
 

 

 

Tafarn Yr Afr - 2021 - The Goat Inn  

Cream of Parsnip and Sweet Potato Soup (v) 

Smoked Salmon and Prawn Salad with Marie Rose Sauce  

Chicken Liver, Cointreau and Orange Pate Served with Red Onion Chutney and Wholemeal Toast 

Smoked Duck and Crispy Halloumi Salad, Dressed with Balsamic 

~ 

Traditional Roast Turkey Served with all the Trimmings 

Braised Steak in a Rich Brandy and Onion Gravy 

Grilled Salmon Fillet with a Lemon and Champagne Sauce 

Half Roast Duck Served with Morello Cherry Sauce (additional £3)     

Portobello Mushroom Stuffed with Caramelised Red Onion and Goats Cheese Served with a Garlic and White 
wine Sauce (v) 

(All of the above served with seasonal vegetables and roast potatoes) 

~ 

Traditional Christmas Pudding and Brandy Sauce 

Baileys Creme Brûlée 

Terry’s Chocolate Orange Cheesecake 

Raspberry and White Chocolate Pavlova  

Brandy Snap Basket with Orange Sorbet and Mandarin Orange 

~ 

Coffee & Mince Pies 

 

3 Courses £25 Per Person 2 Courses £20 Per Person 


