
Appetisers & Breads
Bowl of fresh marinated mixed olives. (v)
Tear & share artisan bread with olive oil & balsamic dips. (v)
Toasted garlic bread slices. (v)
Toasted cheesy garlic bread slices. (v)

Starters
Homemade soup of the day
Freshly prepared & served with warm bread & creamy Welsh butter.
Platter of Italian cured meats
With a dressed rocket and vine tomato salad.
Delicious farmhouse pâté
Served with warm toast, dressed leaves & fruit chutney.
Classic prawn cocktail
With a tangy marie rose sauce.
Creamy garlic button mushrooms
On toasted garlic slice with dressed salad. (v)
Salmon and dill fishcake
A blend of poached salmon & crushed potato, flavoured with dill
& fried in a crispy breadcrumb, served with tartar sauce.
Rocket & tomato salad
Peppery rocket salad with vine ripened tomatoes, marinated olives
& parmesan shavings dressed with pesto. (v)
Chicken combo
With salt ’n’ pepper chicken strips, spicy chicken wings, potato
wedges & onion rings. Served with bbq sauce, mayo and
sweet chilli sauce.

£2.95
£3.95
£2.45
£2.95

£3.95

£5.95

£4.95

£4.95

£3.95

£3.95

£3.95

Main Course
Sizzler dishes are served to your table on a sizzling hot cast iron
skillet and served with a choice of chunky chips, jacket potato or
boiled rice.
Peppered steak
Strips of tender steak with sweet red onions and a creamy
brandy & peppercorn sauce.
Teriyaki steak
Strips of tender steak marinated in a sweet teriyaki sauce with
stir fried vegetables.

£12.95

£12.95

All our meat is sourced from local butchers ensuring ethicallyreared farm produce.

From The Grill
All grills are served with a choice of chunky chips, new potatoes,
dauphinoise potatoes or jacket potato & side salad or garden peas.
All steaks are cooked to your liking & garnished with grilled
tomato & sautéed mushrooms.
Rump Steak 12 oz 
Sirloin Steak 8 oz 
Rib Eye Steak 8 oz 

Surf & turf
Add three king prawns to any steak.
Diane sauce
Sautéed onions and peppers finished with French mustard and
double cream.
Peppercorn sauce
Toasted crushed black peppercorns flamed with brandy and
finished with double cream.
Gammon steak
A juicy slice of tender gammon served with a choice of either
fried eggs, sautéed pineapple or mushrooms & melted
cheddar cheese.
Buffalo burger

One or two delicious lean & tender burgers topped with melted
cheddar cheese & onion rings served in a toasted burger roll with
dips, chunky chips & homemade coleslaw.

£14.95
£14.95
£14.95

£2.45

£1.95

£1.95

£10.95

Great with a bottle of...

Locally reared on Flint Mountain, buffalo meat is a lean & healthy
alternative to beef.

Classic Favourites

Crispy roasted belly pork
With a creamy leek mash & caramelised onion gravy.

Bangers & mash
Our local butcher Mr Jones’ famous thick pork sausages served
with rich onion gravy, mash & garden peas.
Liver & onions
Pan seared lambs liver, onions & bacon in a rich gravy with mash
& garden peas.

£9.95

£8.95

£8.95

Pasta & Risotto
Beef lasagne
Lean minced beef, rich tomato sauce & spinach pasta topped
with a creamy cheese sauce. Served with garlic bread slices &
dressed salad.
Mediterranean vegetable risotto
Roasted seasonal vegetables in a creamy risotto finished with
parmesan and pesto. (v)

£8.95

£8.95

Fish

Grilled fillet of Scottish salmon
On a bed of linguine pasta with a white wine, bacon & cream sauce.
Poached smoked haddock
On a bed of green leaf spinach topped with a creamy mustard
sauce, served with new potatoes.
Pan seared tuna loin
Served on a pea & bacon mash with chilli, lemon & garlic butter &
fine whole beans.

£11.95

£11.95

£12.95

Salad Bowls
Pan fried chorizo sausage & halloumi cheese
With mixed salad leaves & toasted almonds.
Chicken caesar salad
Crisp gem lettuce, smoked bacon, parmesan shavings & garlic
croutons with creamy salad dressing.
Honey baked ham & caramelised pineapple
With mixed salad leaves and homemade coleslaw.
Apple, cheese & celery
With mixed salad leaves and walnut pieces. (v)

£8.95

£9.95

£8.95

£7.95

Side Orders
Bowl of chunky chips
Spicy potato wedges
Dauphinoise potatoes
Seasonal mixed vegetables with sage butter
Dressed house salad
Rocket leaves with parmesan shavings & balsamic dressing
Battered onion rings
Herb buttered new potatoes
Homemade coleslaw

£1.95
£1.95
£1.95
£1.95
£1.95
£1.95
£1.45
£1.45
£1.45

(1) £4.95 (2) £7.95 (4) £12.95

(1) £7.95    (2) £9.95

Chefs Signature Dish

Oomoo Shiraz, a deep full bodied red with lashings of brambly
fruit & oak from Australia

£16.95

Great with a bottle of...
Chianti DOCG L Cecchi Figli, deep in colour with a fruity palate
from Tuscany, Italy.

£14.95

Great with a bottle of...
Boomerang Bay Chardonnay, crisp and light with apple character
from one of the most respected vineyards in S.E. Australia.

£12.95

Great with a bottle of...
Esk Valley Sauvignon Blanc, an aromatic white produced by a
multi award winning winemaker in New Zealand.

£17.95

Thai green curry 
Tender sliced chicken breast in a mild Thai curry sauce served in a
crisp tortilla basket with boiled rice, poppadom & mango chutney.
Vegetable Thai green curry
Seasonal vegetables, peppers & onions in Thai green curry sauce
served in a crisp tortilla basket with boiled rice, poppadom &
mango chutney. (v)
Cajun chicken breast
A butterfly chicken breast marinated in cajun spices served with
spicy potato wedges & garlic mayonnaise.
Chicken & bacon bbq melt
Tender sliced chicken breast topped with bbq sauce, melted
cheddar cheese & crispy smoked bacon.
Chicken fajitas
Strips of tender chicken breast with stir fried vegetables & spicy
fajita seasoning served with tortilla wraps.

£10.95

£7.95

£10.95

£10.95

£11.95

Chefs Signature Dish

All served with new potatoes.

                                                                                                                                                     



Stowells of Chelsea
175ml £3.10   250ml £4.20

French Vin de Pays Cotes de Gascogne Medium
A light, fresh and flowery dry white wine

French Vin de Pays Cotes de Gascogne Dry
A Vin de Pays from South Western France with
apple aromas and a light, fresh medium-dry palate.

French Vin de Pays du Gard Red
This is a soft, mellow and fruity red wine

Or if you prefer a bottle of wine, please see our extensive
wine menu

W I N E  B Y  T H E  G L A S S

£2.80

£2.70

£2.80

£3.00

£2.60

B O T T L E D  B E E R S

Corona (330ml)

Becks (275ml)

Budweiser (330ml)

Peroni (330ml)

Holsten Pils alcohol free (330ml)

A range of draught beer is also available. Please ask
a member of the team.

          


