SANDWICHES
served between 12 noon and 3pm in the bar and terrace only
Cheddar cheese & pickle (v) £5.5
Smoked salmon, cream cheese & cucumber £7
Honey roast ham & piccalilli £6

Prawn with Marie Rose £7
Lightly spiced tuna & red onion £6
Brie & cranberry (v) £7

choose from white or wholemeal bloomer bread
served with coleslaw & root vegetable crisps

HOT BEVERAGES
Filter coﬀee £2.45
Espresso £2.25
Double espresso £2.95
Cappuccino £2.75
Latte £2.95

Americano £2.45
Floater coﬀee £2.75
Liqueur £3.95
A variety of teas £2.45
Hot chocolate £2.75

CHILDREN’S MENU
STARTERS
Soup of the day, home baked bread (v) £3.5
Classic prawn cocktail, buttered malted granary bread £4
Cheese & tomato bruschetta (v) £7.5

MAIN COURSES
Mini fish & chips, tartare sauce £7.5
Sausage & mash, peas, gravy £7.5
Chicken goujons, chips, BBQ sauce £7.5
Cheeseburger, chips £7.5
Macaroni and cheese £7.5

DESSERTS
Ice cream, vanilla, strawberry or chocolate £3.5
Chocolate fudge cake £3.5

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions do not include all ingredients. If you have a
food allergy or intolerance, please advise a member of staff to liaise with the chefs before ordering. Dishes containing ﬁsh may contain small bones. (v) = made with vegetarian
ingredients. All prices include VAT at the current rate. Licensing hours apply.

STARTERS
Soup of the day (v) £5.5
crusty bread
Crispy fried whitebait £7
homemade tartar sauce, mixed leaves
Chicken liver pâté £7.5
toasted sourdough, pickled sultanas, red onion marmalade
Prawn cocktail £8
sauce Marie Rose, granary bread

Garlic king prawns £8.5
garlic & herb butter, crusty bread
Smoked salmon £8
horseradish and chive cream, shaved fennel salad
Beetroot, goat’s cheese & walnut salad (v) £7.5
dressed leaves, balsamic reduction
Vegan bruschetta (vegan) £7.5
roasted pepper, sun blushed tomatoes, artichoke

MAIN COURSES
Traditional roast of the day £12.5
roast potatoes, seasonal vegetables, gravy
Beer battered haddock £12.5
chips, garden peas, tartar sauce, charred lemon
Chicken curry £13.5
chicken tikka masala, steamed rice, chips, poppadom
Chicken and bacon salad £13.5
warm chicken & bacon tossed salad, Jersey royals,
Dijon mustard & tarragon dressing
Roast smoked haddock £14.5
spring onion mash, buttered greens, lemon & Parmesan
cream

Traditional Italian lasagne £13
chips, garlic ciabatta, mixed leaf salad
Steak & ale pie £14
chips, garden peas, pot of gravy
Vegetarian burger (v) £12.5
butternut squash, goat’s cheese & beetroot burger,
brioche bun, tomato relish, dressed, leaves, chips
Chickpea, vegetable & coconut curry (vegan) £13.5
steamed rice, chips, poppadom

GRILLS
Steak burger £13.5
bacon, Monterey Jack cheese, chipotle chilli jam, chips
10oz grilled gammon £13.5
free range egg, chips, garden peas, pineapple

Minted lamb chops £14.5
spring onion mash, buttered greens, rosemary
9oz rib eye steak £22.5
chips, mushroom, tomato, peppercorn sauce

SIDES

DESSERTS

Garlic ciabatta £3
Chips £3
Seasonal salad £3
Buttered greens £3.5
Peppercorn sauce £2.5

Baked cheesecake £7.5
black cherry coulis, clotted cream
Chocolate fudge brownie £7.5
chocolate sauce, raspberries
Warm frangipane tart £6.5
creamy vanilla custard
Selection of Welsh cheeses £8
assorted biscuits, homemade chutne
Raspberry meringue sundae £7

All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu descriptions do not include all ingredients. If you have a
food allergy or intolerance, please advise a member of staff to liaise with the chefs before ordering. Dishes containing ﬁsh may contain small bones. (v) = made with vegetarian
ingredients. All prices include VAT at the current rate. Licensing hours apply.

