
                          

***A discretionary 10% service charge will be added to your bill. All tips go to the team*** 
(V) Vegetarian, (VO)Vegetarian Option, (VG) Vegan, (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option 

Always inform a member of the team of any allergies before placing your order as not all ingredients can be listed. Detailed allergen information is available 
on request. Our fish dishes may contain small bones, please take care. We cannot guarantee the total absence of allergens in our dishes. 

 

Starters 
 
HOMEMADE SOUP OF THE DAY (GF. O)     £7 
Homemade Focaccia Bread, Salted Butter 
 
PAN FRIED SCALLOPS        £12 
Pea, Onion & Pancetta Broth 
 
WELSH BEEF BOLOGNAISE ARANCINI  £9     
Tomato & Smoked Pepper Ragout, Lashings of Parmesan 
 

MAINS 

WELSH ALE BATTERED HADDOCK    £18 
Mushy Peas, Triple Cooked Chips, Tarte Sauce 
 
WELSH GRASS FED BEEF BURGER                  £18 
Welsh Rarebit, Battered Onion Ring, Beef Tomato 
Baby Gem Lettuce, Red Onion Marmalade 
 
DUO WELSH LAMB (GF)                                   £25 
Shepherd’s Pie & Confit Shoulder, Garlic Creamed 
Potatoes, Purple Sprouting Broccoli, Rosemary Jus 
 
GRILLED FILLET OF SEABASS                      £25 
Glazed Pembrokshire Potatoes, Leeks,  
Asparagus & Basil Veloute, Crispy Leeks 
 

Sides 
 

ROASTED COURGETTE, PAPRIKA &  
GARLIC(VE)     £5 
FRIED TENDERSTEM BROCCOLI  (VE)  £5 
TRIPLE COOKED CHIPS  (VE)   £5 
PANACHE OF SEASONAL VEGETABLES (VE) £5 
 

DESSERTS 
 

CHEFS STICKY TOFFEE PUDDING (V)  £8 
Penderyn Infused Butterscotch, Honeycomb  
Ice cream 
 
STRAWBERRY MOJITO CHEESECAKE  £9 
Citrus Cream, White Rum Syrup 
 
COED APPLE CRUMBLE (V)     £8 
Custard  
 
 
 

 
 
GRILLED LOCAL ASPARAGUS (VE)                     £9 
Wild Garlic Pesto, Slow Cooked Cyw Hapus Egg 
 
BEETROOT SALMON GRAVLAX     £12 
Citrus Confit, Horseradish Cream  
 
HERITAGE TOMATO SALAD (GFO)  £7  
Basil Crisp, Pine nuts and Sourdough 
Add Burrata     £4 

 

ROAST CORN FED CHICKEN (GF)                           £20 
Roasted Mediterranean Vegetables,  
Puttanesca Sauce, Cavolo Nero 
 
BEETROOT GNOCCHI (VE)                             £16   
Roasted Butternut Squash, Beetroot Puree, 
Crispy Onions (VG) 
 
WELSH GRASS FED 8oz RIBEYE STEAK (GF)  £34 
Braised Flat Mushroom, Roasted Tomato,  
Triple Cooked Chips & Parmesan, Rocket Salad 
 

 

 

SAUCES 

 

 

TRADITIONAL PEPPERCORN (V)                             £4 
GARLIC CREAM REDUCTION  (V)                              £4 
 
 
 
 
 
SWEET POTATO & BISCOFF BLONDIE (Vg)    £8 
Plant Based Chantilly, Caramel and Fresh Berries 
 
SELECTION OF COED-Y-MWSTWR     £11 
WELSH CHEESE (GFO) 
Homemade Chutney, Biscuits 
 

 

 

 



                          

***A discretionary 10% service charge will be added to your bill. All tips go to the team*** 
(V) Vegetarian, (VO)Vegetarian Option, (VG) Vegan, (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option 

Always inform a member of the team of any allergies before placing your order as not all ingredients can be listed. Detailed allergen information is available 
on request. Our fish dishes may contain small bones, please take care. We cannot guarantee the total absence of allergens in our dishes. 

 

 

 

 

 

HOT BEVERAGES 
 
COFFEES 

 
COFFEE BAY CYMRU FILTER COFFEE  £4  
CAPPUCCINO     £4.5  
LATTE      £4.5  
ESPRESSO  SINGLE £4       DOUBLE  £6  
FLOATER COFFEE    £5  
IRISH (JAMESONS)    £10.5  
CALYPSO (TIA MARIA)    £10.5 
FRENCH (COURVOISER)   £10 
BAILEYS     £11  
 
Welsh Floater Coffee’s   

 
BARTI DDU CREAM RUM   £10.5 
PENDERYN MADEIRA WHISKEY  £11 
 
WELSH PANED TEAS 

 
BREAKFAST      £4  
EARL GREY     £4.5  
FLAVOURED TEAS    £4.5 
Peppermint, Mixed Berry, Camomile, Cranberry & Raspberry 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

Wine BY THE GLASS 
 

White Wine    

175ml 250ml
  

LOS PICOS CHARDONNAY  £7.5 £10 
PINOT GRIGIO CAPRIANO  £9 £11.5  
ALLAN SCOTT SAV BLANC  £11 £13.5 
TORRES NATUREO 0%    £6.5 £8.5
   
Red Wine  

 
LOS PICOS MERLOT   £7 £9.5 
MARQUES EXCELLENS RIOJA  £10 £12.5 
BODEGA MALBEC    £10 £12.5 
ALLAN SCOTT PINOT NOIR  £11 £13.5 
TORRES NATUREO 0%   £6.5 £8.5  
 
Rose Wine  

 

LOS PICOS CABERNET ROSE  £7 £9.5 
GREAT BEAR ZINFANDEL  £8 £10.5 
PINOT GRIGIO ROSATO  £9 £11.5  
TORRES NATUREO 0%   £6.5 £8.5
  
Sparkling Wine  

 

PROSECCO BORGO ALTO  125ml £8 
PROSECCO ROSE   125ml £10 
THOMSON & SCOTT 0%  125ml £8 
 
Champagne  

 
POMMERY BRUT   125ml £15
   
*Please ask a Member of our Team for our full list of* 

*Wines by the bottle* 


