Watsons Bistro
Starters
Homemade soup of the day with accompaniments (gf)




£5.25
Natural smoked haddock and spring onion kedgeree with poached hen’s egg  (gf) 
 £5.95
Chicken liver, orange and cointreau pate with Nana Thomas’ spiced apple chutney  (gf)












£5.75

Smoked chicken and ham hock terrine with homemade piccalilli  (gf) 


 £5.95
Roast winter vegetables wrapped in a savoury pancake and topped with a herb sabayon (v)











£5.75/£15.50






Y fenni mustard cheese and parmesan beignets served on Mediteria Spanish chorizo, mozzarella, plum tomato and baby spinach with a honey and balsamic dressing (Vegetarian option available)  









 £5.95 
King prawn, cod, ginger and garlic mousse on soft noodles with a Watson house ketchup  £6.50
Barbequed pulled shoulder of pork on a warm rosemary foccacia with a goats cheese fondant (vegetarian option available) 






 £6.50
Warm seafood and herb tartlet with a smoked salmon and cream cheese quenelle  £6.50
Mains

Pan roast wild sea bass served on a basil pilau rice, toasted almonds and a white wine sauce  (gf)   











£16.95
Watsons game and beef bourguignon in a red wine and thyme gravy served with sweet chanternay carrots and shallots







£16.50
Fresh egg tagliatelle with autumnal vegetables, grilled halloumi and a fresh tomato compote











£15.50
Slow roast shoulder of  Welsh lamb with punchmep and minted garlic and honey jus (gf)












£16.75
Strips of seafood and prawns lightly poached in a champagne sauce with lime scented fritters  (gf)










£15.50
Spiced supreme of free range chicken with a wild mushroom sausage and girolle mushroom veloute  (gf)










£15.75
Surf and Turf – Sirloin steak topped with king prawns, ‘café du Paris’ butter and hand cut chips  (gf)










£17.95
24 hour cooked ox cheek with savoy cabbage, Dijon mustard mashed potato and rich port wine jus (gf)










£15.95
Marinated fillet of salmon topped with a herb crust and served with winter vegetables and a summer tomato chutney








£15.50
Wild mushroom and soya  ragout in a pastry tartlet with a brandy cream sauce (v)
£15.50
All main courses are served with their own individual vegetables together with a side order of vegetables at no extra charge

Desserts

Chocolate marquise with a Grand Marnier arctic roll




£6.50
Caramelized pear and apple rice pudding with a Cox’s apple sorbet (gf)

 £5.75
Hot strawberry compote soufflé with homemade chocolate sherbert  (gf)
Please allow 15 minutes








£5.95
Classic bakewell tart with vanilla pod ice cream





£5.75
A selection of our own homemade ice creams garnished with meringue and crushed shortbread










£5.50
A selection of  five British Artisan cheese with grapes, celery and homemade chutney












£6.95





GF – Gluten Free.  V – vegetarian.  Whilst we have marked the gluten free dishes on our menu, most of the other dishes can be tweaked to give you more choice – please see waitress.
