BRUNCH

Served until 2.30

Full Breakfast, bacon, pen-y-lan sausage, beans, grilled
tomato, mushrooms, pen-y-lan black pudding and fried free-range egg
Eggs Benedict / Eggs Florentine (v)
Toasted sourdough, cured salmon, avocado, scrambled egg (v)
Sweet potato hash, guacamole, coriander, Sriracha mayonnaise (gf,ve)
Bacon and Egg, bacon chop, free range eggs

9.5
7/6.5
7.5
6.5
7.5

SANDWICHES
Served until 2.30
Served on sourdough, granary or gluten-free bread with fries & house salad.
Upgrade fries to loaded £2
Sausage, buffalo mozzarella, tomato & pesto
King prawn and avocado, Sriracha mayo
Slow cooked lamb, roasted peppers, mint yoghurt on homemade focaccia
Beetroot, hummus and crispy chickpea pretzel roll (ve)
Chicken Caesar Club Sandwich, bacon, lettuce, parmesan
Breaded fish finger buttie, tartar sauce
Sides
Chunky chips
Sweet potato fries
Fries
House salad
Mashed potato
Seasonal veg

3.5
4
3.5
3
3
4

Loaded Fries
Cheese, maple, bacon
Guacamole, chillies, spring onion,
coriander (ve)
Chicken katsu curry
King prawn, chorizo
Sticky belly pork

7
7
8
7
9
9
4.5
4.5
4.5
4.5
4.5

NIBBLES
Mixed olives
Selection of breads, olive oil, balsamic vinegar
Anchovies
Balsamic marinated onions
Hummus, toasted focaccia
Whitebait, tartare sauce

3.5
3.5
4.5
3
3.5
4

SMALL PLATES & STARTERS
perfect as a starter, we suggest ordering three as a main meal
Chicken katsu curry steamed bao buns, crispy noodle salad
Jamaican jerk tofu rice box (ve,gf)
King prawn, chorizo, roast garlic (gf*)
Sticky sesame belly pork bites (gf)
Miso glazed aubergine, chillies, corriander (ve,gf)
Soup of the day, fresh bread (v,gf*)
Chicken liver parfait, fig chutney, blackberries
Raclette board for two, melted raclette, sauteed potatoes, crudites, homemade bread,
pepperoni and parma ham (gf*)

(gf) - Gluten free (*) - Option available (v) - Vegetarian (ve) – Vegan
A discretionary service charge of 10% will be added to your final bill

8.5
7.5
9
8.5
7
6
7.5
16

MAINS
Dolwen lamb cut of the day, truffle hassleback potatoes, sauteed cabbage, red wine reduction
Pan-fried duck breast, parmentier potatoes, confit duck leg bon bon, blackberry & raspberry
Roast chicken breast, bacon and parmesan croquette, charred leek, butternut squash purée
Spiced pumpkin gnocchi, tempura cauliflower, spinach, almond
Roasted skate wing, caper black butter, new potatoes, samphire

18
17.5
15.5
14
16

Classics
Beer-battered haddock, chunky chips, homemade tartar, mushy peas (gf*)
Chicken Caesar salad
Mushroom bourguignon, red wine sauce, warm bread (ve,gf*)
Bacon chop, mustard mash, tender stem broccoli
Townhouse platter, grilled bacon chop, piri-piri chicken,
5oz rump steak, pork sausage, corn on the cob, coleslaw and fries

15
14
14
12.5
24.5

From the grill
Burgers served on a brioche bun with baby gem, tomato and fries
Upgrade to loaded fries for £2
Classic Beef pattie, Monterey jack cheese, bacon
Chicken piri piri breast, guacamole, tomato salsa
No Bull vegan burger, grilled pineapple, red onion jam (ve,gf*)
Lamb herbed lamb pattie, mint yoghurt

14
14
14
14

Steaks
Our steaks are aged 28 days, served with hand cut chips, tomato, garlic mushrooms and
cut to order
8oz Fillet
26
Sauces
10oz Sirloin
22
Peppercorn
1.5
Stilton
1.5
10oz Rump
17
Red
wine
1.5
20oz Rump
32
Garlic butter
Truffle butter

2
2.5

DESSERTS
Strawberry and vanilla panna cotta (gf)
Vegan fresh fruit Eton mess (ve,gf)
Salted caramel, chocolate Oreo pie, cream
Double chocolate brownie, chocolate sauce, vanilla ice cream
Selection of woodlands ice cream 3 scoops
Cheese board. Celery, grapes, red onion chutney, brie du meux,
Wookie hole cheddar, Colston basset, Guest cheese (gf*)

(gf) - Gluten free (*) - Option available (v) - Vegetarian (ve) – Vegan
A discretionary service charge of 10% will be added to your final bill

7.5
7
8
6
4.5
10

