
 

 
 

Nibbles (try any 3 for £12) 
 

Marinated Mixed Olives (su) (DF) (GF) £5 

Mac & Cheese Bites - smokey BBQ sauce (g,m) £4 

Breaded Mozzarella Sticks - tomato & basil marinara sauce (g,m) £5 

Crispy Red Shrimps - lemon chilli jam, sesame, coriander (cr,g,s,so,su) (DF) £5 

Green Thai Broccoli Fritters - mango, lime & coriander dip (DF) (GF) £4 

Mexican Pulled Pork & Jalapeño Bites - guacamole dip (e,m,so,su) (GF) £5 

 
Small Plate Starters 

 

Salt & Pepper Crispy Calamari Fritti - Thai mayo dip (e,g,mo,su) (DF) (GFO) £8 

Antipasti Board - cured meats, mixed olives, Romesco pesto, Cenarth Caerffili, sourdough  
(g,m,n - cashews & hazelnuts,so,su) (GFO) £9 

 

Deep Fried Breaded Caws Cenarth Brie - bacon chilli jam, prosciutto crudo, balsamic glaze (e,m,so,su) (GF) £9 

Moroccan Chicken Flat Bread - hummus, chickpea salad, pickled apricots, mint yoghurt, coriander (e,g,m,su) £8 

 
Mains 

 
Chargrilled 10oz Welsh Ribeye Steak - onion rings, garlic mushrooms, chips and peppercorn sauce (g,m,su) (GFO) 

(add Surf Option - Crispy Red Shrimps £3) (cr,g,so) £32 
 

Welsh Lamb Rump Skillet - sun blushed tomatoes and shallot confit, tenderstem broccoli, mint pesto,  

Hasselback potatoes, lamb jus (c,m,n - pinenuts) (GF) £26 
 

Welsh Beef Steak Burger - smoked bacon, Welsh cheddar, baby gem lettuce, sliced gherkin, roasted garlic & 
peppercorn mayo, toasted brioche bun, chips (e,g,m,su) £19 

 
Southern Fried Chicken Burger - Monterey jack cheese, baby gem lettuce, smokey chorizo, chilli & tomato relish, 

toasted brioche bun, chips (e,g,m,so,su) (GFO) £18 

 
Slow Roasted Honey Pork Belly - dauphinoise potatoes, tenderstem broccoli, parsnip & apple purée,  

calvados & sage sauce, crackling (m,mu,su) (GF) £22 
 

Beer Battered Cod Fillet - chips, minted mushy peas, homemade tartar sauce (e,f,g,su) (DF) (GFO) £18 
 

Piri Piri Chicken Skewer - braised tomato & red pepper rice, flatbreads, slaw (e,g,su) (add chips £2) (DF) (GFO) £18 

 
Nags Head Homemade Beef Lasagne - garlic bread, rocket leaf salad (e,g,m,mu,su) (add chips £2) £18 

 
Miso Glazed Salmon Fillet - egg noodles with pak choi, Thai coconut & coriander sauce, crispy carrot, black sesame 

(e,f,g,s,so,su) (DF) £20 
 

If you have a food allergy or intolerance, please inform a member of staff. 



 

 

Sides  
 

Chips (DF) (GF) £4 - Cheesy Chips (m) (GF) £6 

Garlic Bread (g,m) £4 - Cheesy Garlic Bread (g,m) £6 

Beer Battered Onion Rings (g) (DF) £5 - Peppercorn Sauce (m,su) (GF) £3 
 

Desserts 
 

Hazelnut Tiramisu - bueno Rossini’s, hazelnut brittle (e,g,m,n-almonds & hazelnuts,so) (GFO) £8 
 

Lemon & Vanilla Italian Cheesecake - blueberry compote, limoncello coulis (g,m) £8 
 

Chocolate Biscoff Brownie - raspberry coulis & salted caramel ice cream (e,g,m,so) £8 

 
Eton Mess Sundae - strawberries, crunchy meringue chunks, ice cream & whipped cream (e,m) (GF) £9 

 
Scoop of Nant Neel Ice Cream - Nant Neel original cream, chocolate orange, white chocolate & strawberry,  

salted caramel (m) (GF), mint choc chip (m,so) (GF), biscoff cheesecake (g,m,so) £3 
 

Nant Neel Sorbet Pot - mango & passionfruit sorbet (DF) (GF) £4 

 
Selection Of Local “Caws Cenarth” Cheeseboard - crackers, chutney (g,m,su) (GFO) £9 (add glass of port £2) 

 

Children’s Mains 
 

Pork Sausages - with chips & peas or beans (g,so) (DF) £8 

Chicken Goujons - with chips & peas or beans (g) (DF) £8 

Mini Battered Fish - with chips & peas or beans (f,g,su) (DF) (GFO) £10 

Mini Welsh Beef Cheeseburger - with chips & peas or beans (e,g,m,so,su) £9 

Pasta Bolognese - topped with cheese served with garlic bread (g,m) (GFO) £9 

 

 Children’s Desserts 
 

Mini Belgian Waffle - brownie chunks, vanilla ice cream, chocolate sauce (e,g,m,so) £5 

Kids Nant Neel Ice Cream Pots - Nant Neel original cream, chocolate, strawberry (m) (GF) £4 

 

(DF = Dairy Free, GF = Gluten Free, GFO = Gluten Free On Request) 

 
If you have a food allergy or intolerance, please inform a member of staff. 

 
(c = celery, cr = crustaceans, e = eggs, f = fish, g = cereals containing gluten, l = lupin, m = milk,  

mo = molluscs, mu = mustard, n = nuts, p = peanuts, s = sesame seeds, so = soya, su = sulphur dioxide) 

 
We take food allergies and intolerances very seriously. Our dishes are prepared in a kitchen where 14 major 

allergens are handled. We cannot guarantee the total absence of allergens in any of our dishes 

 
Separate Vegetarian & Vegan Menu Available 


