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HOMEMADE SOUP 9 
Served with GF Bread & Welsh Butter

FIRE ROASTED PADRON PEPPERS 6
Maldon Sea Salt

BREADS 6 
Whipped House Butter 

10OZ DRY AGED SIRLOIN STEAK 32 
Peppercorn Sauce, House Glaze, Rocket, Triple Cooked Chips 

SEASONED FRIES 5
LEEK & SPINACH GRATIN 5.50
BUTTERED SEASONAL GREENS 5.50
BLAENCAMEL NEW POTATOES,  GARLIC & HERB BUTTER 5.50
TRUFFLE & PARMESAN FRIES 6 
TRIPLE COOKED CHIPS 6 

KALAMATA OLIVES 5.50

PAN SEARED KING PRAWNS 13
Sweet Chilli Jam, Coriander 

VEGETABLE RISOTTO 20
Jerusalem Artichoke, Wild Mushroom, Balsamic Roasted Baby
Onions, Crispy Artichoke 

GRILLED COD FILLET 19 
Triple Cooked Chips, Crushed Peas, Tartare Sauce

GRILLED 14OZ GAMMON STEAK 20 
Triple-Cooked Chips, Edkins Farm Free-Range Egg,
Pineapple Pickle

Mains

Snacks

Light Bites

Please let a member of staff know if you have any allergies or dietary restrictions.
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GRILLED SANDWICH 12
Served With Mixed Salad, Add Fries For £3

HOMEMADE CAWL 12
Welsh Beef, Local Vegetables, Caerphilly Cheese,
Crusty Warm Bread

ROAST TURKEY, CRANBERRY & ROCKET 
GRILLED SANDWICH 12
Served With Mixed Salad, Add Fries For £3

Sides

ROAST WELSH SIRLION SANDWICH 14
Horseradish, Rocket, Mixed Salad 

SPICED LENTIL BURGER 19
Gluten Free Bun, Tomato Relish, Baby Gem, Pickle, Skinny Fries

Gluten Free 


