
Cubed feta, garlic & chilli olives with sun 
blushed tomatoes (v)

£4.95

Bowl of crispy cockles from the bay 
£5.25

Selection of breads, extra virgin olive oil, 
balsamic vinegar (v)

£5.25

Wild mushroom 
soufflé (v) 

Pickled wild mushroom, 
black garlic puree, 
tarragon velouté

£6.25

Soup du jour (v) 
artisan bread, creamy 
butter, garnished with 

olive oil croutons
£5.25

Tian of smoked salmon, 
crab and prawn 

cucumber, caviar, dill, 
crème fraiche

£6.95

Wonton wrapped 
scallops 

Chorizo, black pudding, 
chilli oil
£9.95

Ham hock terrine
Slow cooked ham hocks, 

homemade piccalilli, 
toasted sourdough

£6.25

Char grilled pork cutlet 
10 oz pork cutlet, pomme puree, tender 

stem broccoli, prune sauce
£16.95

Hot and spicy Asian chicken 
Stir fried vegetables, noodles, *Machynys 

honey, garlic, ginger and soy dressing
£15.95

Goats cheese ravioli (v) 
Homemade pasta stuffed with welsh goats’ 
cheese, caramelised red onion puree, sauce 

vierge
£14.95

8oz Sirloin steak 
28 day aged, chargrilled served with 

homemade onion rings, field mushroom 
and hand cut chips

Sauce au poivre
Diane sauce

£21.95

Lamb shank tagine 
Slow baked lamb shank, roasted courgettes, 
red pepper, aubergine with cous cous, mint 

yogurt, harissa jus
£18.95

Baked hake 
Fresh baked hake served with a mushroom 

duxelle, potato crust, dill cream sauce
£15.95

8oz fillet steak 
28 day aged, chargrilled served with 

homemade onion rings, field mushroom 
and hand cut chips

Sauce au poivre
Diane sauce

£26.95

Skate wing 
Fresh skate wing, beurre noisette, baby 

spinach, baby new potatoes
£16.95

Beetroot wellington (v) 
Beetroot, carrot, lentils, spinach

Wrapped in filo pastry
£14.95

Hand cut chips
Fresh potatoes, hand cut 

and twice fried
£3.50

Fine green beans
With cracked black 

pepper butter
£3.50

Mixed leaf salad
Olives, cucumber, sun 

blushed tomatoes
£3.50

Tender stem broccoli
Sea salt and cracked 

black pepper
£3.50

Garlic bread
Sliced sourdough with 

garlic and parsley
£3.50

Banana bread and 
butter pudding 

Peanut butter mousse, 
caramelised bananas, 

fresh raspberries
£5.95

Mint chocolate mousse 
Chocolate soil, sour 

cherry ice cream
£6.25

Tart au citron 
Vanilla ice cream, fresh 

fruit
£5.95

Classic vanilla and tonka 
bean crème brulee 
Served with a lemon 

shortbread biscuit

*Machynys honey 
parfait 

Served with burnt fig 
puree, honey comb

£6.95

Strawberry cheese cake 
Served with brandy snap 

tuile, strawberry gel
£6.45

£5.95

Selection of welsh cheeses £8.95
Black bomber, Perl wen, Perl las. Served with grapes, pear chutney, crackers

*Machynys pure honey – gathered from our beehives on the golf course
Please advise your server of any allergens in relation to this menu


