
LAMB RUMP mint & redcurrant jus, mash potato, medley of 

greens £17.95 

PORK LOIN  STEAK mustard cream sauce, fine beans, 

sauté potatoes £17.50 

CHICKEN BREAST  new potatoes, mangetout, Pendryn 

whisky creamy sauce £16.50 

CEASAR SALAD anchovies & pancetta, garlic croutons, 

Caesar dressing £14.95 

RESTAURANT MENU  
STARTERS  

BARA COCOS A LAVER 

Cockles, bacon & lava bread, cream sauce, toasted 

sourdough £7.25 

SALT & PEPPER CALAMARI 

Garlic lemon aloli £6.95 

SPICED HALLOMI STICKS 

Chilli jam £6.25 

BAKED STILTON & GARLIC MUSHROOMS 

Toasted ciabatta £5.95 

BAKED CAMEMBERT 

Julienne of apple, apple & date chutney, crusty rolls 

to share £13.50 

SEARED SCOLLOPS 

Creamy wilted spinach and saffron pearls  £12.95 

CONFIT OF DUCK BREAST SALAD 

Pomegranate & blood orange dressing £7.95 

 

STEAK - YOUR WAY 

1.  Choose how you would like your steak cooked  

BLUE    red throughout 

RARE   mostly red with a hint of pink 

MEDIUM RARE mostly pink with a hint of red 

MEDIUM  central pink band 

MEDIUM WELL  a hint of pink 

WELL DONE   brown throughout  

2.  Choose your steak sauce 

     at £2.95 

Peppercorn sauce 

Diane Sauce 

Stilton & Garlic cream sauce 

Red wine & mushroom  

sauce 

 

3.  Chose what you would like 

served with your steak. 

Chipped potatoes  £2.25 

Sweet potato fries  £2.95 

Potato Wedges £2.95 

Mashed Potato £3.25 

Flat Mushroom £1.25 

Grilled Tomato £1.25 

CELTIC PRIDE STEAK SELECTION  

RUMP 8oz  

A firm texture and rich flavour £17.95 

SIRLOIN 8oz  

A delicate flavour with a firmer texture 

£23.50 

FILLET 8ox 

The most tender of steaks £32.00 

 

Ribeye 10oz 

Bursting with flavour £29.50 

T-BONE 16oz  

One side a tender fillet on the other a 

flavoursome sirloin £35.50 

COWBOY 14oz 

Served on the bone ribeye £30.00 

EXTRAS 

Homemade onion rings £2.95 

Garlic button mushrooms £3.25 

Garlic bread £2.95 

Cheesy garlic bread £3.25 

Tossed Salad £3.25 

Medley of vegetables £3.25 

MAINS FISH & VEGETARIAN 
 GRILLED SEABASS sautéed potatoes, Mediterranean 

vegetable ragout  £18.95 

SEARED SALMON served with a mixed greens and a dill 

butter sauce £16.95 

PESTO LINGUINE Basil pesto, parmesan, cream £14.95 

SWEET POTATO AND SEVEN BEAN CHILLI served with 

rice £13.95 

DESSERT SELECTION  
Mixed berry & meringue mille feuille   £6.50 

Waffles with chocolate sauce £5.95 

Local cheese board  £7.95 

 Chocolate brownie, salted caramel ice cream  

£6.50 

Lemon tart clotted cream £5.95 

Apple & rhubarb tart a tan  £7.50 

 

Produced from native breeds 

born and raised in Wales on 

a grass based diet and hang 

for a minimum of 21 days to 

ensure the most flavoursome 

steaks 


