PUDDINGS
Apple & Blackberry Crumble £7.50 (v)
With toasted brioche ice cream, rhubarb and cardamom

Trio of Homemade Ice Cream £6 (v)

Sunday
Menu

Derek’s Sticky Dates £7.00 (v) (gf)
With sticky toffee pudding and homemade
vanilla ice-cream

Welsh Artisan Cheese Board £13.50
Chutney, grapes and biscuits

Sundaes £8.50 (v)
Strawberry, honeycomb or chocolate

(V) Suitable for vegetarians. (GF) Gluten Free.
If you have any food allergies or intolerances please speak to our team about
ingredients in your meal when placing your order. 1.10.20

SEAFOOD SNACKS and SHARING
Calamari £7
With lemon garlic mayonnaise

Wild Mushrooms on Toast £8 (v)
With crispy poached egg and black truffle

Chicken Liver Parfait £8

MAINS ROASTS

all served with traditional trimmings

Roast Chicken £13.50
Roast Welsh Sirloin of Beef £14.50
Slow Braised Welsh Lamb £14.50

With brioche toast and apple & blackberry chutney

MAINS

Menai Mussels £9.50 / £15.50

Haddock £12.50

With white wine, cream, garlic and sourdough

With chips, crushed peas, lemon and tartare sauce

Warren Burger £13.50

Homemade beef burger with cheese and bacon,
seasoned fries and spicy slaw

SALADS & VEGETARIAN

Pan Fried Hake £15.95

With borlotti bean & mussel stew and
prawn chorizo butter

Caesar Salad £14
With chicken, cos, parmesan and crispy poached egg

Menai Mussels £9.50 / £15.50

With white wine, cream, garlic and sourdough

Ricotta & Lentil Salad £15.50 (gf)
With fennel & beetroot lentils, butternut squash,
chestnut and thyme

SIDES

Roast Vegetable & Butterbean
Cassoulet £12 (v) (gf)

£3.50 each

Rich roast vegetable & tomato bean stew,
with chili and herb dressing

House Salad
Triple Cooked Parmesan Chips
Fries
Roasted Celeriac with Rosemary and Garlic
Buttered Leeks
Spiced Roasted Root Vegetables

(V) Suitable for vegetarians. (GF) Gluten Free.
If you have any food allergies or intolerances please speak to our team about
ingredients in your meal when placing your order. 1.10.20

