
 

* Please inform a member of staff of any allergies when ordering * 
 

 

   

 

 

To Start  

Spiced lamb kofta, halloumi, roasted red pepper hummus, crispy chili oil, flatbread  11 

Doreen’s black pudding, creamy mash, streaky bacon, peppercorn sauce, crispy onions  10 

Salt & pepper mushroom tempura, soy & chilli dipping sauce (v)  9 

Deep fried potato skins, garlic mayo, bbq or chili sauce (v) 9 

Welsh rarebit, sourdough toast, slow roasted vine tomatoes, avocado puree, balsamic (v)  10  

Lobster rosti -  lobster, potato rosti, soft poached egg, lemon beurre blanc, chives, parmesan shavings  13 

Gambas – king prawns sauteed with garlic butter, cherry tomatoes & spring onions, sourdough toast  12 

 

 

Main Course   
 

Chicken Peppercorn  20 

hand-cut chips, rocket & pickled red onion, peppercorn sauce 

 

King Prawn & Lobster Pasta  23 

white wine, tomato & garlic cream, spring onions, crispy chilli oil 

 

Confit Shoulder of Lamb Shepherd’s Pie  21 

gratinated mature cheddar & chive mashed potato, buttered greens, 

 lamb & mint gravy 

 

Crispy Asian Belly Pork  24 

sticky soy & chilli glaze, steamed rice, Vietnamese salad, 

spring onions, crispy noodles 

 

Pan-Fried Sea Bass Fillets  23 

crispy potato rosti, pea & braised gem, lemon beurre blanc 

 

Rump of Beef & Mushroom Stroganoff  22 

Dijon & cognac cream, steamed rice or hand-cut chips 

half chips / half rice +2 

 

Gourmet Burger  19 

6oz steak mince burger, caramelised onions, Welsh rarebit, fried hens’ egg, 

smoked bacon jam, brioche bun, gem lettuce & tomato, seasoned fries 

Add-ons: | Onion rings +3 | upgrade to truffle fries +3 

 

 

 

 

From the Grill – Butcher’s Cut 

10oz Rib-eye – 32   |   8oz Fillet – 35 

hand-cut chips, mushrooms, roasted vine tomatoes, compound butter 

Add a sauce +4 – Peppercorn,  Garlic Cream,  Smoked Bacon & Mushroom 

 

Chicken Parmesan  20 

hand-cut chips, dressed salad, garlic mayo 

Hot Shot: pepperoni, red onion & chilli topping +2 

 

Classic Fish & Chips  20 

crispy battered haddock, hand-cut chips, mushy peas, chip shop curry, 

homemade tartare sauce 

 

Mexican Fajitas  

stir fried mixed peppers, spring onions & mushrooms, Cajun tomato sauce, 

tortilla wraps, guacamole, sour cream, salsa, cheese 

Vegetarian 18 | Chicken 19 | King prawn 21 | Steak 22 | Mixed 26 

 

Halloumi Pasta (v)  18 

emulsified garlic & white wine, vine tomatoes, spring onions, rocket 

add chicken +3 | add king prawns +4 

 

Mushroom Tempura (v)  18 

crispy salt & pepper mushrooms, sticky soy & chilli glaze, 

 steamed rice, Vietnamese salad, spring onions, crispy noodles 

Choice of Sides 
Salt & Pepper chips 5                  Hand-cut chips 4                 French fries 3           Truffle fries 5       

      

   Garlic butter king prawns (6) 5              Buttered greens 4                 Onion rings 3      Creamy garlic mushrooms 5 

 

Halloumi bites 5            Rustic garlic flatbread 6 + cheese 7       Dips – Garlic  / Chilli 1        House salad 3 

 

              

 

 



 

* Please inform a member of staff of any allergies when ordering * 
 

Vanilla 

Chocolate 

Strawberry 

Mint choc chip 

Coconut 

Black Cherry 

Mango sorbet 

Raspberry 

sorbet 

 

Something Sweet 
 

 

Sticky toffee pudding 

 toffee sauce, vanilla custard or ice cream 9 

 

Sweet peach & blackberry crumble 

 vanilla custard or ice cream 9 

 

Mango & passionfruit knickerbocker glory 

vanilla ice cream, mango sorbet, chantilly cream 9 

 

Chocolate Marquise  

candied hazelnut, raspberry gel 9 

 

Trio of ice cream & sorbet 7 
 

  

 

 

 

 

 

 

 

Hot Drinks 

Americano:  3.50 

    Latte: 4 Cappuccino: 3.50 

     Espresso: 3.50 double |3 single  

           Tea for one: 3.50 (Please ask for our selection) 

 Hot chocolate 4.50 Mocha: 4.50 

Bailey’s latte: 6.50 

Liqueur coffee: 6.50 

Bailey’s hot chocolate: 6.50 

+Syrup 1 - please ask for flavors 

 


