
 

                                           SAMPLE MENU 

Nibbles  
Whitebait, Smoked paprika mayo (gf) 
4.95
Stuffed red pepper cream cheese (v)
4.50

Bowl of marinated Olives (v)(vg)         
4.25     

   Homemade Garlic Bread     3.95
   Homemade garlic bread/cheese  4.50
   Chicken Teriyaki with sesame       5.20       

All our freshly baked bread is suitable for Vegetarian and Vegan diets
( If you are gluten free please make us aware) – Dioloch yn fawr – Many thanks

Starters
Carrot & Coriander Soup with freshly baked bread, welsh butter (V) 5.80
Baked Anglesey Goats Cheese portobello mushroom, fresh spinach (V) (gf) 7.15
Pan fried fish cakes made with locally caught fish, chilli and lime, sweet chilli dressing (gf) 
7.50
Tomato, basil and mozzarella bruschetta on crisp farmhouse bread (v) 6.50
Artisan Bread Board, freshly baked breads, herb olive oil, balsamic reduction few olives (v) 
(vg) 6.50
Anglesey mussels in a garlic cream, freshly baked bread (gf)8.00
Sweet potato falafels spiced plum chutney, fresh garden salad (V) 7.50
Traditional Prawn Cocktail with Hendricks Gin Marie Rose sauce (gf)8.00
Chicken liver and brandy pate, apple and cider chutney, toasted farmhouse bread (gf)7.20

Mains
Slow roast belly pork fondant potato, celeriac puree, seasonal vegetables, red wine & sage 
jus (gf) 15.95
Pan fried seabass charred banana shallots, sprouting broccoli, baby carrots, celeriac puree
served with lemon and parsley beurre blanc (gf) 17.50
Anglesey Menai Mussels steamed with white wine, shallots & cream, baked farmhouse 
bread 14.95 
Supreme of chicken fondant potato, vegetables, sweet potato puree, wild mushroom sauce 
(gf) 15.50
Anglesey Crab and king prawn mornay served with a seasonal side salad, hand cut chips 
17.50
Beef lasagne made with welsh prime beef served with a seasonal side salad 13.50
(Add a bowl of hand cut chips 3.50)
Deep fried Haddock served with mushy peas; hand cut chips & tartare sauce 14.80

Today’s Specials

Anglesey King Scallops cauliflower puree, fresh raspberries 9.10
Salt and pepper squid lemon and dill aioli 7.95

----------------------------------
Fresh Anglesey Lobster salad, freshly baked farmhouse bread welsh butter 24.50

Fresh Anglesey Lobster Thermidor, seasonal salad, hand cut chips 24.50 



Hand Carved Roast Ham (served cold) with Anglesey free range eggs, hand cut chips (gf) 
12.5
Sweet Potato, Spinach and chickpea curry pilau rice, naan bread (v) (vg ) (gf) 12.50 
Spiced Vegan Bean Burger – made with a selection of beans and pulses, lightly spiced. 
Baby gem lettuce and beef tomato, hand cut chips, tomato relish (v) (vg) 12.50

From the Grill
Our meat is 21-day aged & supplied by Raymond Jones Family Butchers 
Anglesey

Sirloin steak 10 oz portobello mushroom, tomato, beer battered onion rings and hand cut 
chips 24.95
Rump steak 10 oz portobello mushroom, tomato, beer battered onion rings and hand cut 
chips 20.50
Welsh steak burger bacon, baby gem lettuce, tomato, served with hand cut chips tomato 
relish 13.95
Welsh minted lamb burger bacon, gem lettuce, tomato, served with hand cut chips & mint 
yogurt 13.95
Anglesey Gammon steak served with fresh pineapple, free range egg, grilled tomato, hand 
cut chips and garden Peas(gf) 15.50 

Salads
Cajun chicken salad grilled chicken breast and a Julienne of bacon served on dressed 
leaves (gf) 14.50
Anglesey crab salad Anglesey dressed crab, served on dressed house salad, seafood 
sauce, fresh
baked bread (gf) 15.50
Anglesey Seafood Platter dressed crab, smoked salmon, smoked mackerel, prawn 
cocktail, crispy
whitebait in golden breadcrumbs, all on dressed leaves Seafood sauce (gf) 25.00
Mezze of sweet peppers stuffed with feta cream cheese, balsamic onions, mixed olives with 
garlic cloves, sun dried tomatoes, hummus, tzatziki and freshly baked bread £15.95 (v) (gf)

Side Orders & Sauces
Cracked Peppercorn sauce 2.80 – Rhyd y Delyn blue cheese sauce (gf) £3.00

Homemade Garlic Bread 3.95   Bowl of Chips 3.50
Mixed Seasonal Salad 3.95  -     Home made Onion Rings 3.95 

Baked Jacket potato welsh butter 3.00
Basket of Freshly Baked Bread & Welsh Butter 3.80

Desserts
Salted Caramel Cheesecake served with Oreo Ice Cream 6.80
Lemon and Passionfruit Posset Sicilian lemon posset, passionfruit jelly, homemade 
granola (gf) 6.80
Dark Chocolate Brownie served with a cherry compote, salted caramel ice cream (gf) 6.80
White Chocolate and Raspberry Crème Brule  served with chocolate biscotti 6.80
Sticky toffee and ginger pudding served with vanilla ice cream 6.80
Welsh Cheeseboard (gf) house chutney, grapes, biscuit selection and welsh butter 8.50
Anglesey Red Boat Ice Cream Selection – Vanilla , Oreo , Strawberries & Cream, 
two scoops 4.90 Three scoops 6.50
Anglesey Red Boat Sorbet two scoops 4.90 Three scoops 6.50
Vegan Sunday Ice cream selection served with vegan brownie, fresh fruit and roasted 
nuts£6.80
 (v) (gf) (vg)



Please remain at your table unless visiting the facilities, which are located in our conservatory 
Due to Covid-19, we are observing social distancing in the kitchen, please be 

patient as your freshly prepared food may take a little longer than usual 

------------------------------------------------------------------------------------------------
If you suffer from any food related allergies, please inform a team member before placing the order. 

Full dish ingredients are available on request  

  

  

                                        

 


