
FULL OXWICH BREAKFAST 11 .75

TRADITIONAL
Two pork sausages ,  two s l ices  of  th ick cut  bacon,  mushrooms,  hash brown,

beans,  roast  tomato and egg of  choice

VEGETARIAN
Two veggie  sausages ,  avocado,  mushrooms,  beans,  roast  tomato and eggs  of

choice

VEGAN
Two veggie  sausages ,  avocado,  mushrooms,  beans,  roast  tomato

MINI OXWICH BREAKFAST  9.75

TRADITIONAL
One pork sausage,  one s l ice  of  th ick cut  bacon,  mushrooms,  hash brown,  beans,

roast  tomato and egg of  choice

VEGETARIAN
One veggie  sausages ,  avocado,  mushrooms,  beans,  roast  tomato and eggs  of

choice

VEGAN
One veggie  sausage,  avocado,  mushrooms,  beans,  roast  tomato

EGGS BENEDICT 11 .75
A toasted muf f in  topped with th ick cut  bacon,  two poached eggs ,  hol landaise

sauce and cr i spy onions
 

STUFF ON TOAST 7.75
Choose f rom beans,  avocado or  your choice of  eggs  on toast

BREAKFAST SANDWICH 7.75
Choose f rom egg,  bacon or  sausage between two s l ices  of  bread

 
TWO ROUNDS OF TOAST 4.75
Served with butter  and preserves

SMOOTHY BOWL 13.75
A combinat ion of  a  th ick berry  smoothy topped with f resh f ru i ts ,  granola ,  shaved

coconut and Greek yoghurt

PANCAKES 11 .75 

BREAKFAST

O X W I C H  B A Y  H O T E L
B y  t h e  B e a c h

HOMEMADE FOCACCIA 5.75
Served with o l ive  o i l  and ba lsamic 

GARLIC BREAD 4.75

GARLIC BREAD WITH CHEESE 6.5

OLIVES  5.75

CRAB CAKES 9.75
Home-made crab cakes  with f resh sa lad and a  lemon and chive

mayonnaise  (GF)  

BRAISED BEEF CROQUETTES 8.75
Slow 18-hour bra ised beef  in  a  r ich smoky BBQ sauce encased in  cr i spy
breadcrumbs served with a  sweet  and sp icy sr i racha mayonnaise  (GF) 

MOULES MARINIERE 12.75
Musse ls  in  a  white  wine,  sha l lots  and gar l ic  butter  sauce with crusty

bread (*GF)  

CHILLI KING PRAWNS 13.75
King prawns served in  chi l i  and gar l ic  butter  with crusty  bread to d ip

(*GF) 

MISO CAULIFLOWER 11 .75
Served with creamy curr ied houmous,  sp iced roasted chickpeas ,  sesame

and spr ing onions (V/VG)

HUMMUS & FLATBREAD 7.75
Harissa  sp iced hummus served with toasted f latbread

SOUP OF THE DAY 7.75
Served with ha l f  a  warm c iabatta   

 
CHICKEN LIVER PATE 11 .75

Served with two pieces  of  toast ,  red onion chutney and Welsh butter  

GRILLED ASPARAGUS 10.5
Served with feta  and honey g lazed walnuts

SMALL PLATES & STARTERS

 S e r v e d  f r o m  8 a m  -  1 2 p m  d a i l y  

CLASSIC STEAK 19.75
Rump steak with caramel i sed onions and smoked cheddar  in  

toasted c iabatta    

CRISPY CHICKEN 16.75
Fr ied chicken th igh,  hot  honey sr i racha,  mozzare l la ,  s law and gherk ins

in toasted c iabatta   

RED PESTO, MOZZARELLA & TOMATO 10.75
Roasted cherry  tomatoes,  cr i spy onions,  toasted c iabatta  (V) 

FISH FINGER 14.75
Beer  battered cod in  warm c iabatta  with tartar  sauce and baby 

gem lettuce

HAM / CHEESE 11 .75
Ham, strong Welsh cheddar  or  both on Henl lan white  buttered

bloomer.  Choose f rom cold or  toasted.  

