
SPRING MENU 

 

STARTERS 

Whitebait with lemon mayonnaise  £8 

Carrot and coriander soup finished with fresh cream, with a wedge of sourdough (V)  £8 

Pate of the day, with chutney and skinny toast  £8 

Classic prawn cocktail – fat, juicy prawns in a tangy Marie Rose sauce, with crisp salad and a wedge of granary bread  £9 

Spicy cauliflower bites with a yoghurt dressing and pomegranate (VG GF)  £8 

MAIN COURSES 

Welsh beef burger topped with bacon and mature cheddar cheese, BBQ sauce and fresh salad, served with skinny fries and coleslaw  £18 
Battered fish and chunky chips, tartare sauce and crushed minty peas  £18 

Trio of Welsh pork and leek sausages, with creamy mustard mash, onion gravy and seasonal vegetables  £16 
Luxury creamy fish pie, full of smoked haddock, white fish and prawns, topped with mash and tangy cheese, with wilted greens  £18 

Indulgent spinach and ricotta cannelloni, served with a dressed green salad (V)  £16 

PIzZAS 

10” stone-baked sourdough pizza – choose either cheesy meat feast or cheesy veg (V)  £12 

SIdES 

Loaded fries – choose chilli, melted cheese (V) or parmesan (V)  £7 

Garlic mushrooms cooked in a herby garlic butter (V)  £7 
Sweet and sticky Welsh chipolata sausages  £7 

Cheesy garlic bread (V)  £7 

ChildrEn’s meals 

Small pizza with a choice of toppings and little fries 
Fish goujons with either peas or baked beans 

Veggie bites with either peas or baked beans (V) 

Including a glass of pop and a scoop of ice cream £10  

dessErTs 

Changed weekly, please check the blackboard. 
 
 

 

 

V suitable for vegetarians  VG suitable for vegans  GF gluten-free 
For a full list of allergens, please ask a member of staff  


