
EVENING MENU
S N A C K S  &

S M A L L  P L A T E S
H O M E M A D E  F O C A C C I A ,  O L I V E  O I L  &  B A L S A M I C

T E A R  &  S H A R E ,  G A R L I C  B U T T E R ,  P I C K L E D  R E D  O N I O N ,  M O Z Z A R E L L A

C H I C K E N  L I V E R  P A T E ,  C H U T N E Y ,  S O U R D O U G H ,  D R E S S E D  S A L A D

C R I S P Y  F R I E D  C H I C K E N ,  B U F F A L O  S A U C E ,  R A N C H ,  F R E S H
C O R I A N D E R

M A C  N  C H E E S E  B I T E S ,  B B Q  D I P

W E L S H  O N I O N  S O U P ,  S O U R D O U G H

W E L S H  R A R E B I T  C R U M P E T

P R AW N  C O C K TAI L ,  AVO C AD O ,  S OUR D OUG H  

F R E S H  M A C  &  C H E E S E ,  4 8  H O U R  B R A I S E D  B E E F  R A G U ,  G A R L I C  B R E A D

1 6 . 5

2 1

2 0

1 2 . 5

1 9 . 5

M A I N S  &
C L A S S I C S

M E N A I  M U S S E L S ,  W H I T E  W I N E  G A R L I C  S A U C E ,  F R I E S

S H E P H E R D ’ S  P I E ,  S L O W  C O O K E D  L A M B ,  C H E D D A R  M A S H ,
P I C K L E D  R E D  C A B B A G E

B E E R  B A T T E R E D  F I S H ,  C H I P S ,  P E A S ,  C U R R Y  K E T C H U P

C H I C K E N  &  W I L D  M U S H R O O M  G N O C C H I ,  P A R M E S A N ,  H E R B
C H I C K E N  B U T T E R

C E L E R I A C  S C H N I T Z E L ,  N E W  P O T A T O  S A L A D ,  H I S P I  C A B B A G E ,
W H O L E G R A I N  M U S T A R D  S A U C E

C H O P P E D  S A L A D ,  L E T T U C E ,  T O M A T O ,  C H A R R E D  C O R N ,  C R I S P Y
O N I O N S ,  B L U E  C H E E S E ,  H O U S E  D R E S S I N G     

8 O Z  R I B E Y E  O F  W E L S H  B E E F ,  T O M A T O ,  M U S H R O O M ,  C H I P S ,
P E P P E R C O R N  S A U C E

2 4

1 8

1 9

1 7

S L O W  C O O K E D  W E L S H  B E E F ,  T R I P L E  C O O K E D  C H I P S ,  S L A W ,
P I C K L E S ,  G A R L I C  M A Y O N N A I S E

D R Y  A G E D  P O R K  B E L L Y ,  A P P L E  C H U T N E Y ,  C I D E R  S A U C E ,
W H O L E G R A I N  M U S T A R D ,  H I S P I  C A B B A G E

S P I C E D  P O R T O B E L L O  M U S H R O O M  B U R G E R ,  P I C K L E S ,  V E G A N  R A N C H ,
F R I E S ,  V E G A N  S L A W

B R Y N ’ S  D O U B L E  C H E E S E  B U R G E R ,  B U R G E R  S A U C E ,  F R I E S ,  S L A W

3 0

C R I S P Y  C H I C K E N  B U R G E R ,  A V O C A D O ,  B U F F A L O  S A U C E ,  R A N C H ,
F R I E S ,  S L A W

1 8

1 8 . 5

1 6 . 5

ADD  G R I L L E D,  FR I E D  C H IC K E N  OR  H AL L OUM I    4 . 5

4 . 5

8 . 5

6

7

8

7. 5

7. 5

6 . 5

S I D E S C H I P S  /  FR I E S

G A R L I C  B U T T E R  T E N D E R S T E M  

C H O P P E D  S I D E  S A L A D

M AC  N  C H E E SE

W E L SH  BU T TE R  M A SH

5

5 . 5

5

5 . 5

5

W E  P R I DE  OUR SE LV E S  ON  SE RV I NG  HOM E M ADE  DI SH E S  W ITH  FR E SH ,  SE A S ON AL ,  L O C AL LY
S OURC E D  I NG R E DI E NT S .  P L E A SE  I N F OR M  A  M E M BE R  OF  STAFF  OF  ANY  AL L E RG E N S  OR

I NT OL E R ANC E S  BE F OR E  OR DE R I NG .  A  F UL L  L I ST  OF  AL L E RG E N S  I S  AVAI L ABL E  ON  R E QUE ST.
P L E A SE  NO TE  TH E R E  I S  AN  OP TION AL  SE RV IC E  C H ARG E  ON  AL L  TABL E  BI L L S .
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	EVENING MENU
	SNACKS & SMALL PLATES
	HOMEMADE FOCACCIA, OLIVE OIL & BALSAMIC
	CRISPY FRIED CHICKEN, BUFFALO SAUCE, RANCH, FRESH CORIANDER
	8.5

	TEAR & SHARE, GARLIC BUTTER, PICKLED RED ONION, MOZZARELLA
	MAC N CHEESE BITES, BBQ DIP
	PRAWN COCKTAIL, AVOCADO, SOURDOUGH
	CHICKEN LIVER PATE, CHUTNEY, SOURDOUGH, DRESSED SALAD
	7.5
	7.5

	WELSH RAREBIT CRUMPET
	WELSH ONION SOUP, SOURDOUGH
	6.5


	MAINS & CLASSICS
	SHEPHERD’S PIE, SLOW COOKED LAMB, CHEDDAR MASH, PICKLED RED CABBAGE
	FRESH MAC & CHEESE, 48 HOUR BRAISED BEEF RAGU, GARLIC BREAD
	MENAI MUSSELS, WHITE WINE GARLIC SAUCE, FRIES
	16.5

	CHOPPED SALAD, LETTUCE, TOMATO, CHARRED CORN, CRISPY ONIONS, BLUE CHEESE, HOUSE DRESSING
	12.5

	DRY AGED PORK BELLY, APPLE CHUTNEY, CIDER SAUCE, WHOLEGRAIN MUSTARD, HISPI CABBAGE
	19.5

	SLOW COOKED WELSH BEEF, TRIPLE COOKED CHIPS, SLAW, PICKLES, GARLIC MAYONNAISE
	BEER BATTERED FISH, CHIPS, PEAS, CURRY KETCHUP
	CHICKEN & WILD MUSHROOM GNOCCHI, PARMESAN, HERB CHICKEN BUTTER
	CELERIAC SCHNITZEL, NEW POTATO SALAD, HISPI CABBAGE, WHOLEGRAIN MUSTARD SAUCE
	8OZ RIBEYE OF WELSH BEEF, TOMATO, MUSHROOM, CHIPS, PEPPERCORN SAUCE
	BRYN’S DOUBLE CHEESE BURGER, BURGER SAUCE, FRIES, SLAW
	CRISPY CHICKEN BURGER, AVOCADO, BUFFALO SAUCE, RANCH, FRIES, SLAW
	18.5

	SPICED PORTOBELLO MUSHROOM BURGER, PICKLES, VEGAN RANCH, FRIES, VEGAN SLAW
	16.5


	SIDES
	CHIPS / FRIES
	GARLIC BUTTER TENDERSTEM
	5.5

	CHOPPED SIDE SALAD
	5.5

	MAC N CHEESE
	WELSH BUTTER MASH



