
MINTED LAMB STEAK 10oz  Chantenay carrots , tender stem 

broccoli  & dauphinoise potatoes £26.95 

SLOW COOKED BRAISED BEEF CHEEKS baby onions, Caerphilly 

mash, heritage carrots & a rich jus £21.95 

ROAST DUCK BREAST  with figs, rosemary, medley of greens & 

garlic fried potatoes £26.95 

COD CASSOULET Tomato, chorizo & white bean stew £23.95 

 

RESTAURANT MENU  
STARTERS  

WELSH ALE RAREBIT 

Cockles, samphire & a crisp black pudding crumb £8.95 

PYSGOD PIE 

Whitefish, salmon & prawns topped with buttery mash £7.95 

WELSH LAMB CAWL 

Chunky sourdough bread £7.95 or upgrade to main course 

£14.95 

CRISPY SQUID 

Harissa mayonnaise & Thai salad £7.95 

GRILL- 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 grill sauce 

     at £2.95 

Peppercorn sauce 

Diane Sauce 

Stilton & Garlic cream sauce 

Red wine & mushroom sauce 

 

3.  Choose 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 

New Potatoes  £2.95 

 

GRILL SECTION 

RUMP 8oz  

A firm texture and rich flavour £19.95 

SIRLOIN 10oz  

A delicate flavour with a firmer texture 

£26.95 

RIBEYE 10oz 

Bursting with flavour £30.95 

PORK STEAK 10oz 

Chargrilled with honey & soy £18.95 

FRENCH TRIMMED CHICKEN BREAST 

Chargrilled with a lemon & herb rub 

£16.95 

 

EXTRAS 

Homemade onion rings £3.95 

Garlic button mushrooms £3.95 

Garlic flatbread £3.95 

Cheesy garlic flatbread £4.25 

Tossed Salad £3.50 

Medley of vegetables £3.50 

MAINS FISH & VEGETARIAN 
THAI SALMON Sweet chilli noodles & pan fried greens   £21.95 

SEAFOOD LINGUINE prawns, crab, coriander and chilli in a 

cream sauce £19.95 

SWEET CHILLI NOODLES pan fried greens £16.95  ’VE’                     

add spiced Halloumi £2.50 

SWEET POTATO AND SEVEN BEAN CHILLI served with rice 

£16.95 ‘VE’ 

DESSERT SELECTION  

Banana, Date & Rum Pudding, butterscotch sauce & vanilla 

bean ice cream £7.50 

Warm Cookie Dough with salted caramel ice cream & a 

chocolate hazelnut sauce £6.95 

 Hazelnut & Chocolate Brownie  £7.50 

Cheesecake of the day £7.50 

Clementine Panna Cotta with shortbread £6.95 

 
PAN FRIED ASPARAGUS 

Garlic, parma ham and a soft poached egg £7.95 

CHICKEN LIVER PARFAIT 

Cranberry jelly & toasted sourdough bread £7.50 

SPICY FALAFEL 

Warm flatbread, crunchy mayoless slaw £6.95   ‘VE’ 

 

 

Produced from native breeds 

born and raised in Wales on a 

grass based diet and hung for a 

minimum of 21 days to ensure 

the most flavoursome steaks 


