
 

Please note that some dishes may contain traces of nuts. All our food is freshly prepared in a kitchen where nuts, 
gluten and other allergens are present. Please let us know if you have a special dietary requirement and we will 

endeavour to cater to your needs. 

(v) – vegetarian  (ve) – vegan  NGCI – made with non-gluten containing ingredient 

Sunday Menu 2026  

STARTERS 

Chefs soup of the day sourdough, olive bread, Welsh butter (v)  8.5  

Smoked duck breast celeriac remoulade, Welsh plum chutney (ngci) 11.50 

Tempura cauliflower florets Korean BBQ sauce, spring onion & cucumber (ve) 9.5 

Smoked salmon & prawn tian dill mayonnaise, toasted ciabatta  12 

Sauteed mushrooms white wine, garlic, shallots, cream, toasted sourdough (v)  9.5 

Crispy halloumi beef tomato & roasted red pepper salad, hot honey (v,ngci) 9.5 

Ham hock terrine tangy homemade piccalilli, toasted sourdough 10.5 

Buttermilk fried chicken strips honey sriracha sauce, crispy onions, sesame seeds 10.5 

 

TAVERN ROASTS & ACCOMPANIMENT 
We proudly serve matured Welsh beef & lamb, sourced locally & prepared by Glandwr butchers of 

Benllech 

Topside of Welsh beef  22  

Leg of Welsh lamb 22  

Turkey breast, pig in blanket  21  
 

 

All served with creamed & duck fat roast potatoes, pan gravy, Yorkshire pudding, sage & 

onion seasoning, honey roast parsnip, fresh market vegetables, braised red cabbage 
 

MAINS  

Mushroom & pumpkin roast creamed potato, veggie gravy, stuffing, fresh market vegetables, braised red 

cabbage, Yorkshire pudding (v) 19.5 

Pan fried seabass fillet caper butter sauce, fresh tarragon, crushed new potatoes, fresh vegetables (ngci) 24 

Moroccan style roast vegetable & apricot tagine herb cous cous, flatbread (ve)18.5 

Buttermilk Chicken Burger sweetcure bacon, smoked cheddar cheese, BBQ sauce,salad,fries,coleslaw 19.5 
 

8oz Chargrilled Cured Gammon Steak (ngci) cider, leek & grain mustard sauce, creamed potatoes, fresh 

market vegetables 18.5 

 

SUNDAY SIDES 

Skin On Chips (v, ngci)  6                                     Cauliflower Mornay (v) 6  

Onion Rings (v) 6                                                 Extra Yorkshire (v) 1.5                                                                          

French Fries (v, ngci) 6                                     Duck fat roasties 5 

Fresh Market Vegetables (v, ncgi) 6                       Braised red cabbage (v,ngci) 5 

Creamed Potatoes (v, ngci)  5                                  Garlic bread (v) 6.5                                                             

Garlic bread with cheese (v) 7.5                                                
 

 

 

Gravy (ngci) available   Yorkshire pudding (ngci) available 

https://www.bing.com/search?q=TAVERN+ROAST+an+ACCOMPANIMENT&FORM=AWRE


 

Please note that some dishes may contain traces of nuts. All our food is freshly prepared in a kitchen where nuts, 
gluten and other allergens are present. Please let us know if you have a special dietary requirement and we will 

endeavour to cater to your needs. 

(v) – vegetarian  (ve) – vegan  NGCI – made with non-gluten containing ingredient 

DESSERTS  

Signature Biscoff cheesecake biscottino ripple ice cream (v) 9.5 

Sticky toffee pudding salted caramel ice cream, butterscotch sauce (v) 9.5 

White chocolate & pistachio creme brulee homemade shortbread (v) 9.5  

Tavern chocolate brownie toffee sauce, vanilla ice cream (v,ngci) 9.5  

Warm raspberry Bakewell tart custard (v,ngci) 9.5  

Chocolate dipped profiteroles honeycomb ice cream, chocolate sauce (v) 9.5  

Treacle tart vegan vanilla ice cream, raspberries (ve) 9.5  

Belgian waffle of the day please see the specials board (v) 9.5  

 

Welsh gold ice cream selection (v,ngci)  

 2 scoops 6  3 scoops 8 

Chocolate, vanilla, strawberry, salted caramel, mint choc chip, honeycomb 

 

CHILDREN’S MEALS 

Kids roast dinner –  turkey, beef, lamb, mushroom pumpkin roast 14 

Sausage, Fries, Peas or Beans 9.5 

Chicken Goujons, Fries, Peas or Beans 9.5 

Penne Pasta, Tomato Sauce, Garlic Bread (V) 8.5 

 

CHILDREN’S DESSERTS 

Salted Caramel Profiteroles (v) 7 

Chocolate Brownie Sundae (v) 7 

Ice Cream Pot (v) 3 (1 scoop) 

 

HOT BEAVAGES  

Espresso single 2.25 double 3.20 

Americano 3.05  

Cappuccino 3.50 

Flat white 3.45  

Latte 3.50  

Mocha 3.90  

Macchiato single 2.85 double 3.60  
 

All coffees are available decaffeinated 
 

Pot of tea  2.60  

Pot of decaffeinated tea  2.60  

Speciality teas 2.90  

Earl grey, peppermint, green tea, cranberry & raspberry, camomile  

Hot chocolate 3.05  

Hot chocolate deluxe 4.05 cream & marshmallows  

 


