FESTIVE RESTAURANT MENU 2022
AVAILABLE MONDAY-SATURDAY, 18TH NOVEMBER -31ST DECEMBER

Complimentary glass of Prosecco, coffee and mince pie
when ordering 3 courses!
Starters
Breaded turkey bubble and squeak fritters, cranberry puree 6.95
Wild mushroom strudel, cheese sauce, parsnip crisps (V) 6.95
Mackerel & dill pate, charred lemon, ciabatta (GF*) 6.95
Spiced parsnip soup, bloomer bread (V) (VG) (GF*) 5.95
Goats cheese mousse, beetroot, dill, toasted seeds, balsamic pearls (V) 6.95
Garlic and rosemary camembert, chutney, dipping bread – perfect for 2 to share (V) (GF*) 10.95

Mains
Roast turkey breast, cranberry stuffing 16.95
Stuffed roast pork, apple, cider and sage stuffing 16.95
Baked butternut squash, sun dried tomatoes, chestnuts, sage (V) (VG) (GF) 14.95
All served with garlic and rosemary roast potatoes, sprouts, carrot and swede mash, sticky red cabbage, glazed parsnips, pigs in blankets,
pan gravy

Honey garlic smoked trout, crushed potatoes, sauteed green beans (GF) 16.95
Duck breast, caramelised chicory, dauphinoise potatoes, red wine jus (GF) 17.95
Rack of Welsh lamb, mashed potato, Chantenay carrots, baby leek, pea puree, red wine jus (GF) 26.95
Duo of fish and chips, battered haddock, baked cod, chips, mushy peas, tartare sauce, scratchings, caper popcorn, lemon (GF*) 17.95
Festive breaded turkey burger, bacon, brie, cranberry, sage mayonnaise, fries 16.95
10oz Delph burger, wrapped in bacon, mozzarella, chilli, pesto, baconnaise, fries, ‘slaw 15.95
Salt and pepper chicken skewer, spicy rice, mixed leaf, sticky mango sauce 14.95

From Our Grill
10oz Welsh rump steak (GF) 22.95
10oz Welsh sirloin steak (GF) 25.95
Served with chips, Confit tomato, mushroom, rocket salad
Peppercorn sauce (GF) 2.95

Café du Paris (GF) 2.95

Diane (GF) 2.95

8oz Welsh Fillet steak (GF) 28.00

Blue cheese (GF) 2.95

Sides
Hand-cut chips (V)(VG)(GF) 3.50 Beer battered onion rings (V)(VG)(GF*) 3.50
Skin on fries (V)(VG)(GF) 3.50
Garlic King prawns (GF) 4.85
House salad (V)(VG)(GF) 3.50
Seasonal Veg (V)(VG)(GF) 3.50 Garlic bread with cheese (V) 3.50 Garlic bread (V) 3.00

Desserts
Christmas pudding, brandy sauce 6.95
Eggnog crème brulee, shortbread 6.95
Mulled apple crumble cake, vegan ice cream (VG) 6.95
Sticky toffee pudding, butterscotch sauce, cinnamon ice cream 6.95
White chocolate and raspberry cheesecake 6.95
Deep fried mince pies, vanilla ice cream 6.95
Chocolate & orange brownie, vanilla ice cream 6.95

Treat yourself, it’s Christmas!
Prosecco, Italy
125ml 5.95
75cl 26
Delicate and aromatic with fine bubbles, lots of fresh peach
and pear and an elegant zest.
Coffee and a mince pie

2.95

Selection of cheese, biscuits, grapes, apple, fig chutney –
perfect for 2 to share! (V) 12.95

