RESTAURANT

Day Menu
Available from 12:00pm to 6.00pm

Hot Sandwiches, Ciabattas
and Wraps

Sandwiches

All served with triple cooked chips and
dressed salad

All served on Henllan Farmhouse bread, choice
of white or granary, served with crisps and
a salad garnish
£5.95

Cheese and ham toastie with sugar baked ham,
welsh rarebit
£7.95

Shredded chicken, spiced curry mayonnaise,
raisins & almonds

Shredded chicken, caesar dressing with parmesan
in a tortilla wrap
£7.95

Snowdonia black bomber cheese, apple and
fig chutney (v)

Chicken tikka, cucumber, yoghurt and
mint dressing in a tortilla wrap

Smoked salmon, pickled cucumber and dill
crème fraiche

£8.25

Club sandwich - roast chicken, grilled bacon,
egg mayonnaise, lettuce and tomato
£9.95

Sugar baked ham with piccalilli

Fish finger sandwich, tartare sauce, baby
gem lettuce

£7.95

Free range egg mayonnaise and watercress (v)

Sun blushed tomato, melted mozzarella,
basil pesto ciabatta (v)

£7.50

Roast rump of beef and horseradish dressing

Main Menu
Available from 12:00pm to 9.30pm (9pm Sundays)

While you wait
Marinated olives
Roast onion and smoked garlic focaccia

£3.00
£3.00

Starters
Soup of the Day with home baked bread
(v) (GF)

£5.95

Torched Mackerel
Salt and vinegar scraps, pickled apple and
dill yoghurt (GF**)

£7.50

Jerusalem Artichoke
Goats cheese mousse, stout vinegar malt
crumb (v) (GF**)

£6.50

Potted Rabbit
Pickled carrot, turnip and soda bread
(GF**)

£7.95

Mozzarella Arancini
Poached pear and creamed spinach

£6.50

Duck Leg Samosa
Celeriac puree with poached blackberries

£6.95

Chicken liver parfait
Apple and fig chutney with raisin walnut bread
(GF**)
£6.25

Weights where quoted are pre-cooked • (V) indicates Vegetarian option • (GF) indicates Gluten Free option • (GF**) indicates dish can be adapted to be Gluten Free.
Please inform your server if you would like this option at the time of ordering. Guests with food allergies please ask your server for advice.

RESTAURANT

Sides All £3.00
Triple cooked chips		
Sweet potato fries		
Tomato red onion salad, balsamic glaze

Dressed mixed leaves
Peppercorn sauce
Roast onion and smoked garlic focaccia

Mains
Spiced Monkfish
Red lentil dhal, coconut lime cream,
pickled carrots (GF)

£17.25

Roast Cod with Smoked Bacon Hash
Cheese and leek fondue (GF)

£17.95

Braised Ox Cheek with Parmesan Polenta
Charred spring onion, thyme crumb (GF) £16.50
Roast Breast of Chicken
Confit new potatoes, braised shallot,
crispy kale (GF)

£15.75

Confit Belly Pork with Black Pudding Mash
Carrot and star anise puree, savoy cabbage,
red wine jus (GF**)
£15.95
Roast Cauliflower Risotto
Dhaka spice mix (GF)

£13.50

Potato Gnocchi with Roasted Carrot
Carrot top pesto, goats curd, hazelnut (v) £11.95

8oz Beef Burger in a Toasted Brioche Bun
Grilled bacon, cheese, tomato relish,
triple cooked chips
£12.95
Beer Battered Haddock
Triple cooked chips tartare sauce,
mushy peas

£13.95

Linguine Verde
Linguine pasta, green beans, peas,
tender stem broccoli, basil pesto (v)

£12.50

8oz Ribeye Steak
Confit tomato, field mushroom,
triple cooked chips, watercress (GF)

£16.95

Smoked Haddock, Glazed Welsh Rarebit
Champ potato cake, mustard seed
velouté (GF**)
£14.95
Chicken Katsu Curry
Panko breadcrumbed chicken breast, braised rice,
curry sauce, pickled carrot salad (GF**)
£13.95
Swap chicken for halloumi cheese (v)

£12.95

£6.50

Nutmeg Egg Custard Tart
Spiced plums

£5.95

Vanilla Rice Pudding
Rhubarb compote, maple and almond
granola (GF**)

£6.95

Chocolate Parfait
Rum Chantilly, crushed amaretti
biscuit (GF**)

£5.95

Tonka Bean Crème Brulée
Sable biscuit (GF**)

£5.95

Spiced Orange Cake
Rhubarb compote, crème fraiche

Selection of Artisan Cheese
apple and fig chutney, raisin
walnut bread (GF**)

£9.95

Desserts
Mascarpone Panna Cotta
Hazelnut crumble, coffee granita (GF)

£5.95

Weights where quoted are pre-cooked • (V) indicates Vegetarian option • (GF) indicates Gluten Free option • (GF**) indicates dish can be adapted to be Gluten Free.
Please inform your server if you would like this option at the time of ordering. Guests with food allergies please ask your server for advice.

