
S A U C E S

S I D E S

WHISKEY PEPPERCORN SAUCE

MUSHROOM & PORT

GARLIC BUTTER-
3.5 

S U N D A Y  L U N C H

B O O K I N G S  A D V I S E D

BEER BATTERED FISH & CHIPS

MENU

OLIVES & AIOLI 
BAKED BREAD 

5.5

SEASONAL HUMMUS
 TOASTED FLAT BREAD

 5.5

F O R  T H E  T A B L E

S T A R T E R S

BRAISED BEEF CROQUETTES 9

BOURBON-GLAZED PORK BELLY BITES 10 

CREAMY WILD MUSHROOM BRUSCHETTA 8

KOREAN CHICKEN WINGS 10

LEEK & POTATO SOUP 8

BUTTERFLY CHILLI KING PRAWNS 11

C L A S S I C

CHICKEN SCHNITZEL

VEGETABLE CURRY

TOAD-IN-THE-HOLE

Mushy Peas, Homemade Tartar, Lemon 18

Roasted Garlic & Tarragon Butter, Camembert
Mash, Sautéed Greens 19

Sweet Potato, Chickpea, Spinach, Basmati
Rice, Mango Chutney, Popadom 17

Butcher’s Sausage, Giant Yorkshire,
Colcannon Mash, Root Veg, Onion Gravy 19

S IGNATURE

LAMB SHANK

PULLED BEEF COTTAGE PIE

Camembert Mash, Root Veg, Onion & Red
Wine Gravy

Spiced Red Cabbage, Sautéed Garlic Greens,
Red Wine Jus 19

G R I L L

PRIME 10OZ RIBEYE

PRIME 12OZ SIRLION 

BLACK BOMBER BURGER

CHARGRILLED KOREAN
CHICKEN BURGER

All Served With Crier Chips 

Gochujang BBQ Glaze, Siracha Mayo, Gem
Lettuce, Tomato 18

CHIP SHOP CURRY

TOASTED SOURDOUGH
HOUSE WHIPPED BUTTER

 4

GARLIC KING PRAWN SKEWER 7

 MAC ‘N’ CHEESE 6

TRUFFLE & PARMESAN CHIPS 5.5

PLEASE ADVISE US OF ANY FOOD ALLERGIES. WHILST EVERY CARE IS TAKEN, WE CANNOT GUARANTEE THAT OUR KITCHEN IS ALLERGEN FREE
ENVIRONMENT, NOR CAN WE GUARANTEE THE PROCESSES USED BY OUR INGREDIENT MANUFACTURERS.

- -

SMOKED BACON & PARMESAN

RUSTIC BREAD & WELSH BUTTER

ROASTED GARLIC AIOLI

NDUJA BUTTER & TOASTED SOURDOUGH

Vine Tomatoes, Garlic Flat Mushroom 30

Vine Tomatoes, Garlic Flat Mushroom 32

Beef Patty, Black Bomber Cheese, Maple
Bacon, Gem Lettuce, Pickle, Caramelised

Red Onion Jam 18
Make It A Double Patty +3

GARLIC FLATBREAD 5HALLOUMI FRIES 6

CRIER CHIPS 4 

‘CATCH OF THE DAY’

CAMEMBERT MASH POTATO 5

Sourced From Local Boats 

COCKLES + LAVA BREAD
 TOASTED SOURDOUGH

7
 

Add - Grilled Chicken + 4

SMOKED SALMON & KING PRAWN
LINGUINE

 Crème fraîche, Lemon, Dill, Chives 

26

22

MAPLE GLAZED PORK KNUCKLE
On The Bone! Fried Egg, Spiced Pineapple

Ketchup & Crier Chips 22

GRILLED CHICKEN & HALLOUMI
GYROS

Hot Honey, Tzatziki, Hummus, Shredded
Lettuce, Red Onion, Red Chilli 19

MOROCCAN FALAFEL GYROS
Hot Honey, Tzatziki, Hummus, Shredded

Lettuce, Red Onion, Red Chilli 17

BUTTERFLY LEMON CHICKEN
Garlic & Rosemary, Vine

Tomatoes, Sautéed
Greens 18

RAINBOW SLAW 3.5 SAUTÉED GARLIC GREENS 4.5

HOT HONEY, SPRING ONION, RED CHILLI

SPRING ONION, RED CHILLI

+ Cheese £1



K I D S

H O M E M A D E  D E S S E R T S

PLEASE ASK ONE OF OUR STAFF
FOR TODAYS CREATION!

MENU
L I G H T  B I T E S

SMASHED FALAFEL STACK 9

WELSH RAREBIT MELT 9

GARLIC & ROSEMARY CHICKEN STACK 10 

BEER BATTERED FISH FINGER SANDWICH 10

LOADED MAC ‘N’ CHEESE 8

Tartar Sauce, Gem Lettuce, Dill Pickle

Maple & Bourbon Pork Ends, Crispy Onions

MARGHERITA PIZZA 6

FISH GOUJONS 8

GRILLED BEEF BURGER 8

100% CHICKEN NUGGETS 8

TOMATO & BASIL PASTA 6

Crier Chips, Beans or Peas

Crier Chips, Beans or Peas

+ Ham £2

+Chicken £2 

Bacon, Black Bomber Cheese, Gower Gold Beer,
Caramelised Leeks, Grilled Beef Tomato

Sage & Onion Stuffing, Crispy Bacon, Cranberry Sauce,
Gravy to Dip

SAUSAGE BUTTY 8
Butchers Sausage, Caramelised Red Onion Jam

HAM HOCK & CHEESE CROQUETTES 8
Burnt Leek Jam, Mustard & Cider Sauce

HOMEMADE SAUSAGE ROLL 8
With Crier Sauce

Monterey Jack Cheese & Crier Chips

Served Until 5pm

D I S C O V E R  O U R  R O O M S !

Vegan Harissa Mayo, Roasted Red Peppers, Hummus

S C A N  T O  B O O K  Y O U R  S T A Y  I N  O U R
B O U T I Q U E  G U E S T  A C C O M O D A T I O N

J O I N  U S  F O R  B R E A K F A S T !

Breakfast served from 9.30am - Friday’s and
Saturday’s

P L A N N I N G  Y O U R
C H R I S T M A S  P A R T Y ?

E N Q U I R E  N O W
F O R  O U R  F E S T I V E  M E N U !

FOLLOW US!

Available From November 13th


