
DINNER 
NIBBLES 
 
?? Bread (V / Ve)         £6 
Olives, Flavoured Oil, Salted Butter  
 
?? Flavoured Hummus (V / Ve)       £7 
Pistachio, Crumbled Feta, Homemade Flatbread  
 
Plus One More (Gf)         £6 
?? 
 
 

STARTERS 
 
?? Soup (Ve)         £8  
?? 
 
Veggie Option (V)        £9  
??       
 
??          £11 
?? 
 
??          £10 
?? 
 
??          £14 
?? 
 
??          £10 
?? 
 
??          £9  
??  
 

 
FOOD ALLERGEN INFORMATION 
V Suitable for Vegetarians… Ve Suitable for Vegans… Gf This Dish is Gluten Free 



 
MAINS 
 
Veggie          £19 
?? 
 
??          £26 
??       
 
??          £27 
?? 
 
2nd Veggie          £22 
?? 
 
??          £30 
?? 
 
??          £24 
?? 
 
Chargrilled Steak // 8oz Sirloin       £26 
Stilton Crumb Flat Mushroom, Peppers & Spring Onion, Fried Potato Scallops 
 
Add a Steak Sauce: Béarnaise… £3. Dianne… £3. Green Peppercorn… £3 
 
 

SIDES 
 
Rocket & Parmesan Salad (V)       £4 

Skin on Fries (V / Ve)        £4.50 

Sauteed Buttered Greens (V / Gf)       £4 

Onion Rings (V)         £4 

Parmesan & Truffle Fries (V / Gf)       £5.50 

 
 
 

 
 
 
 
FOOD ALLERGEN INFORMATION 
V Suitable for Vegetarians… Ve Suitable for Vegans… Gf This Dish is Gluten Free 



DESSERT 
??          £9  
?? 
 
??          £9  
??       
 
??          £10 
?? 
 
??          £9 
?? 
 
Three Welsh Cheeses        £12 
Perl Las Blue, Perl Wen Soft & Snowdonia Black Bomber,  
with Pickled Celery, Grapes, Chutney, Oat Biscuits 
 
Affogato         £6 
Double Espresso with Vanilla Ice Cream & Shortbread  
 
 

SPECIALITY TEA & COFFEE  
 
Americano         £3.20 

Cappuccino         £3.40 

Latte          £3.40 

Espresso          £3  

English Breakfast Tea / Earl Grey / Peppermint / Green     £2.40 

 
 

AFTER DINNER DRINKS  
 
Espresso Martini         £?? 

Taylor’s 10-Year-Old Tawny Port, 50ml      £6.50 

Lagavulin 16-Year-Old Single Malt, 25ml      £8.70 

Oban 14-Year-Old Single Malt, 25ml      £6.20 


