MENU 2024

Roast Chicken Breast
Served with Leek, Smoked Ham and Herby Orzo Pasta with 
Crispy Parma Ham and Chicken Jus                                                 

Blackened Fillet of Cod
Served in a Herb Cream Sauce with Pak Choi and Citrus 
Fennel

Linguine
Served with Mussels, Langoustines, Clams in White Wine and 
Cream
 
24 Hour Braised Beef Rib (GF)
Served with Creamed Mash Potato, Spinach, Crispy Shallots, 
Pancetta and Herbs.
The All Time Greedy Goose Favourite!     

Roasted Butternut, Brie and Leek Pithivia
Served with Creamed Leeks and Butternut Puree

£22.50

£23.50

£19.50

£26.00

£20.00

MAINS

Warm Baked Bread (GF Option 
Available)
Served with whipped Butter, Olive Oil & 
Balsamic 

Marinated Mixed Olives

£5.00

£4.00

NIBBLES
Chefs Soup of The Day (GF Available) 
Served with a warm homemade Bread Roll and Butter                                                                                  

Warm Baked Camembert (GF Available)
With Toasted Sourdough               

Confit of Duck Terrine (GF)
With Duck Leg Bon Bon and Spiced Plum Chutney

Beetroot Cured Salmon (GF)
With Pickled Beetroot, Goats Cheese Mousse and Beetroot Gel                                                                                         

Truffle and Parmesan Arancini (GF)
Served with Truffle Mayonnaise and Parmesan Shavings                                                                                        

£7.00

£10.00

£11.50

£10.00

£9.50

STARTERS THE GREEDY GOOSE CLASSICS
Beer Battered Peterhead Haddock (GF Breadcrumbs 
Available)
Served with House Fries, Peas and Tartare Sauce

Fishcake made with Smoked Fish (GF)
Served with Crushed Peas, Hollandaise Sauce and topped with 
a Poached Egg 

Our Ultimate Greedy Goose 8oz Beef Burger (GF 
Available)
Served on a Brioche Bun with Bacon, Cheddar Cheese and 
Spiced Tomato Relish                                                                   

£18.00

£15.00

£18.00

House Fries
Battered Onion Rings
Mac ’n’ Cheese
Creamy Mash

£4.50
£4.50
£6.00
£5.00

SMALL PLATES / SIDES

Prices are all inclusive of VAT at 20%
Everything on our menus is produced on-site, in an environment where the following allergens are present and used regularly: NUTS, PEANUTS, GLUTEN, MILK & LACTOSE, EGG, FISH, MOLLUSCS & CRUSTACEANS, SOYA, LUPIN, CELERY, 

MUSTARD, SESAME SEEDS

IF YOU HAVE AN ALLERGY OR SPECIFIC REQUIREMENT, LET US KNOW AND OUR CHEF WILL BE HAPPY TO ADVISE, OR ADAPT THE MENU

FROM THE GRILL
The Ultimate Sharing Board.

Chateaubriand Steak Cooked To Your Liking
Accompanied by; House Fries, Flat Cap Garlic Mushrooms, 
Sauté Greens, Battered Onion Rings, Roasted Vine Tomatoes, 
and a Peppercorn Sauce.

Market Price of The Day

8oz Rib Eye Steak, Cooked To Your Liking
Served with Grilled Flat Cap Garlic Mushrooms, House Fries, 
Roast Vine Tomatoes and Dressed Watercress

Sauces 
Peppercorn
Blue Cheese
Red Wine Jus
Bearnaise

£34.00

£3.00

PLEASE BE SURE TO ASK OUR FRIENDLY 
STAFF FOR CHEFS SPECIAL OF THE DAY

WE ALWAYS TRY TO USE LOCAL 
SUPPLIERS FOR OUR INGREDIENTS.

KATY’S EGGS
G MCWILLIAM OUR BUTCHER
A.G.D. DUFF OUR FISH AND SEA 

FOOD SUPPLIER
THE BREAD GUYS

VEGAN MENU AVAILABLE
ON REQUEST


