
LUNCH

COFFEE LOUNGE

BARISTA COFFEE   TEA
  
Cappuccino   4 English Breakfast Tea  3
Flat White   4 Green Tea   3.5
Latte    4 Red Berry Tea   3.5
Americano   3.6 Peppermint Tea   3.5
Espresso    3.6 Lemon and Ginger Tea  3.5
Babycino   2 Earl Grey Tea   3.5
Iced Latte   4.2
Syrups    2  JUICES
     Cranberry Juice   3 
HOT CHOCOLATE   Orange Juice   3   
Hot Chocolate   3.5 Apple Juice   3   
Posh Hot Chocolate  4.5  Soft Drink Cans   3
      Juice Carton   2    
 
ICE CREAM    CAKES
      
Mario's Ice Cream 120ml Tub 3.5    Welsh Cream Tea                             9
     Cream Tea   7   
     Teacakes    3   
     Bara Brith   3 
     Welsh Cakes   3
     Selection of Smaller Treats  2.5
     Selection of Homemade Cakes 4

     

Please ask one our servers regarding Allergens and Dietaries in our cake selection.

Proudly Supporting Local

All of our Ice Cream is made locally, using Welsh dairy by Mario’s Ice Creams.

All of our cheese is produced in stunning Snowdonia by Snowdon Cheese company.

All of our beef is sourced from Welsh cattle with Celtic Pride butchers.



LUNCH

MAINS 

Fish & Chips Small 15 / Large 18.5
Mushy Peas & Tartare Sauce (GFA) 

Scampi & Chips  Small 10.5 / Large 16.5
Mushy Peas & Tartare Sauce 

Celtic Pride Burger 18
Celtic Pride Beef, Sweet Cured Bacon, Baby Gem, Tomato,
Monterey Jack Cheese, Mayonnaise & Chips

Veggie Burger 15.5
Veggie Burger, Baby Gem, Tomato, Mayonnaise & Chips (V)

Beef Lasagna 16.5
Dressed Rocket & Parmesan Salad, Garlic Bread

Veggie Lasagna 16.5
Dressed Rocket & Parmesan Salad, Garlic Bread (V)  
Steak & Ale Pie 20
Creamy Mash, Buttered White Cabbage, Roast Carrot, Gravy

Chicken Salad 16.5
Grilled Chicken, Feta, Asparagus, Balsamic Tomato (GF)

Greek Salad 14.5
Crisp Romaine Lettuce, Vine-Ripened Tomatoes, Cucumber, Red Onion,
Green Bell Pepper, Kalamata Olives, Feta Cheese, Extra Virgin Olive Oil,
Oregano (GF) (V)

SIDES

Fat Cut Chips or French Fries 4.5
House Salad 4
Selection of Seasonal Vegetables 5
Garlic Bread 4
Onion Rings 4
Coleslaw 3

(V) vegetarian, (VE) vegan, (GF) gluten-free (GFA) gluten-free option available. Full allergen information is
available on request. Please be aware that all of our dishes are prepared in kitchens where nuts & gluten
are present. Menu descriptions do not always display all ingredients as well as other allergens, therefore,
we cannot guarantee that any food is completely free from all traces of allergens. Please make your server
aware of any allergies or dietary requirements as some dishes may need to be adapted.

SMALL PLATES 

Mixed Olives (V) 5

Soup Of The Day 8.5
Warm Bread Roll & Butter (GFA) (V)

Honey & Mustard Chipolatas 6   
Red Pepper Hummus 6
Chilli, Almond Flakes, Toasted Bread (GFA) (V)

Prawn Cocktail 9.5
Prawns Marie Rose & Smoked Salmon (GF) 
Tomato, Feta & Red Onion Bruschetta  8.5
Balsamic Dressed Rocket, Parmesan, Balsamic Glaze (GF) (V)

HOT SANDWICHES
All served with Toasted Bloomer Bread, Dressed Rocket, Chips

B.L.T 14.5
Bacon, Lettuce, Tomato, Mayonnaise (GFA)

Club Sandwich 14.5
Chicken, Bacon, Lettuce, Tomato, Monterey Jack Cheese, Mayonnaise (GFA)

Bacon, Brie & Cranberry 14.5
Back Bacon, Perl Wen, Cranberry  (GFA) 

Fish Finger Butty 14.5
Battered Fish, Tartare Sauce, Shredded Lettuce

COLD SANDWICHES
All served with Bloomer Bread, Dressed Rocket, Chips 

Egg Mayo 12
Egg Mayonaise, Rocket (GFA) (V)  

Prawn 12
Prawns in Marie Rose Sauce (GFA)  

Smoked Salmon 12
Smoked Salmon, Cream Cheese, Pickled Cucumber (GFA) 
Ham, Tomato & Mustard 12
Ham, Wholegrain Mustard, Tomato (GFA)

Cheese & Chutney 12
Mature Cheddar, Pickled Chutney (GFA) (V)

Tuna & Mayonnaise 12
Tuna, Cucumber, Mayonnaise (GFA)


