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SMALL PLATES

Roqk oysters - 1,2 or 3 (Native oysters when available) 5.5 / 10.5 / 14 (MO, SD) Scandinavian flatbread 7 (D, G, SD, V)
Mojito dressing Sticky red onion jam, Y Cwt Mwg goats

White bean hummus 7.5 (G, PB, SD, SS) cheese (handmade in Anglesey)

Pitta bread, veggie crisps, parsley salsa Scandinavian flatbread 8 (D, G, SD)

Gordal olives 5 (PB, SD) Porchetta, apple, kohlrabi

Extra virgin olive oil, garlic, lemon, oregano Cockles 6 (MO, SD)

Freshly baked sourdough 5.5 (G, PB, SD) Japanese pickling liquor

Extra virgin olive oil, balsamic

STARTERS

Nicoise salad 11 (E, F, SD, V available)
Tuna, new season potatoes, Welsh free range egg, leaves, capers, onions, tomatoes, anchovies, beans, olives

Greek salad 9.5 (D, E, SD, V, PB available)
Marinated Y Cwt Mwg feta cheese (handmade in Anglesey), tomatoes, olives, basil, pickled cucumber, lettuce emulsion, parsley salsa

Smoked sustainable Shetland Isle salmon (Smoked at Y Cwt Mwg smokehouse, Dulas, Anglesey) 11 (D, F, G)
Multi grain bread, garlic & herb cream cheese, watercress

Peach salad 10 (D, SD, V available)
Fresh peach, Trealy Monmouthshire air dried ham, buffalo mozzarella, mint, rocket, extra virgin olive oil, chilli flakes

Sweetcorn soup with tempura prawns 10.5 (CE, CR, D, F, G, MO, S)
Ginger & chilli oil

Lobster crab, asparagus & parmesan tart 13.5 (CR, D, E, G, SD)
Poached egg, lemon butter sauce, leaves, parsley salsa

Fattoush salad 10 (G, S, SD, SS, PB available)
Gem, pomegranate seeds, heritage tomatoes, cucumber, onions, radish, fresh herbs, pitta, sumac dressing

MAINS

The OC burger 18 (D, E, G, S, SD)
Two Welsh beef patties, smoked cheddar, sticky red onions, gem, house pickled cucumber, tomato, beef gravy mayo, sourdough bun, fries, slaw

Katsu cauliflower burger 16 (D, G, S, SD, SS, PB)
Tomato, pickled chillies, cucumber, gem, katsu mayo, sourdough bun, fries, slaw

Free range chicken breast 19.5 (D, G, SD)
Buttered new potatoes, Trealy Monmouthshire pancetta, peas, gem, baby onions, beans, tarragon cream

Fish & chiis 19 (E,F, G, S, SD)
Opystercatcher lager battered catch of the day, triple cooked chips, tartare sauce, peas

28 day aged Welsh Celtic pride beef sirloin steak - 28 (D, M, S)
Triple cooked chips, grilled vine ripened tomato, peppercorn sauce, watercress

Slow cooked British pork 19.5 (D, M, S, SD)
Kohlrabi dauphinoise, apple purée, broccoli, pork scratchings, pork gravy

Fettuccine 25 (CR, E, D, G, SD)
Lobster king prawn, crab, cream, lemon, chillies, cherry tomatoes, rocket

Hake Kiev 21 (D,E, F, G, S)
Cauliflower, broccoli

Za’atar squash, falafel and Pembrokeshire organic halloumi salad 17 (S, SD, SS, V, PB available)
Pomegranate, sunflower & pumpkin seeds

The following key will help you to identify what allergens are present in our dishes
CE - Celery CR-Crustaceans D - Dairy F-Fish E-Eggs SD - Sulphur Dioxide L-Lupin N - Nuts
S-Soya MO - Molluscs P - Peanuts M - Mustard G - Gluten SS - Sesame seeds

The following key will help you identify which dishes are suitable for vegetarian and vegan diets
V - Suitable for Vegetarians PB - Plant Based



SIDES

Triple cooked chips 4.5 (S)
Sea salt

Skin on fries 4.5 (S)
Sea salt

New season potatoes 4.5 (D)
Salted Welsh butter, chives

Green beans 4.5 (D)
Shallot butter

Garlic bread 4 (D, G) add mozzarella 1.5
Ciabatta, garlic & herb butter

The OC Caesar salad 4.5 (D, F, G)

Gem, baby leaf, sourdough croutons, anchovies, parmesan, Perl Las blue cheese dressing

DESSERTS

Chocolate tart 8.5 (D, E, G, SD)
Créme fraiche, raspberries

Banoffee 8.5 (D, E, G, SD)

Hob Nob biscuits, banana cheesecake, chocolate ganache, brownies, Halen Mon sea salted caramel sauce

Affogato 9.5 (D, E, G, SD, PB available)

Red Boat Halen Mon salted caramel ice cream, Merlyn Welsh Cream liqueur, espresso, shortbread

The OC signature trifle 8.5 (D, E, G, SD)

Raspberry & white chocolate roulade, strawberry compote, vanilla créme Anglaise, mascarpone, meringues

Rocky road sundae 9 (D, E, G, SD)

Warm rocky road, doughnuts, marshmallows, honeycomb crunch ice cream, Maltesers, Crunchie, chocolate sauce, whipped cream

Snowdonia Black Bomber cheddar & Per Las blue cheese 9.5 (CE, D, E, G, SD)
Welsh oatcakes, Snowdonia cheese, fig & apple chutney, apricots, celery, grapes

The OC chocolate fondue 17.5 (D, E, G, SD) For 2 People
Hot chocolate sauce, marshmallows, mini cinnamon doughnuts, strawberries, fresh pineapple, banana, meringue, salted pretzels

Red Boat ice cream - One, two or three scoops 3.5/ 5/ 7 (D, E, SD, PB available)
Madagascan vanilla / Honeycomb crunch / Chocolate flake / Strawberries & cream / Halen Mon salted caramel

Please ask one of our team for today’s guest ice creams

HOT DRINKS
Espresso Single or double 2.6/3.8

Americano 3
Cappuccino 3.5
Café latte 3.5
Flat white 3.5

Mocha 3.5

Hot chocolate With or without cream / marshmallows  3.5/4.5
Liqueur hot chocolate 6
Liqueur coffee 6
Selection of teas & infusions Single or pot to share 3/5

CHILDREN’S MENU

Burger 7 (D,E, G, S, SD)

Welsh beef burger, cheddar, lettuce, tomato, sourdough, fries, slaw

Fried chicken 7 (E, D, G, M, S, SD)
Butter wing sauce, fries, slaw

Fish & chips 6 (F, G, S)
Battered haddock, fries, peas

Penne pasta 7 (D, E, G, SD)
Garlic bread, fresh tomato & basil sauce

Sausages 7 (G, S, SD)
Fries, Heinz baked beans

We recognise that some of our guests have specific dietary and allergy needs. Please ask a member of our team
before ordering and they will be happy to advise you and answer any questions.
On busy days food may be subject to a short wait and therefore we appreciate your patience and hope you
appreciate that quality and efficient service is always our priority.

info@oystercatcheranglesey.co.uk |

01407 812829

@oystercatcherandwillsbar f @OysterCatcherRestaurant
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