Watsons Bistro Lunch Menu
1 Course £10.50, 2 courses  £13.50, 3 courses £17.50
(Wednesday to Saturday, excluding Sunday)

*****
(If not having a starter why not nibble on bread roll and dipping oil – 50p per person)

Seasonal soup of the day with accompaniments (v)
Homemade chicken liver and orange pate with spiced apple chutney
Smoked haddock and spring onion fishcake with lemon aioli mayonnaise and watercress and rocket salad

Slow roast pork belly, five spice coleslaw, pineapple and Szechuan salsa

Goats cheese fritters, homemade cranberry sauce, crispy kale and hazelnut brittle (v) (n)
*****

Poached salmon fillet, broccoli, pak choi, buttered new potatoes and basil dressing

Watsons burger layered with Edwards cured streaky bacon, smoked Llanrwst cheese, dill pickle and house mayo in a brioche bun with handcut chips and coleslaw

Garlic chilli and lemon king prawns with homemade dipping bread and saffron potatoes

Classic Chicken and bacon Caesar salad
Cod fish finger and tartar sauce wrap with salt and vinegar mushy peas and hand cut chips

Purple mousse Welsh rarebit with poached hens egg and salad garnish (v)
Watsons slow cooked ox cheek, punchmep, mashed potato and port wine jus
Wild mushroom, cous cous and kale ragout in a garlic, cream and port wine sauce served in a filo case with halloumi chips

Ham hock, pea and courgette penne pasta with a plum tomato sauce and parmesan
*****

Orange sticky toffee pudding, cointreau ice cream

Strawberry Eton mess meringue roularde, chocolate ice cream
Vanilla crème brulee with champagne poached peach

Watson’s warm lemon tart, raspberry compote, white chocolate

and honeycomb ice cream

A selection of homemade ice creams

A selection of 5 Welsh Artisan cheese with homemade chutney (£2.50supplement)
*****
Please note there can be no substitutes to the above dishes
90% of the above can be adapted to gluten free – please speak to waitress
The following items may be used in the above menu -  Celery, gluten, Crustaceans, eggs, fish, lupin, milk, mollusc, mustard, nuts, peanuts, sesame seeds, soya, sulphur dioxide if you have any queries about any allergies or dietary needs please ask a member of staff who will be happy to help.

