
 

NIBBLES
Focaccia bread - oil and balsamic (ve/ gfa) / £3
Cheddar and jalapeno sourdough bread - chilli jam / £3.5

TO START

MAIN EVENT 

Sunday 30th March, 2025

MOTHER’S DAY MENU

Leek & Potato Soup - Snowdonia Rock Star cave-aged
cheddar, bacon scone  (v-a/ gf-a) / £5.5

Spiced beef koftas - citrus yoghurt, micro salad (alc) / £7

Langoustine Crumpet - salsa matcha, micro cress / £8
King Oyster mushroom - pan roasted served with cashew
crema, pickled goji berry, chilli oil, chive (n, gf, alc, v) / £6.5

Beetroot carpaccio - toasted grains, truffle dressing (gf) / £6

Scotch egg-  chilli emulsion, chilli salt and micro salad See
your server for today’s flavour / £7

Polenta fries - wild garlic emulsion, Halen Môn chilli salt (v)/ £7

Butternut wellington - mushroom duxelle, roast potatoes,
carrot and parsnip, greens, Yorkshire pudding, carrot
puree, gravy / £18 
Pan roasted Lamb rump - watercress puree, parmesan
hassleback (gf / alc) / £23
Wild Seabass - Thai hollandaise, coconut rice, tenderstem
(gf) / £19

Roasted Welsh dry aged Sirloin, - roast potatoes, roasted
carrot and parsnip, greens, Yorkshire pudding, carrot puree
& gravy / £20
Lemon, garlic and thyme half roast chicken - roast
potatoes, carrot and parsnip, greens, Yorkshire pudding  &
gravy / £19
Stuffed Pen y Lan roast pork belly - sage and apple
sausage, roast potatoes, carrot and parsnip, greens,
yorkshire pudding, carrot puree and gravy / £19



FOR AFTERS

SIDES
Miso glazed carrots (ve, gf) / £4.5
Leek crumble (v) / £4
Cauliflower or Broccoli Cheese / £5
Extra crispy Roast potatoes - garlic, thyme  (ve, gf) / £4.5

Not all allergens are noted on the menu.
Please inform a member of the team about your dietary requirement so that we can best help you

with your selection. 
N  -Contains Nuts   GF - Gluten free   V - Vegetarian -VE - Vegan

Gf-a - Dish can be altered for gluten free  Ve-a - Dish can be altered for Vegan
alc - contains alcohol 

AFTER DINNER DRINKS

Espresso Martini -  Benjamin Hall vodka, Wrexham Bean
Coffee, Coffee Liqueur, sugar syrup / £7.5
Old Fashioned - Penderyn Whiskey, angostura bitters,
sugar, orange peel / £7.5
Welsh Coffee - Penderyn Whiskey or Merlyn Cream / £7

Wrexham Bean Co Tiramisu - coffee liqueur, cocoa
powder (v/ alc)/ £6.5

Warmed Blueberry muffin - almond streusel, blueberry ice
cream (v) / £7   
Upside down blood orange cake - clotted cream  (v) / £6
Drambuie chocolate mousse - hazelnut, muesli,
chantilly (v / alc) / £6.5

Rhubarb crumble - clotted cream ice cream (ve-a) / £8


