A LA CARTE MENU
Smoked haddock and spring onion risotto, 
parmesan crisp







6.50

Seasonal soup with accompaniments (v)


5.50
Ragout of mushrooms in a cream, herb and port wine sauce en croute with poached hen’s egg
(v)


5.95
Chicken liver and orange pate, rosemary 
bread and autumn fruit chutney



5.95
Garlic and lemon king prawns with warm bread

6.50
Goats cheese and Seville marmalade fondant, brandy soaked cherries and roast beets, praline (n) (v)

6.25
San Francisco crab fritters, aloli dressing

6.95
Crispy duck, spring greens and noodle salad, teriyaki dressing, sesame and ginger




6.50
*****

MAINS

Medallions of bistro steak, brandy cream sauce and handcut chips







22.95
Grilled fillet of cod with shrimps, leeks and a Welsh 
cheese sauce







18.95
Watson’s slow roast shoulder of Welsh lamb with a minted port wine jus and gratin potatoes



18.95
Marinated chicken supreme with a Welsh cheese potato cake, savoy cabbage and homemade bbq sauce

15.95
Bodnant savoury cheesecake, spinach and chick pea saag aloo, broccoli pakora (v)




15.50

Slow poached fricassee of salmon, haddock and prawns, roast root vegetables with creamy mash


18.95
24 hour cooked ox cheek, Madeira sauce, sticky red cabbage, pilaf rice






17.95
Roast breast of Gressingham duck, orange, gem and calvados jus, fondant potato




17.95
DESSERTS

Treacle tart, raspberry preserve ice cream 

6.50
Vanilla cheesecake, wild strawberry ice cream
6.50
Lemon meringue pie, chocolate sauce, 
brandy snap shards 






6.50
Sticky toffee pudding, honeycomb, stemmed ginger 
ice cream








6.50
Hot chocolate fondant, salted caramel ice cream, chocolate sauce (please allow 15 minutes) 

6.75
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

Coffee or tea with homemade fudge


2.50

Liqueur coffee






6.50
90% of the above is gluten free or 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.

