
bar + kitchen menu 

small plates 
 

large plates 
 

extras  

shoestring fries 2.50  buttered green beans 3.00
chunky chips 2.50  new potatoes 2.50
rocket salad with shaved parmesan 4.50
little gem salad with dijon mustard dressing 2.50

puddings 

*award winning artisan cows milk cheese, made by the Trethowan family on Gorwydd farm at Llanddewi Brefi, 
Ceredigion 
 

KIDS EAT FOR FREE ! 
all day every day 
applies to kid’s menu only – must be accompanied by min 1 adult per child eating from main menu 

bread 2.50 olives 2.50 marinated anchovies 2.50 hummus + pitta 2.50

sicilian aubergine caponata  2.50 fennel + orange salad 2.50

pork rillettes with sourdough toast 2.50 smoked mackerel paté + toast 2.50
roll-mop herrings 2.50 red pepper, anchovy + chopped egg 2.50

4 of any of the above for £9.50  

soup    (see server) 4.00 tomato, feta + cucumber salad 4.50
asparagus, mozzarella + breadcrumb 5.50 smoked salmon, lemon + rye 5.00

3 crevettes with saffron aioli 5.50 plate of charcuterie + chorizo, bread 5.00

rocket + parmesan salad 4.50 parma ham with rocket + figs 6.50

linguine with cornish crab chilli, garlic, parsley + lemon 7.50

‘moules frites’ - bowl of steamed mussels with shoestring fries 8.50

cauliflower + smoked mozzarella frittata, cherry tomatoes + rocket 7.00

char-grilled radicchio, goats cheese crostini + toasted hazelnuts 7.50

devilled lambs’ kidneys on toast with watercress salad 7.00

scotch sirloin ‘steak haché’ with tomato, gherkin + coleslaw 8.00

risotto ‘primavera’ with spring vegetables, parmesan + gremolata 7.50

a bowl of cherries 3.00
chocolate terrine with cherry compote 4.00
lemon posset with shortbread 4.00
vanilla cheesecake with raspberry coulis 4.00
riverstation ice creams + sorbets 3.50
gorwydd caerphilly cheese with biscuit and onion chutney * 5.00


