
 
 

Goldbrick House Graduation Menu 
July 11th – 18th Monday – Friday  

2 courses for £19.50 

3 courses for £23.50 

Every guest will be greeted with a complimentary glass of fizz 

Starters 

Broccoli & creamy Dorset blue vinny soup with savoury profiteroles 

Country farmhouse pate with a mushroom pickle & nutmeg brioche 

Home cured beef Carpaccio with a roasted pine nut & radish salad 

Baked beans on Sourdough toast with grilled sardines, tomato & red onion 

“Savoury cream tea” Cheddar scones with basil butter & red onion marmalade 

Potted smoked salmon with homemade focaccia & cucumber relish 

 

Mains 

Pan fried young chicken with a mushroom, halloumi & tarragon tart with a truffle jus 

Pea & saffron risotto with a white balsamic dressing & a runner bean, mint & sugar snap salad 

GBH fish kebab with a fennel & tomato salad & dill garlic mayonnaise in our homemade flatbread 

Sweet potato Waldorf salad with gorgonzola, pickled Celery, walnut & red chard with a sherry dressing 

Sweet glazed pork belly with leek & mustard sarladaise potato 

Brixham crab & asparagus pie with a pastry lid & buttered greens 

 

Puddings 

Peach Melba with vanilla truffle & raspberry jelly 

Chocolate, raisin & hazelnut tart with frangelico cream 

Lemon & poppy seed meringue pie 

Cherry pannacotta with lavender shortbread 

Coffee crème brulee with homemade doughnut balls 

Wills Memorial Passion fruit Mess served in a brandy snap basket 

 

Goldbrick House cannot guarantee that any dishes are free from nuts as certain dishes that do contain nuts are prepared in the same kitchen. Fish 

dishes may contain bones. Game may contain shot. 

An optional 10% service charge is added to all bills. 


