
 

Starters 
 
Homemade soup of the day served with warm crusty ciabatta  £5.25 

Salmon and smoked haddock fishcake with pickled cucumber, viola flowers and pea shoots £6.95 

Pan fried scallops and prawns with a pea puree, sauce vierge garnished with pea shoots £7.95 

British asparagus, prosciutto ham, parmesan shavings and a tomato compote £6.95 

Classic ceasar salad, crisp baby gem lettuce, crunchy chargrilled croutons, anchovies and parmesan shavings 
mixed in a creamy ceasar sauce £4.95 

 

 
Mains 
 
Local Welsh 8oz.Rib eye steak served with onion rings, hand cut chips garnished with rocket and pea shoots 
£18.95.  Add battered king prawns for £3.00 

Sauces available, Pepper, Blue cheese or Diane £1.95 

Double stack steak burger  in a brioche  bun, stacked with little gem lettuce, beef tomato and onion rings 
served with homemade coleslaw and chunky chips £11.95 

Chicken supreme stuffed with black pudding and chorizo wrapped in prosciutto ham served with a brandy 
and wild mushroom fricassee £14.95 

Our famous traditional fish n’ chips (Whale on a plate) coated with J W Lees  beer  batter, minted mushy 
peas and  homemade tartare sauce £11.95 

Traditional ceasar salad, crisp baby gem lettuce, crunchy garlic croutons, paramasan shavings, anchovies 
combined in a creamy ceasar sauce with your choice of chicken or salmon  £12.95 

Sticky prawn salad sat on mixed leaves, red onion, cucumber, tomato,mixed peppers and a sprinkling of 
sesame seeds £11.95 

Roasted aubergine filled with ratatoullie, garnished with sweet potato crisps and a pesto oil dressing £11.95 

Dan’s Beef pie, a perfect harmony between farmer, brewer and chef. Served with chips and seasonal 
vegetables £10.45 

Chicken tagliatelle with sundried tomato, a creamy cajun sauce finished with a wedge of garlic bread £10.95 

Anglesey chicken curry served with basmati rice, popadoms and a nann bread. Like it very hot? Ask for it to 
be charged up, my pleasure!!! £11.95 

Smoked haddock  sat on top of  a potato cake  with a poached egg and drizzled with a  hollandaise sauce 
£10.95 

 
 
 
 

 



 

SPECIALS 
 
Starters 
 
Grilled black pudding stack with leek, bacon and Dijon cream topped with crispy prosciutto £6.95 
 
Tomato and basil bruschetta (simple but flavoursome) tomatoes, red onion, basil and olive oil all on top of a warm 
ciabatta £4.95 
 
Potted local ham hock served with homemade piccalilli and crusty bread £6.95 
 
Smoked mackerel and apple salad served with a horseradish dip £4.95 
 
Mains 
 
6oz bacon steak, simply served with chips, onion rings and peas £10.95 
 
Trio of local sausages, chilli, wine and garlic, pork and leek served with Dijon mash and onion gravy £10.95 
 
Salmon delice paired with a pea risotto and a small salad of baby gem, apple, roquette, walnut and seeds £10.95 
 
Amazing Llanfair hall lamb rump, served pink with herb roasted new potatoes, chantenay carrots, savoy cabbage and a 
red wine and rosmary sauce £14.95 
 
Vegetable Enchilada topped with parmasan served with house salad and chips £10.95 
 
Whole plaice, topped with a prawn and caper butter served with new potatoes and seasonal vegetables £12.95 

SIDE ORDERS 
Onion rings £2.95 

Hand cut chips £2.75 
Coleslaw £2.75 

House salad £2.95 
Garlic bread £2.95 

Cheesey garlic bread £3.25 
Seasonal veg £2.95 

New potatoes £2.95 

 
All our beef and lamb comes from Llanfair hall (just down the road) and the pork comes from the farm next 

door 
 

We cannot guarantee that our food will not contain traces of nuts and seeds or the fish will not contain bones. Please  
inform a member of staff if you have an allergy. 
 

 


