
STARTERS
Welsh Dragon Pate. A smooth pate made in Rhuthun from Venison and 

hot chillies, served with French toast. £4.50

Fresh homemade Soup of the day with a warm bread roll £3.50

A plate of Llandudno salmon smoked over Welsh oak chips
 with Focaccia Olio bread and lemon. £5.50

 
Morecambe Bay Potted shrimps served on a slice of warm toasted muffin. £4.95

 
A large sliced field Mushroom, oven baked with a generous splash

 of Worcester sauce, olive oil, garlic butter and parsley. £4.75

A simple dish of baked Camembert cheese served with toasted speciality bread, 

celery sticks and a homemade walnut chutney. £5.25

MAINS
Posh Fish Pie – a rather upmarket version of a real favourite. Ours has Salmon, naturally smoked Haddock, white fish 

and queenie Scallops, topped with cheesy sliced potato,
 prawns and anchovies – true soul food! £13.75

8oz Welsh Fillet Steak. £22.50
10oz Welsh Sirloin Steak £16.50

Both served with a bowl of salad and a small jug of peppercorn sauce
 and our famous homemade triple-cooked chips.

Lamb Shank slowly cooked in red wine and thyme jus served with Welsh mustard mash. £13.95

A pastry tart with warm Pant Ysgwn goat’s cheese, tomatoes and griddled courgettes. £9.50 

Oven Baked Loin of Cod filled with Pesto & sun dried tomato, wrapped in bacon 
and served on crushed baby potatoes. £14.50

Breast of Gressingham Duck with a Balsamic and local honey marinade, pan fried
 and oven finished served with ginger noodles. £13.75

Tortellini stuffed with Spinach & Ricotta cheese, with spicy tomato & chilli sauce. £10.50

PUDDINGS
A dark rich steamed Chocolate pudding with chocolate sauce. £4.75

 
Moist Apple & Blackberry Fruit Crumble £4.75

Welsh Lime & Vodka Sorbet – £3.65- with a 25ml dash of Absolut Vodka £5.15

Rich moist summer fruit pudding packed with raspberries, blackberries, redcurrants
 & strawberries soaked in Belvoir elderflower cordial £4.75

Slate of three Welsh Cheeses with biscuits and a pot of Dio Jones’s tomato chutney £6.00
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