glavern

Winter Menu 2025

NIBBLES & STARTERS

Marinated Olives VE, GF - 5

Garlic Ciabatta V — 6.5 / with cheese V- 7.5

Hummus & Pitta Bread VE — 6.5

Artisan Breads VE — 7, olive oil, aged balsamic

Soup of the Day V, GFA — 7.5, Welsh butter, artisan breads

Crispy Halloumi V, GF — 8.5, beef tomato & roast pepper salad, sweet chilli drizzle
Creamy Garlic Mushrooms V — 8.9, spinach, herbs, toasted sourdough

Patatas Bravas VE, GF — 8.5, smoked paprika, garlic aioli

Buttermilk Chicken — 10.5, hot honey buffalo sauce, ranch dressing, chives
Crispy Breaded Whitebait — 9.5, salad, tartare sauce

Prawn & Crab Tian GFA — 11, citrus mayonnaise, toasted ciabatta

Crispy Belly Pork GF — 11, peking sauce, shredded spring onion

Chicken Liver Pate GFA — 10, brandy, apple & cider chutney, toasted sourdough
Tempura Vegetables V — 9, honey, ginger & soy reduction

MAINS

Roast Welsh Lamb Rump GF — 26.5 mint & redcurrant jus, crushed new potatoes, fresh market vegetables
Homemade Pie of the Day — please see specials board for this week’s choice

Pan Fried Cod Loin GF — 23.5 roasted red pepper, white wine & basil cream, crushed new potatoes, fresh
market vegetables

Pan Fried Duck Breast GF — 25.5 winter berry & port sauce, creamed potatoes, fresh market vegetables
Chicken & Smoked Pancetta Rigatoni — 21.5 parmesan & herb cream, garlic ciabatta

Crispy Shredded Beef VA — 19.5 teriyaki, ginger & honey sauce, egg noodles, prawn crackers
Buttermilk Chicken Burger — 19.5 sweetcure bacon, smoked cheddar cheese, BBQ sauce, salad, fries,
coleslaw

Crispy Shredded Chicken VA — 19.5 thai style sweet chilli sauce, sticky coconut rice, prawn crackers
Fresh Market Haddock GF — 21.5 cask ale batter, mushy peas, skin on chips, tartare sauce

50z Steak Burger GFA — 18.5 sweetcure bacon, cheddar cheese, signature burger sauce, salad, fries,
coleslaw

Welsh Pork & Leek Sausage VA — 18.2 caramelised onion gravy, crispy onions, creamed potato, fresh
market vegetables

Wild Mushroom & Shallot Stroganoff V, GFA — 18.2 steamed rice, pitta bread / with chicken— 21

100z Chargrilled Matured Sirloin Steak GFA — 36.5 balsamic beef tomato, onion rings, skin on chips,
peppercorn sauce

160z Chargrilled Cured Gammon Steak GF- 22.5 hen egg, glazed pineapple, peas, skin on chips
Braised Welsh Beef Bavette GF — 23.5 bourguignon sauce, creamed potatoes, fresh market vegetables
Carrot, Cumin & Lentil Burger V, VEA, GFA — 18.5 crispy halloumi, tomato & red pepper salsa, salad,
fries, coleslaw

FOOD ALLERGIES AND INTOLERANCES — Please speak to a member of staff who will be happy to
provide allergen information.
V Vegetarian * VA Vegetarian Available * VE Vegan * VEA Vegan Available

* GF Gluten Free * GFA Gluten Free Available



glavern

SIDES

Skin On Chips GF 6

Onion Rings — 6

Crispy Halloumi V, GF - 7
Dressed Salad VE, GF 6

French Fries GF -6

Salt ‘n’ Chilli Fries GF -7
Creamed Potatoes GF — 6

Fresh Market Vegetables GF — 6

SMALL PLATES — £14 (Lunch Only)

Grilled Gammon GF fried egg, peas, skin on chips

Chicken & Smoked Pancetta Rigatoni parmesan & herb cream
Battered Haddock GF mushy peas, skin on chips

Welsh Pork & Leek Sausage VA onion gravy, creamed potato

Wild Mushroom Stroganoff V, GFA steamed rice, pitta bread

Crispy Shredded Chicken Thai style sweet chilli sauce, sticky coconut rice

SANDWICHES (Lunch Only)

On white or malted bloomer with coleslaw & salad *

Toasted Brie Melt * VA, GFA — 13 sweetcure bacon, cranberry relish

Tavern Club * GFA — 14 toasted chicken, sweetcure bacon, mayo, lettuce, tomato
Toasted Roast Vegetables * V, GFA — 12 goats’ cheese, tomato & mild chilli chutney
Prawn & Crab * GFA — 14.5 citrus mayonnaise, gem lettuce

Crispy Belly Pork Brioche Bap — 14 — stuffing, Welsh apple sauce, pot of gravy

KIDS (Under 12’s)

Sausage, Fries, Peas or Beans VA —9.5

Chicken Goujons, Fries, Peas or Beans — 9.5
Chicken Burger, Fries, Coleslaw — 10

Fish & Chips, Mushy Peas GF — 10

Penne Pasta, Tomato Sauce, Garlic Bread V— 8.5

KIDS DESSERTS

Salted Caramel Profiteroles V-7
Chocolate Brownie Sundae V-7
Ice Cream Pot V — 3 (1 scoop)

FOOD ALLERGIES AND INTOLERANCES — Please speak to a member of staff who will be happy to
provide allergen information.

V Vegetarian * VA Vegetarian Available * VE Vegan * VEA Vegan Available

* GF Gluten Free * GFA Gluten Free Available



