
SMALL PLATES & STARTERS

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

GARLIC BREAD 5.95 (V)

GARLIC BREAD WITH CHEESE 7.95 (V)

OLIVES 6.75 (V/VG)

BREAD WITH OLIVE OIL & BALSAMIC 6.75

CREAMY WILD GARLIC MUSHROOMS 12.95
Wild mushrooms in a  Parmesan cream sauce with toasted sourdough

TOMATO & RED PEPPER SOUP 8.95
Roasted tomato and red pepper  soup served with a  toasted c iabatta  &

Welsh butter  (V/*VG/*GF) 

CHILLI KING PRAWNS 15.95
King prawns served in  chi l l i  & gar l ic  butter  with 

crusty  bread to d ip (*GF) 

KING SCALLOPS 14.95
King sca l lops with pea & mint  purée & cr ispy pancetta

LAMB & MINT RISSOLES 12.95
Homemade Lamb and mint  r i sso les  with mint  & honey yoghurt

CAFE BAR & RESTAURNT 
EVENING MENU 

FROM 5PM
MAINS

COD & CHIPS WITH A PEA PUREE 23.95
Served with tartare  sauce,  proper  chips  & a lemon wedge

PAN-FRIED SEA BASS 29.95  |  DB&B 5
Corn purée,  samphire  in  lemon butter  & Pembrokeshire  new potatoes  in  minted

butter  (*GF)

PAN-FRIED FRESH SCOTTISH SALMON 27.95
Served on a  bed of  sp inach mash with cockle  & white  wine cream sauce (*GF)

LAMB RUMP 29.95  |  DB&B 5
8oz lamb rump with roast  gar l ic  mash,  tenderstem broccol i ,  red wine & rosemary

gravy (GF)

WILD MUSHROOM GARLIC CHICKEN 27.95
Chicken supreme with dauphinoise  potatoes ,  wi ld  mushroom cream sauce,

ra inbow carrots  & tenderstem (GF)

CHICKEN & PESTO PAPPARDELLE 21 .95
Chicken supreme,  pappardel le ,  pesto,  sp inach & Parmesan

GOAT'S CHEESE, BEETROOT & TOMATO PAPPARDELLE 17.95
Pappardel le  with tomato,  sp inach,  goat 's  cheese,  bas i l ,  gar l ic  & a sp lash of

vodka (V/*VG)

WILD MUSHROOM RISOTTO 18.95
Creamy Arbor io r ice  with a  medley of  wi ld  mushrooms (V/VG)

TANDOORI CHICKEN BALTI 21 .95
Tandoor i  ch icken with house Bal t i  sauce,  Ti lda r ice ,  l ime p ick le ,  naan &

cor iander  (*GF) 

SPINACH & CHICKPEA BALTI 19.95
Spinach and chickpeas  in  house Bal t i  sauce with Ti lda r ice ,  l ime p ick le ,  naan &

cor iander  (*GF)

CHICKEN GOUJONS 9.95
Three Goujons served with your choice
of  proper  chips ,  mash,  or  sa lad & your

choice of  baked beans or  peas
 

SAUSAGES 9.95
Two del ic ious pork sausages  served
with your choice of  proper  chips ,

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

CHILDREN
 S e r v e d  a l l  d a y  f r o m  1 2 p m

ICE CREAM 2.75 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 15.95 |  DB&B 5
Per l  Las ,  Per l  Wen,  smoked Welsh goat ’s  cheese,  Black Bomber and

Caerphi l ly  with warm bara br i th,  oatcakes ,  grapes  & honey.
Extra  oatcakes  3.25

LEMON POSSET 8.95
Served with b lueberry  compote &

homemade shortbread 

APPLE & THYME CRUMBLE 8.95
Served with crème angla ise  (V)

FRUIT SORBET 7.95
A br ight  & re fresh ing sorbet  (V) 

CHOCOLATE BROWNIE 8.95
Homemade brownie with honeycomb

ice cream (V/*VG/GF) 

BISCOFF CHEESECAKE 8.95
Homemade chessecake (V)

BROWNIE SUNDAE 7.95
Brownie p ieces ,  vani l la  ice  cream,

chocolate  sauce & cream

FROM THE GRILL

8OZ RUMP 26.95 |  DB&B 5
Cooked to your l ik ing served with
proper  chips ,  tomato & onion r ing

garnish (GF) 

8OZ SIRLOIN 31.95 |  DB&B 7
Cooked to your l ik ing served with
proper  chips ,  tomato & onion r ing

garnish (GF) 

10OZ FRENCH-TRIMMED PORK CHOP 19.95
French-tr immed pork chop with mustard mash with a  apple

& c ider  gravy.  (GF)

OXWICH BAY BUCHERS BOARD 59.95 |  DB&B 10PP
5oz rump steak,  10oz French-tr immed pork chop,  ch icken

supreme,  two sausages ,  BBQ br isket  on a  Welsh s late
served with proper  chips ,  gr i l led tomato,  f ie ld  mushroom

& pink peppercorn sauce.  Per fect  for  shar ing

Add k ing prawns in  gar l ic  butter
6.95

Add Pink Peppercorn sauce 3.95
Add Wild Mushroom sauce 3.95

Add Per l  Las  sauce 4.95

SUNDAY LUNCH

18 HOUR BRAISED BEEF 25.95 
With a  homemade Yorkshire  pudding,  gar l ic  roast ies ,  maple  roast
parsn ips  and carrots  -  served with caul i f lower cheese & broccol i

ROAST CHICKEN |  ROAST PORK 24.95 
With gar l ic  roast ies ,  homemade stuf f ing,  p igs  in  a  b lankets ,  maple

roasted parsn ips  and carrots  -  served with caul i f lower cheese &
broccol i

VEGAN CHESTNUT & CRANBERRY ROAST 23.95 
With gar l ic  roast ies ,  maple  roast  parsn ips  and carrots  -  served with

vegan caul i f lower cheese & broccol i  (V/VG)

 Served sharing style 
from 12pm - 5pm every Sunday

SIDES

Proper  Chips  |  Mash Potato |  Dauphinoise  Potato (GF) 5.75

Cheesy Proper  Chips  (GF)  7.75

Lemon Buttered Samphire  (GF/V/) 9.95

Buttered Vegetable  Se lect ion (GF/V) 6.75

Side Salad (GF/V/VG) 6.75

Onion r ings  (V) 6.95

House Slaw (V/VG) 4.25

DESSERTS
 S e r v e d  a l l  d a y  f r o m  1 2 p m

MINI COD & CHIPS 12.95
served with proper  chips  & your

choice of  baked beans or  peas

VEGGIE GOUJONS 9.95
served with your choice of  proper

chips ,  mash,  or  sa lad & your choice
of  baked beans or  peas

BEEF BOLOGNESE PAPPARDELLE 9.95
 Beef  bolognese with pappardel le  topped with cheese

All prices are £ Sterling and include VAT at the current rate  |  Card Payments Only | 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


