GOFFS MANOR

Emergency Kitchen Menu

While our kitchen is undergoing some emergency TLC, our chefs have put together a limited menu using

today's best ingredients.
Thank you for your patience while we get everything back up and running.

STARTERS

Soup of the Day

Seasonal homemade soup, warm bread & butter.

Chorizo in Red Wine & Honey

Spanish chorizo slowly braised with red wine, honey & smoked paprika, served with toasted sourdough.
Garlic & Chilli Prawns

Prawns cooked with garlic, chilli & parsley, served with crusty bread.

Chicken & Chorizo Stew

Slow-cooked chicken thigh, Spanish chorizo, tomato, smoked paprika & herbs, served with toasted sourdough.
Nocellara Olives

Vibrant Sicilian green olives, crisp bite and a mild, buttery finish. Served whole on the stone.

Warm Sussex Breads

A selection of our Sussex bread with salted butter.

Mini Sausages

Butcher’'s mini sausages glazed with honey mustard.

Loaded Nachos
Tortilla chips topped with melted cheese, jalapefios, salsa and sour cream.

PUB FAVOURITES

Sausages & Mash

Butcher's sausages, creamy buttery mash & rich onion gravy.

Steak & Outland Stout Pudding

Slow-braised beef cooked in Outland Stout, encased in suet pastry, with mash & rich gravy.

Chicken & Chorizo Casserole

Slow-cooked chicken thigh, Spanish chorizo, peppers, tomato, smoked paprika & herbs. Served with creamy mash &
seasonal vegetables.

Chicken & Mushroom Pie

Homemade chicken & mushroom pie with creamy mash, seasonal vegetables & rich gravy.

Ploughman's Lunch

Selection of local cheeses, Sussex bread, chutney, ham and salad.

Chicken or Veg Curry

Homemade chicken or veg curry, served with rice, onion bhajis and garlic naan.

Ham Chop, Egg & Wedges

Grilled ham chop with fried eggs and seasoned wedges.

Avocado & Black Rice Salad

Black rice and azuki beans with avocado, tomatoes and spring onion, tossed in a vibrant chimichurri dressing.
Add chicken or halloumi + £4

Crispy Duck & Orange Salad

Crispy duck breast with mixed leaves, orange segments and toasted sesame, finished with a sticky honey & soy
dressing.

FROM THE SEA

Haddock, Leek & Cheddar Bake
Flaked haddock in a creamy leek & parsley sauce, topped with mature cheddar and baked until golden. Served with
potato wedges & seasonal vegetables.

Homemade Fish Pie
Locally sourced fish in a creamy sauce, topped with buttery mash and baked until golden.

Haddock & Chorizo Potato Bake
Haddock, potatoes, Spanish chorizo, peppers, tomato & herbs, baked together until golden.

SOMETHING DIFFERENT

Chicken & Chorizo Pasta
Chicken thigh & Spanish chorizo with garlic, tomato, herbs & parmesan.
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Homemade Beef Lasagne £16.50
Rich beef & tomato ragu layered with pasta, béchamel & mature cheddar, baked until golden. Served with dressed
leaves.

Chicken & Truffle Risotto £16.50

Roasted chicken thigh, truffle oil, parmesan in a creamy risotto.

VEGETARIAN

Baked Halloumi, Tomato & Pepper Orzo £15.50

Roasted peppers, tomato, garlic & herbs with halloumi, baked until bubbling.

Creamy Mushroom & Garlic Pie £15.50

Homemade mushroom & garlic pie with creamy mash, seasonal vegetables & gravy.

Mushroom Risotto £15.50

Toasted mushrooms, parmesan & creamy risotto.

SIDES

Buttery Mash £4.00

Roasted Garlic & Herb Wedges £4.00

Seasonal Vegetables £4.00

House Salad £4.00

Garlic Bread £5.50
LOADED NACHOS « ADD TO YOUR Smoked streaky bacon £2 | Chicken £2.50 | Blue cheese £1.50 | Jalapefios £1

NACHOS | Guacamole £2




