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ve

vegetarian

vegan

Soup of the day with chef’s bread. v

Oven roasted Pantmawr brie with baked
chef's bread and redcurrant jelly. v

An enormous mound of tortilla chips with
onions, jalapeño peppers, salsa, cheese and
sour cream. v

Caramelised pear. v

Roasted red pepper, hummus, halloumi and rocket. ve

Pan-fried mushrooms, garlic butter, cognac,
cream and spinach. v

Courgettes, peppers, chickpeas and spinach in a velvety
coconut milk & sweet chilli sauce with fragrant coriander rice.

Served with spicy chilli, zesty lime, coriander
and a sprinkle of sesame seeds.
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1 1 . 3 0 - 5 P M

S T A R T E R S

S T I C K Y  P O R K  N O O D L E S

Served with chef's bread.

T R A D I T I O N A L  P R A W N  
C O C K T A I L

1 0

1 3

Welsh 8oz fillet with three tiger prawns.

Spiced Spanish chorizo, red onion and
potatoes with salad.

Welsh steak with English mustard and green
beans, roasted vine tomatoes & mushrooms.

D R A G O N ’ S  S U R F  ' N '  T U R F

O F F  T H E  G R I L L

A firm texture and rich flavour.
W E L S H  2 0 O Z  R U M P

3 9

3 2

Chargrilled chicken breast on mixed leaves,
baby tomatoes, croutons and parmesan
shavings with caesar dressing.

C A E S A R  S A L A D

S P A N I S H  C H O R I Z O

8 O Z  W E L S H  S T E A K  S A L A D

‘Salt + Smoke’ smoked salmon with North
Atlantic cold-water prawns, Marie Rose
sauce, mixed leaves.

S E A F O O D  S A L A D

1 7

1 7

1 8

1 9

G U I L T - F R E E

L U N C H  F A V O U R I T E S

Beef burger with gherkin, red onion, tomato, lettuce & burger
sauce in a brioche roll with chips and salad. Choose cheddar.
Add Perl Lâs (Welsh blue) £2.50. Add bacon £1.

Q U B E  G O U R M E T  B U R G E R 1 7

Chargrilled chicken breast marinated in garlic & herbs with
garlic mayo, cheddar, red onion, tomato and lettuce in a
brioche roll with chips and salad. Add bacon £1.

G O U R M E T  C H I C K E N  B U R G E R 1 8

With garlic bread and a side salad.

T R A D I T I O N A L  L A S A G N E 1 6

Served with steamed jasmine rice and poppadoms. 
(Half & half £1.5)

A R O M A T I C  C H I C K E N  C U R R Y 1 7 . 5

S W E E T  R O A S T  V E G  M E D L E Y 1 7 . 5

The premium cut.

Delicate flavour with a firmer texture.

W E L S H  8 O Z  F I L L E T

W E L S H  1 0 O Z  S I R L O I N

Gammon steak with a fried egg and
pineapple.

1 2 O Z  G A M M O N  S T E A K

3 4

2 9

1 9 . 5 0

Lightly marinated grilled chicken breast.

M A R I N A T E D  G R I L L E D
C H I C K E N

1 8 . 5 0

All served with either potatoes or chips,
mushrooms and grilled vine tomatoes

A D D  A  S A U C E :  P E P P E R C O R N ,
P E R L  L Â S  ( W E L S H  B L U E  C H E E S E ) ,  

J A C K  D A N I E L S  B B Q -  4  
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S O U P  O F  T H E  D A Y 7 . 5

N A C H O S

B A K E D  P A N T M A W R  
C H E E S E

A selection of cured meats, olives,
homemade chutney and fresh chef's bread.

A N T I P A S T I

1 6

1 6 . 9 5

1 9 . 9 5

S H A R E R S

Two fried eggs, bacon, one sausage, roasted plum tomato,
mushrooms, chips, baked beans, black pudding and toast.

A L L  D A Y  B R U N C H 1 2

v

Pasta with prawns, mussels and ‘Salt + Smoke’ smoked salmon
in a rich seafood velouté with garlic bread.

R I C H  S E A F O O D  P A S T A 2 2

With samphire, roast garlic, spinach, & crushed potatoes.

P A N - S E A R E D  F I L L E T  O F  B A S S

In a light, crisp coating with a choice of potatoes or chips and
garden peas.

A  C L U S T E R  O F  S C A M P I  T A I L S 1 6 . 5
With a choice of potatoes or chips & garden peas.

B E E R  B A T T E R E D  F I S H

S E A F O O D

M A R I N A T E D  O L I V E S  4

S I D E  S A L A D  4

G A R L I C  B R E A D  4  ( +  C H E E S E  5 0 P )

C H E F ' S  B R E A D  3 . 5

C H I P S  4

H O U S E  O N I O N  R I N G S  4 . 5

M I X E D  P A N N E  O F  V E G G I E S  4

With mushroom, garlic, red onion & Welsh cheddar.
W E L S H  S T E A K  &  C H E E S E 1 4

Battered fish goujons with mixed leaves & tartare sauce.
F I S H  F I N G E R 1 2

B A G U E T T E S

With lettuce, cheese and sweet chilli mayo.
S O U T H E R N  F R I E D  C H I C K E N 1 0

P E A R ,  S T I L T O N  &  R O C K E T 1 0

H A L L O U M I  A N D  R E D  P E P P E R  1 1

2 6

1 7 . 5

S I D E S

G A R L I C  
M U S H R O O M  B R U S C H E T T A

9

‘Salt + Smoke’ smoked salmon pâté served on
Melba toast with chive & citrus infused pearls

S M O K E D  S A L M O N  P Â T É 1 0

9

J A C K E T  P O T A T O

T H E  C L A S S I C

Salt + Smoke smoked salmon and cream cheese. 
S M O K E D  S A L M O N  

Choose between a ham or cheddar cheese or tuna
mayonnaise baguette. 

9 . 5

9 . 5
1 1

1 0 . 5

1 0

T U N A  M A Y O N N A I S E  
C H E E S E   
P R A W N  M A Y O N N A I S E  
C O R O N A T I O N  C H I C K E N

Add baked beans £1.5

Available until 3pm. 


