Appetizers

Bread & Welsh Butter 4

Selection of warm bread and Welsh butter
GF/VG /V Bowl of Pitted Olives 4.5

Tapenade & Focaccia 4.5
A delicious blend of dark olives, capers, garlic and olive oil, served with our own rosemary and sea salt focaccia

Starters

GF/V Egg Mayonnaise Remoulade 8.75
Boiled egg enrobed in a tarragon mayonnaise served on a tangy celeriac remoulade

GF/VG/V Panisse with Harissa Mayonnaise 8.75
Chickpea fritters delicately fried and served with a rocket salad and a spicy harissa mayonnaise dip

Cockle & Bacon Gratin 11.75

Cockles and smoked bacon bound in a creamy sauce & a gratinated topping served with toasted bloomer bread

VG /V Soup of the Day 7.75

Chefs homemade soup of the day served with warm ciabatta

Mains

Beef Ragu with Pappardelle Pasta 19.75

Slow cooked beef in a deeply rich tomato sauce served with handmade pappardelle pasta

GF Pan Roast Chicken with a Warm Vegetable Salad 22

Succulent pan roasted chicken with a selection of warm vegetables, spinach & a mustard dressing

GF Flat Iron Steak 22

An 8oz classic bistro cut pan seared and served pink flat iron steak with an Argentinian inspired chimichurri sauce served with homecooked chips

Slow Cooked Belly Pork with a Black Pudding Bonbon & Cider Cream Sauce 24.5

Rolled and slow cooked belly of pork with a crispy coated black pudding bonbon, served with spiced parsnip puree & a rich cider sauce

V Zucchini Con Pesto 17.5

Courgette with delicious fresh pesto served with tagliatelle pasta & shavings of grana padano

GF Pan Roast Salmon Fillet with Spaghetti of Vegetables & Herb Velouté 22

Delicate flakey salmon served on a bed of vegetable spaghetti with a herb rich, creamy sauce

Bay Burger 18.75

A staple favourite made with locally sourced burgers topped with cheese & bacon in a soft brioche bun served with homemade chips

Beer Battered Cod & Chips 19.75

Served with garden peas, tartar sauce, homemade chips & lemon wedge garnish

All prices are £ Sterling and include VAT at the current rate
V - Vegetarian | VG - Vegan | GF - Gluten Free
We follow good hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products, there is a small possibility that allergen traces may be found in any item. Please let us
know if you have any food allergies or intolerance and check our allergy and intolerance information before ordering



Sides cr/vGe/v

Homemade Chips 5
Chefs Selection of steamed greens 6
House Side Salad 6
Skin on Baby Potatoes 6

Children
Chicken Goujons 9.5

Served with our homemade chips and your choice of baked beans or peas

Bangers & Chips 9.5

Delicious pork sausages served with our homemade chips and your choice of baked beans or peas

Fish Fingers 9.5

Served with our homemade chips and your choice of baked beans or peas

VG Veggie Fingers 9.5

Served with our homemade chips and your choice of baked beans or peas

VG Tomato Penne Pasta 9.5
Short penne pasta mixed with sweet tomato sauce

Desserts
Homemade Sticky Toffee Pudding 8.5

Big and bold favours of chef’s sticky toffee pudding served with a complimenting honeycomb ice cream

Millionaire Pot Au Chocolat 9.5

Decadent chocolate served with a warm salted caramel sauce and crushed shortbread

GF Crema Catalana 7.5
Avelvety, orange scented set cream with a torched sugar topping & served with a berry compote

Ice Cream Sundae 6
Served with two scoops of either vanilla, strawberry, or chocolate ice cream, drizzled in sauce and topped with cream

VG Fruit Sorbet 6
A bright and refreshing sorbet

All prices are £ Sterling and include VAT at the current rate
V - Vegetarian | VG - Vegan | GF - Gluten Free
We follow good hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products, there is a small possibility that allergen traces may be found in any item. Please let us
know if you have any food allergies or intolerance and check our allergy and intolerance information before ordering