SANDWICHES 

 S e r v e d  f r o m  1 2 p m  –  5 p m  d a i l y

FRESH CRAB 18.75
White and brown crab in  lemon & chive mayo,  cr i spy onions,  

s ide sa lad (GF)   

PULLED PORK 12.75
BBQ pul led pork & fresh s ide sa lad (GF)  

BEANS 9.75
Class ic  beans served with s ide sa lad (GF/V/*VG)

   
CHEESE 9.75

Cheese served with s ide sa lad (GF/V/*VG)
 

BEANS & CHEESE 11 .5
Beans and cheese with s ide sa lad (GF/V/*VG) 

JACKET POTATOES

 S e r v e d  f r o m  1 2 p m  –  5 p m  d a i l y

HIGH TEA BY THE SEA

Del icate  f inger  sandwiches,  f resh ly  baked scones with jam and Welsh
cream and a  se lect ion of  sweet  pat i sser ies .  Served with f ree- f lowing

tea or  cof fee ,  with the opt ion to upgrade and add a  g lass  or  bott le  of
Prosecco or  Champagne.

Avai lab le  Monday to Saturday f rom 2pm to 5pm 
29.75 per  person

CAFE BAR & BISTRO MENU 

SAVOURY 
Buttermi lk  pancakes,  scrambled eggs ,
cr i spy streaky bacon and maple  butter

SWEET
Buttermi lk  pancakes,  b lueberry  compote,

honeycomb butter  and Greek yoghurt



All prices are £ Sterling and include VAT at the current rate. All food served is subject to availability
V - VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE

Items marked * are available as a dietary option
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

8oz RIBEYE 32.75
Cooked to your l ik ing served with
proper  chips  and tomato & onion

r ing garnish (GF) 

FLAT IRON 24.75
An 8oz c lass ic  b is tro cut  pan seared
and served p ink served with proper

chips  and tomato & onion r ing
garnish (GF) 

FROM THE GRILL

DESSERTS

Proper  Chips ן  Mash Potato ן  Jacket  Potato  (GF) 5

Cheesy Proper  Chips (GF)  6.5

Bread & Welsh Butter  4.5 

Gar l ic  Bread 4.75

Cheesy Gar l ic  Bread 6.5

Buttered Vegetable  Select ion (GF/V) 6

Side Salad 6 (GF/V/VE)

Onion r ings  (V) 6

Homemade Caul i f lower Cheese (V) 7

SIDES

CHICKEN GOUJONS 9.75
Three Goujons served with your choice of  proper  chips ,  mash,  or  sa lad

and your choice of  baked beans or  peas
 

SAUSAGES 9.75
Two del ic ious pork sausages  served with your choice of  proper  chips ,

mash,  or  sa lad and your choice of  baked beans or  peas

MINI COD & CHIPS 9.75
served with your choice of  proper  chips  and your choice of  baked beans

or  peas

VEGGIE FINGERS 9.75
served with your choice of  proper  chips ,  mash,  or  sa lad and your choice

of  baked beans or  peas

TOMATO PENNE PASTA 9.75
Penne pasta  mixed with sweet  tomato sauce topped with cheese (V/*VG)

BABY BAY BURGER 12.75
4oz beef  burger  topped with cheese and served with proper  chips

FOR CHILDREN

S U N D A Y  L U N C H

18 HOUR BRAISED BEEF 22.75 
With a  homemade Yorkshire  pudding,  gar l ic  roast ies ,  maple  roast  parsn ips

and carrots  -  served with caul i f lower cheese and broccol i

¼ ROAST CHICKEN 22.75 
With gar l ic  roast ies ,  homemade stuf f ing,  p igs  in  a  b lankets ,  maple  roasted

parsnips  and carrots  -  served with caul i f lower cheese and broccol i

VEGAN CHESTNUT & CRANBERRY ROAST 22.75 
With gar l ic  roast ies ,  maple  roast  parsn ips  and carrots  -  served with vegan

caul i f lower cheese and broccol i

 S e r v e d  f r o m  1 2 p m  -  5 p m  e v e r y  S u n d a y

COD & CHIPS 19.75
Garden peas ,  tartar  sauce,  proper  chips  and a  lemon wedge

MOULES FRITES 19.75
Musse ls  in  white  wine,  sha l lots  and gar l ic  butter  with proper  ch ips  (GF) 

