
 

 

SERVICE NOT INCLUDED //   For full information regarding allergens, please ask a member of staff 

   

 

  

                                     

Starters 

Beetroot cured Scottish salmon, horseradish mayo, pickled fennel, carraway & fennel rye cracker (gf*)   7.00 

Pork & pistachio terrine, watercress, apple chutney, sourdough 8.00 

Conwy Valley beef cheek croquette, piccalilii  7..00 

Roast pumpkin & sweet potato soup, spiced seeds, bread (vgn, gf*) 6.50 

 

Roasts 

Brined & roasted turkey breast, sage, onion & leg meat stuffing, pigs in blankets, cranberry sauce  16.50 

Slow cooked Conwy Valley beef cheek, horseradish cream, pigs in blankets (gf)  17.50 

Roast butternut squash, smoked applewood cheddar & leek wellington (v, vegan on request, gf)   15..50 

(All the above served with roast potatoes, carrots, 

parsnips, brussel sprouts & chestnuts, braised red cabbage, gravy) 

 

Mains 

Hammerton ale battered coley, minted mushy peas, tartare 

sauce, hand cut chips  13.50 

Conwy Valley rare-breed double patty beef burger, triple 

American cheese, pickles, shallot, mustard, fries  13.50 

Cauliflower bhaji burger, mango chutney, tomato relish, 

hand cut chips (vgn)  12.00 

 

Sides (v) 

Pigs in blankets  6.00 

Spence Bakery sourdough, olives 4.50 

Charred Padron peppers, fennel salt  6.00 

Hand cut chips, roasted garlic aioli  3.50 

Mac & cheese croquettes 4.50 

Seasonal greens 3.50 

 

Desserts 

British cheeseboard, apple chutney, oat crackers 11.00 

Sticky toffee pudding, vanilla ice cream 6.00 

Dark chocolate delice, raspberry sorbet 6.00 

 

 

 

 

 

Two / Three Course Christmas Menu - £22 / £27 

 

STARTERS 

Beetroot cured Scottish salmon, horseradish mayo, pickled 

fennel, carraway & fennel rye cracker (gf*) 

Pork & pistachio terrine, watercress, apple chutney, sourdough 

Roast pumpkin & sweet potato soup, spiced seeds, bread 

(vgn gf*) 

  

MAINS  

Brined & roasted turkey breast, sage, onion & leg meat 

stuffing, pigs in blankets, cranberry sauce  

Slow cooked Conwy Valley beef cheek, horseradish cream, 

pigs in blankets (gf) 

Roast butternut squash, smoked applewood cheese & leek 

wellington (v, vegan on request, gf) 

(All the above served with roast potatoes, carrots, 

parsnips, brussel sprouts & chestnuts, braised red cabbage, 

gravy) 

  

DESSERTS 

Dark chocolate delice, raspberry sorbet 

Sticky toffee pudding, vanilla ice cream 

British cheeseboard, apple chutney, oat crackers (£5 

supplement) 

 

 


