
CROOKED EVE AT THE GOOSE 
 

Entrées 
Scallop and Andouille Pappardelle ~ 24 

Preserved Lemon and dill cream, Grana Padano,  
parsley chive oil 

 

Merlot Braised Lamb Shank ~ 29 
Veal demi-glace, roasted garlic whipped potato, seasonal vegetables  

 

6oz Sirloin ~ 28 
Roasted garlic portobello, butter and shallot jus,  
Grana Padano potato gratin, seasonal vegetables 

 

From the Bar 
Rum & Eggnog 7 // 11 

spiced rum and eggnog, sprinkle of nutmeg 
 

Jaume Serra Castelfino Cava  7 // Bottle 34 
 

Sugar Cookie Martini 12 
vanilla vodka, Disaronno, Baileys  

 

Pentâge Hiatus white blend ~ 6oz 7 // 9oz 10 // Bottle 34 
 

Sandhill Pinot Gris ~ 6oz 7 // 9oz 10 // Bottle 34 
 

Sandhill Cabernet Merlot ~ 6oz 7 // 9oz 10 // Bottle 34 
 

Aperol Spritz 7 
A classic. Aperol, prosecco, topped with soda 

 

“Naked Highball”  
flavoured vodka with soda ~ single 5 ~ double 7  

choice of blueberry, raspberry, mandarin orange or vanilla 
 

Sparkling Lemonade 8 
A double. Fresh lemon juice, soda and vodka 

 

Sparkling Blueberry Lemonade 9 
A double. Fresh lemon juice, soda and blueberry vodka  

 

Baileys & Mint Hot Cocoa 7 
peppermint Schnapps, Baileys, hot chocolate, house whipped cream 

 

BEER FEATURE:  20oz Pint feature Russell Craft Lager 5% ~ 5.25 
 

Lemon Raz Radler 440ml can ~ 4 


