fters / Dlrsegrons

ARTISAN BREADS
An assortment of Irish Soda Bread with smoky confit garlic butter. (V) £5.00

HouMOUus *
Served with chargrilled pitta. Drizzled with spicy chilli oil & topped with sesame seeds. (VG) £4.50

SICILIAN OLIVES
Marinated in a citrusy blend of orange & lemon. (GF, VG) £5.00

GARLIC BREAD
Warm, crusty bread with garlic butter. (V)
Small: £4.00 Large: £4.50

CHEESY GARLIC BREAD
Our classic garlic bread with a melting of mature cheddar cheese. (V)
Small: £5.00 Large: £5.50

Shefs / edreswye

SOUP OF THE DAY *
Served with a warm, oven-baked bread roll. (V) £6.50

HERITAGE TOMATO SALAD *
With goat’s curd, aromatic basil, a reduced balsamic & pine nuts.
Vegan option with smoked tofu available. (V) £7.00

BAKED CAMEMBERT *
Served with a warm ciabatta. Paired with a spiced tomato, chilli & ginger chutney. (V) £15.00

SMOKED CHICKEN & HAM TERRINE *
Paired with our piccalilli, served with chargrilled sourdough. £7.50

PRESSING OF PORK SHOULDER
Served with celeriac kraut, burnt apple puree, black pudding granola & a drizzle of our homemade jus. £7.50

TORCHED MACKEREL
Torched to highlight its natural oils & flavour, served with an array of beetroot.
Paired with a wasabi creme fraiche. (GF) £7.50

M (ot / [k g

LAMB RUMP
Served with Moroccan zaalouk, roasted chickpeas & a preserved lemon yoghurt. (GF) £18.50

BANGERS & MASH
A trio of sausages, paired with buttery champ mash & caramelised onion jus. (GF) £15.00

PAN FRIED COD
With a warm, tartare sauce. Accompanied by mussels, prawns & sea herbs. (GF) £18.00

ROASTED CAULIFLOWER STEAK
With a rich katsu sauce. Garnished with pickled cauliflower, pomegranate & crunchy peanuts. (GF, VG) £14.00

WILD MUSHROOM RISOTTO
With a hint of black truffle & toasted pine nuts. (GF, V) £14.00

FISH & CHIPS *
Battered haddock served with steak-cut chips & a side of garden or mushy peas. £15.50

GRILLED 120Z GAMMON *
With sweet grilled pineapple & fried egg. Served with tomato, mushroom, onion rings & steak-cut chips. £18.00

CLASSIC LASAGNE
Layers of pasta, beef and rich tomato sauce. Served with garlic bread. £15.00

CURRY OF THE DAY
Our chef’s authentic curry. Served with braised rice, naan bread, poppadoms, mango chutney & mint yoghurt.
(VE Available) £17.00

CAESAR SALAD *
Romaine lettuce tossed with parmesan, crostini, anchovies & classic Caesar dressing.
Served with a choice of grilled chicken, salmon or tofu. £15.50

ABERDUNANT BURGER *
Two Y% Ib beef patties with Welsh rarebit cheese, bacon jam. £16.50

VEGETARIAN BURGER
Two % Ib veggie burgers accompanied by roasted mushroom & sweet chilli jam. £15.00

All burgers served on a pretzel bun with red onion, lettuce, gherkin, onion rings, house burger sauce, french fries &
house slaw.

St Ortrs: / Proghoe U Oier

STEAK CUT CHIPS £3.50 FRENCH FRIES £3.50 JACKET POTATO £3.50
HERBED NEW POTATOES £3.50 SEASONAL VEGETABLES £3.50 PEAS £1.50
BAKED BEANS £7.50 ONION RINGS £3.50 SIDE SALAD £3.50
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Cooked to your liking by our professional chefs

RUMP STEAK e s FILLET STEAK
[REBHE SRS FEANE i JIGIE) SALMON STEAK™
SIRLOIN STEAK £26.00 CHICKEN BREAST™

g Gk n R

Our locally sourced Welsh Steaks are available to be cooked on a hot Lava Stone exactly the way you like. Every A’ %TZD’M/N A'NT H M (/

mouthful is guaranteed to be as hot & delicious as if it were the first. — HOLIDAY PARK ROOMS  RESTAURANT —

Mae ein Stécs Cymreig lleal ar gael i'w coginio ar Garreg Lafa boeth yn union fel y dymunwch.
Mae pob llond ceg yn sicr o fod mor boeth a blasus a phe bai’r cyntaf.

GARNISH / GARNAIS
Tomato, Mushroom, Onion Rings & choice of Potato M E N l l

STEAK SAUCES £3.50

Eejgsaieii 2 Silireiis Ty DikElE

** Not available “On The Stone”. Please note, by requesting the Chefs cook your steak they cannot be served on the Stone.

All sauces are Gluten Free. An-allergen guide is-available upon request. Ask your server for details. Items denoted with an *
can be made Gluten Free. GM QOil may be used for frying.

Mae pob saws yn rhydd o glwten. Mae canllaw-alergenau ar gael ar gais. Gofynnwch i‘ch gweinydd am fanylion. Gellir
gwneud eitemau a ddynodir & * yn Ddi-glwten. Gellir defnyddio Olew GM ar gyfer ffrio:



