THE
GOIL INN

ESt 2024

MENU

RESTAURANT
HOURS

12pm until

8.30pm daily

ROAST BEETROOT, QUINOA 554 -C'I/{ISP)Z MAC N CHEESE BIITES  5.50 3 for £20 or 4 for £24 Choose from:
AND HALLOUMI SALAD v wRpapriamae V' Chilli Prawns (one per platter)
i , SAUTED CREAMY 750 Grisow Pork Bell
HOMEMADE SOUP . 5-? GARLIC MUSHROOMS v rispy Pork Belly
served with homemade focaccia V VE GFO Served on garlic bread Sea Salt potatoes V GF
STEAMED SHETLAND MUSSELS ~ 8.50 HAGGIS, NEEPS AND 6.50 Marinated White Anchovies
TATTIES Crispy Chicken Wings
NACHO’S 650 with peppercorn sauce .
soured cream, salsa, jalapeno and cheese sauce SEARED LOCALLY HAND 12.00 Corn Ribs V GF
add Chilli con Carne 4.00 DIVED SCALLOPS Blistered padron Peppers V VE FG
Marinated olives with focaccia V VE GFO
FISH & CHIPS 15.00 SOUTHERN FRIED 1750 STEAMED SHETLAND MUSSELS 17-00
served with peas and tartar sauce GFO
4 ‘ CHICKEN BURGER SEARED LOCALLY HAND 24.00
STEAK PIE 15.00 C]'wcsc, c‘hi{zorlc mayo bacon jam and DIVED SCALLOPS
with chips or mash, and chefs veg. pickled onion
SEARED FILLET OF SALMON  %3:9¢
MAC & CHEESE GRILLED CHICKEN 17.50 ' . ' N
. . 12.50 GFO with Bar]cy Risotto, grtlled Broccolini
with garlic bread & salad. Add BALMORAL g D herb ail
o and herb oi
Bacon or p ulled P ork £2 each with mashed potaro, ]mggis, mixed vcgc[ables
CHEF’S CURRY 13.00 and peppercorn sauce SEAFOOD PASTA 22.00
with rice and chapati Chef’s selection of fish
STEAK BURGER 16.00
WHOLE TAIL SCAMPI 15.00  with chunky chips, lettuce, comato & sauce GFO
served with peas and tartar sauce add bacon, haggis, cheese, pulled pork or fried
HAGGIS, NEEPS , 13.00  cgg £2 cach
15.00 16.00
TATTIES CRISPY HALLOUMI CFO VEGETABLE RISOTTO
with peppercorn sauce BURGER selection of vegetables, arborio rice, with tomato GF
PASTA NAPOLITANA .00 with roasted peppers,lettuce, tomato hummus and herb sauce
with Garlic bread VVE and garlic aioli FALAFEL BOWL 17.00
CHILLI CON CARNE 12.00 CRISPY PORK BELLY 15.00 falafels, roast peppers, roast beetroot, hummus, VVE
PASTA with crispy potatoes, roasted carrots and quinoa, finished with herb and lemon a’ressing
mustard gravy
HOMEMADE PORK 15.00 GOATS CHEESE SALAD 17.00
AND BEEF MEETBALLS CHARGRILLED STEAK POA  mixed salad with grilled goats cheese semi dried V GF
in a tomato ragu with linguini see our board for details tomato, olives and balsamic glaze
HOT N DIRTY CHIPS 6.50
CHIPS 4.50 with buffalo sauce and cheese

CHIPS & CHEESE 5.00
GARLIC BREAD 3.50

GARLIC BREAD & CHEESE 4.50
CHILLI, CHIPS & CHEESE 9.50

SWEET & SERENE CHIPS 6.50
with ginger, soy, madarin sauce & cheese

ONION RINGS 4.50
BROCOLLINI, HAZELNUTS

AND HERB OIL 450

THE GOIL INN

07301299609
info @ goilinn. com

Www.goilinn.com

GF - Gluten Free. GFO - Gluten free Option. V - Vegetarian. VE - Vegan



	MENU
	THE GOIL INN
	RESTAURANT  HOURS

	STARTERS
	SMALL PLATES
	7.50
	5.50
	8.50
	6.50
	5.50
	7.50
	6.50
	12.00

	PUB FAVOURITES
	FISH SELECTION
	GRILLS AND BURGERS
	FISH & CHIPS
	17.00
	15.00
	SOUTHERN FRIED CHICKEN BURGER
	17.50
	STEAMED SHETLAND MUSSELS
	SEARED LOCALLY HAND DIVED SCALLOPS
	24.00
	STEAK PIE
	15.00
	23.00
	SEARED FILLET OF SALMON
	17.50
	GRILLED CHICKEN BALMORAL
	MAC & CHEESE
	12.50
	22.00
	SEAFOOD PASTA
	CHEF’S CURRY
	13.00
	16.00
	STEAK BURGER
	WHOLE TAIL SCAMPI
	15.00
	13.00
	HAGGIS, NEEPS , TATTIES
	11.00
	PASTA NAPOLITANA
	CRISPY HALLOUMI BURGER
	15.00
	CHILLI CON CARNE PASTA
	12.00
	HOMEMADE PORK AND BEEF MEETBALLS
	15.00
	15.00
	CRISPY PORK BELLY
	CHARGRILLED STEAK
	POA

	VEGAN VEGETARIAN
	16.00
	VEGETABLE RISOTTO
	FALAFEL BOWL
	17.00
	GOATS CHEESE SALAD
	17.00

	THE GOIL INN
	07301299609 info@goilinn.com
	www.goilinn.com



