
MAIN  COURSES 
 

‘Marilyn’s’ steak and ale pie with hand cut chips or  
mash and vegetables     £8.95 
 
Traditional Conwy Valley sirloin steak with  
tomato, mushrooms and hand cut chips  £13.95 
 
Onion rings or homemade pepper sauce  £2.00 
 
Seared salmon fillet with crushed, buttered  
new potatoes, fresh parsley sauce   £9.95 
  
Slow roasted Welsh shoulder of lamb braised in  
a fresh mint jus, with creamy mash and spiced  
red cabbage      £11.50 
 

MORE MAIN COURSES ON FULL RESOURCE 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
We also have a special’s board 

Some foods may contain traces of nuts, please inform us if 

you have any special dietary concerns 

Prices do not include service 

 

Well behaved children welcome at anytime 
Large parties catered for 

Main course items are served with complimentary 
Vegetables or salad on request. 

Additional vegetables requested will be charged at £1.50 per portion  
 

LUNCH  & DESSERT 
Hot Sandwiches 
Homemade burger with Welsh chutney and chips          £6.95 
  
Melted Brie and Balsamic tomatoes, fresh leaves,  
homemade coleslaw and chips               £6.95 
 
MORE SANDWICHES ON FULL RESOURCE 
 
 
 
 
 
 
 
Cold Sandwiches 
 
Honey roasted home baked ham with  
home made chutney             £4.25 
 
Egg mayonnaise & crispy bacon with salad garnish         £4.25 
 
MORE SANDWICHES ON FULL RESOURCE 
 
 
 
 
 
 
 
DESSERT 

Crème Brûlée with a serving of boozy berries         £4.25 
Rich chocolate pot with shortbread biscuit         £3.95  
Sticky toffee pudding with caramel sauce and  
vanilla ice-cream            £4.25 
MORE DESSERTS ON FULL RESOURCE 
 
BEVERAGES 

A selection of freshly ground coffees from         £1.95 
Pot of tea for one            £1.95 
Selection of liqueur coffees from            £3.25 

 

All main courses are served with a selection  of seasonal vegetables 

on request. Please advise us of any special dietary requirements  

Some menu items may contain nuts Prices include VAT. A service 

charge of 10% is added to bills for parties of eight or more for 

guests using private dining rooms 

STARTERS & L IGHT  MEALS 
 

Mixed olives with breadsticks    £3.00 
 
 
Homemade seasonal soup with home baked  
crusty bread and butter    £3.95 
 
 
Parma Ham and Avocado rolls with Basil  
mayonnaise, seasonal leaves, Balsamic dressing £5.25 
 
 
Black pudding and creamed leeks with  
a smoked bacon and red wine jus   £4.95 
 
 

MORE STARTERS ON FULL RESOURCE 

  
 
 
 
 
 
 

 
 
 
 

We cater for special occasions 
Weddings, Birthdays, Anniversaries 

Funeral Teas 

Family and Friends gatherings 

Business Meetings 

Private rooms available - no hire charge 
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How To Find Us 

 

 

 

  Early Bird  
Two Courses £10.95  Three Courses £12.95 

6 - 6.45pm Monday to Sunday 
 
 

Homemade Seasonal Soup 
with crusty bread and butter  

 
Locally Sourced Mini Sausages  

with a mustard mayonnaise 
 

Red Wine, Garlic & Chicken Liver Pate 
with toasted fingers and Welsh chutney  

 
 

THE REST OF THE MENU IS ON THE FULL RESOURCE 

Sunday Lunch 
Luncheon 12 noon - 3.00 p.m. 

2 Courses £10.95   
 3 Courses £- 

Booking Advisable 
 

 

What’s On 

 

ESTABLISHMENT 

 NAME 

 

 

 

ADDRESS DETAILS 

 

ESTABLISHMENT 

PHOTO 


