A LA CARTE MENU
STARTERS
Homemade soup of the day with accompaniments


5.50
Crayfish and king prawns in roast garlic and lemon

 with pea, watercress and courgette salad


7.50
Slow roast pork belly, five spice coleslaw, 
pineapple and Szechuan salsa





6.95
Torched local mackerel, cucumber, beets 
and horseradish







5.95
Melon, charcuterie, buffalo mozzarella, 
elderflower sorbet







5.95  

Goats cheese fritters, homemade Anglesey raspberry 
vinegar dressing,crispy kale and 
hazelnut brittle (v) (n)






6.50
Chorizo, tarragon and Orme crab risotto with sesame
 and ginger (can be served without chorizo)


7.25
Watsons chicken liver, brandy and orange pate, 
Cox’s apple chutney and homemade bread



6.50
PLEASE NOTE ALL VEGETARIAN STARTERS CAN BE OFFERED AS A MAIN COURSE AND THE VEGETARIAN MAINS CAN BE OFFERED AS STARTERS. 
MAINS
Bistro steak with brandy cream sauce and hand cut chips 22.95
Hake fillet, spinach, celeriac, brown shrimps and 
nut brown butter







18.95
Confit French duck leg, pak choi, red cabbage, 
blackcurrant jus







16.95
Pan roast cod loin, Orme lobster butter, samphire
 and basil sauce







18.75

Panko crumbed chicken filled with smoked Llanrwst cheese, 
savoy cabbage, smoked bacon and cream sauce


16.50
Roast rack of lamb, Lyonnaise new potatoes, minted port wine jus, broad beans and shallots





18.95
Aubergine pithivier gateau, with tomato polonaise, ricotta, 

cauliflower and courgette beignets, roast red pepper and balsamic (v)








15.50
Slow braised ox cheek, grilled baby gem, mash potato and truffle jus








17.50
All our dishes come with their own individual vegetable accompaniments and there can be no substitutions but additional sides are available –  
Hand cut chips  £3
Sticky Red Cabbage  £2.75
Side salad £2.75
(v) - suitable for vegetarians
(n) – contains nuts
DESSERTS
Orange sticky toffee pudding, cointreau ice cream

6.75
Strawberry Eton mess meringue roularde, Merywen 

gin and tonic sorbet





6.75
Dessert of the Undecided (please see waitress)

9.50
Vanilla crème brulee with champagne poached peach

6.75
Watson’s warm lemon tart, raspberry compote, 
white chocolate and honeycomb ice cream



6.95
A selection of our homemade ice creams garnished 

with meringue and crushed shortbread  



5.95 
A tasting of Welsh cheese with accompaniments (v)

8.50
DESSERT WINE

Muscat Reserve, Domaine Astruc, Pays d’Oc France

50ml £5.00/Bottle £20.00

PORT

House Port








50ml £5.00

10year Old Tawny Port






50ml £7.50

90% of the above is gluten free or can be adapted to gluten free – please speak to waitresThe 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.

