
 

 

 

LUNCH MENU 

Served 12:00 – 2:00pm 

Sandwiches 

Sandwiches served on white or malted sliced bread 

or stone baked sourdough ciabatta, with dressed  

leaves, hand cut coleslaw and spiced couscous      £7.95 

 

Treacle, honey and mustard glazed ham, tomato and lettuce 

Smoked paprika chicken, spiced chorizo and sweet chili and mango salsa 

Local mature cheddar, crisp pancetta (optional), and spiced beetroot chutney 

Sweet cured bacon, wilted baby gem and confit tomato      

Peppered goats cheese, Perl wen and confit tomato and fennel chutney 

Light Bites 

Today's homemade soup, warm homemade bread and salted butter    £5.95 

Black pepper and Sesame chicken, sweet chili and mango salsa     £5.95 

Traditional oak smoked salmon, asparagus spears and tender stem broccoli,  

with hollandaise sauce, soft poached egg and truffle oil      £8.95 

Peppered Goats cheese fritters with confit tomato and fennel chutney    £7.95 

 

Selection of Artisan breads, olive tapenade, balsamic tomatoes and salted butter  £4.95 

Seasoned skinny fries, with smoked salt, chili and coriander -  

with chili dipping sauce and avocado salad      £4.95 

 

 



 

Lunchtime Meals 

Layers of ground welsh beef in a rich tomato and  

coriander ragu, with green lasagna, toasted garlic and  

coriander ciabatta, dressed leaves and chips      £10.95 

(Vegetarian lasagna available)        £10.95 

Tempura battered cod with minted pea puree  

hand cut chips and tartare sauce        £10.95 

Steak and chips - matured 10oz rump steak, tomato,  

mushrooms and triple cooked chips, brandy and peppercorn sauce   £14.95 

Chargrilled chicken, smoky pancetta, black pepper croutons,  

confit egg yolk, baby gem lettuce and Caesar dressing     £11.95 

Vegetarian  

Wild mushroom, asparagus and broccoli  

linguini, with garlic and fresh coriander        £9.95 

Puff pastry galete of peppered goats cheese and welsh brie,  

with confit tomato, roasted courgettes and sweet balsamic glaze   £9.95      

Dessert  

Sticky ginger and syrup cheesecake       £5.95 

White chocolate and welsh whisky bread and butter  

pudding with white chocolate and marmalade     £5.95 

Elderflower champagne jelly, with red fruits,  

champagne sorbet and frozen raspberry granite     £5.95 

Sticky toffee pudding, butterscotch sauce, vanilla ice-cream    £5.95 

 

Melys Gybolfa - mallowy meringue, macerated strawberries  

and vanilla cream, with crushed cinder toffee     £5.95 

Cheeseboard - Selection of welsh and artisan cheeses,  

house chutney, savory biscuits       £5.95 


