SAMPLE Evening Menu
(menu changes daily- All items subject to availability

Cynnig/Nibbles
Sundried Tomato Focaccia Bread
Served with oil and balsamic vinegar and a
pesto dipping sauce
£3.95

Halloumi Fries
Served with a caramelised onion chutney
for dipping
£4.95

Olives
marinated green olives
£2.95

Tomato & Pesto Bruschetta
bruschetta topped with chopped tomato,
red onion, fresh basil and pesto dressing
£4.95

Cychwyn/Starters
Perl Las Mushrooms
Caws Cenarth Organic blue veined stilton cheese
and creamy garlic mushrooms, served on crusty
sourdough bread.
£6.25

Soup of the day
Homemade soup of the day served with white
bloomer bread.
£5.95
Brie Wedges
Crispy brie wedges served with Caramelised
onion
£6.25

Pâté on Toast
Welsh chicken liver, cointreau & orange Pâté
served with butter and toasted sourdough.
£6.45
Whitebait
Crispy fried whitebait served with fresh lemon
and a garlic mayonnaise dip.
£6.25

Black Pudding Stack
Black pudding, goats cheese and caramelised
onion stacked on top of toasted sourdough
bread.
£6.95

Prawn and Smoked Salmon Cocktail
Cheese and Onion Garlic Bread
A classic prawn cocktail served on a bed of
Topped with Welsh cheddar cheese and
iceberg lettuce with smoked salmon and brown
caramelised onions
bloomer bread.
£4.95
£7.25
Sharing Garlic & Rosemary Camembert
Baked Whole Camembert infused with
fresh garlic and rosemary and served with
toasted sourdough bread.
£11.95
Triple Cooked Chips- £3.95
House Salad- £3.50
Tomato and Onion Salad- £3.50

Ochr/Sides

Onion Rings - £3.50
Butter glazed vegetables- £3.50
Garlic Bread- £3.50

Prif Gwrs/ Mains
Vegan Vegetable Penang Curry (VG) £13.95
A fiery coconut and vegetable based dish, served
with basmati rice and naan bread.
Add grilled chicken £1.95

Mediterranean Vegetable Risotto (V) £13.95
A creamy tomato risotto delicately flavoured with
white wine and herbs and topped with fresh peppery
rocket.
Add grilled chicken £1.95
8oz Rib-eye Steak £25.95
Served with triple cooked chips, onion rings,
mushrooms and a grilled tomato
Add a peppercorn or creamy blue cheese sauce for
£2.50
Add 3 King prawns - £2.95

Beef Madras Curry £14.95
Slow cooked Welsh beef in a medium spiced
aromatic madras sauce. Served with rice and mini
poppadom's.
Lamb Shank
Lamb shank slow cooked in a red wine gravy and
served with creamy mashed potato and fresh
vegetables
£18.95

Grilled Swordfish
Served on a bed of Mediterranean vegetables,
accompanied by crispy herb potatoes and topped
with a tomato, cucumber and spring onion salsa.
£17.95

Classic Lasagne £13.95
Layers of Welsh beef ragu, creamy béchamel pasta and
Welsh cheddar. Served with a mixed leaf salad.
Hunter’s Chicken £13.95
Chicken breast cooked in a rich BBQ sauce topped with
bacon and Welsh cheese, served with triple cooked
chips and seasonal vegetables.
Chicken Caesar Salad £13.95
A classic Caesar salad with lettuce, croutons, crispy
bacon, grilled chicken breast and Parmesan cheese all
tossed in a creamy Caesar dressing
Full Rack of Pork Ribs -£16.95
Pork ribs coated in a BBQ sauce, served with triple
cooked chips and sweetcorn
Half Rack Of Pork Ribs- £11.95
Half-roasted Duck £17.95
Served on a bed of vibrant greens, with crispy herb
potatoes and a sweet plum sauce.
Cottage Pie £12.95
Welsh beef slow cooked in a rich gravy, topped with
mash and served with seasonal vegetables.
Seabass £14.95
Seabass fillet topped with a garlic and parsley butter,
served on a bed of vibrant greens and crispy herb
potatoes.

Chef’s Special
Chicken Leek & Ham Pie
Served with a creamy mashed potato and seasonal vegetables.
£14.95
Welsh Beef Chilli Con Carne
Slow cooked Welsh beef with a kick of chilli,
served with basmati rice and buttered corn on the cob
£14.95

Please ask your server for the dessert menu