PAN ROAST SEA BASS 22.75
Fi l le t  with Mediterranean veg v ina igrette  and herb roasted potatoes  (GF) 

BEEF & ALE PIE 19.75
Bra ised beef  in  Guinness  gravy with puf f  pastry  l id ,  proper  chips  or  mash

and peas  

TRADITIONAL WELSH FAGGOTS 16.5
Welsh Faggots  in  onion gravy with peas ,  proper  chips  or  mash

WILD MUSHROOM & GARLIC CHICKEN 21.75
Chicken wrapped in  bacon with mushroom, gar l ic  and white  wine sauce

served with proper  chips  or  mash

SCAMPI 18.75
Peas,  tartar  sauce,  proper  chips  and lemon wedge

LINGUINE ALLE VONGOLE 18.75
Clams,  ch i l i ,  gar l ic  and white  wine with l inguine

ASPARAGUS LINGUINE 16.75
Gri l led asparagus in  chi l i ,  gar l ic  and white  wine with l inguine

 OXWICH BAY CURRY 
Chef ’s  homemade curry  served with a  gar l ic  naan white  r ice ,  proper  chips

or  ha l f  and ha l f .

MAINS

FRESH CRAB SALAD 18.75 
A mix of  white  and brown crab in  a
creamy lemon and chive mayonnaise ,

sa lad leaves ,  g iant  cous cous,  edamame
and crunchy gar l ic  croutons (*GF) 

CLASSIC CAESAR SALAD 19.75 
Crispy chicken,  s treaky bacon,

Parmesan,  gar l ic  croutons and Caesar
dress ing

SALADS

 A v a i l a b l e  f r o m  M o n d a y  t o  S a t u r d a y

BEEF 19.75
Beef ,  cheese and bacon in br ioche bun with proper  chips    

CHICKEN 18.75
Crispy chicken,  cheese and bacon in br ioche bun with proper

chips   

VEGETARIAN 16.75
Fala fe l  patty  in  br ioche bun with proper  chips  (V/*VE) 

FETA SALAD 16.75 
Crumbled feta  over  mixed lea f ,

cucumber,  tomato and red onion,  g iant
cous cous,  edamame beans,

pomegranate dress ing (V/GF) 

HOUSE DRESSED SALAD 7.75
Mixed lea f ,  cucumber,  tomato and red
onion with Di jon dress ing and crunchy

gar l ic  croutons (V/VE)

BAY BURGER

CHICKEN 19.75 VEGETABLE 16.75

8oz SIRLOIN 28.75
Cooked to your l ik ing served with
proper  chips  and tomato & onion

r ing garnish (GF) 

10oz GAMMON STEAK 17.75
Served with a  f r ied egg or

pineapple ,  peas  and proper  chips  

SAUCE 2.5

Y o u r  c h o i c e  o f  P e p p e r  c o r n ,  C h i m i c h u r r i ,  B l u e
C h e e s e  o r  w i l d  m u s h r o o m  a n d  g a r l i c

ICE CREAM 2.3 Per  Scoop
A choice of  Sidol i s  Welsh Luxury Vani l la ,  Strawberry ,  Chocolate ,  Raspberry

Ripple ,  Sa l ted Caramel  or  Mint  Choc chip Ice cream

WELSH CHEESE BOARD 13.75
Snowdonia  Welsh cheddar ,  Green Thunder  and Per l  Wen served with grapes,

chutney and b iscui ts  for  cheese.
Extra  b iscui ts  2

BAKEWELL TART 8.75
With ice  cream or  custard (V) 

LEMON POSSET 7.75
Set  lemon cream with shortbread

biscui ts  (V/*GF) 

ICE CREAM SUNDAE 8.75
Frui t ,  to f fee  or  chocolate  

FRUIT SORBET 6.5 (V)
A br ight  and re f resh ing sorbet  (V) 

CHOCOLATE BROWNIE 8.5
Homemade brownie with honeycomb

ice cream (V/*VE/GF) 

CHEESECAKE 8.5
Sidol i s  Welsh Cheesecake (GF)

OXWICH BAY MESS 7.5
Summer berr ies ,  cream and mer ingue   

STICKY TOFFEE PUDDING 8.75
With ice  cream or  custard (V)   


