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Snowdonia
Served Tuesday - Saturday from 6-8.45pm
¢

Please inform your server of any food allergies, some products or dishes may have changed since your last visit.
Starters Desserts
French onion soup, cheese croute 8 Sticky toffee pudding,

brandy butter scotch sauce 9
Mini loaf, harissa dip, rapeseed oil,
homemade butter 8 Creme brulee & shortbread 9
Seafood chowder, Henllan bread 9 Vanilla panna cotta & strawberries 9
Steamed bao bun teriyaki duck 9 Salted caramel tart & mascarpone 9
Smoked salmon, homemade crumpet, Chocolate brownie
lemon & lime mascarpone 9 & strawberry compote 8
BBQ pork belly bites, Asian slaw 9 Selection of Snowdonia cheeses,

oatcakes & chutney 11
Mains ]

Sides

Slow cooked lamb shoulder,
confit potatoes, carrots, lamb jus 24 Confit potatoes 4
Pan fried fillet of salmon, E 4
sauteed potatoes, creamed leeks 20 es
Beef stroganoff, pappardelle Chunky chips 4
Rapta &parmesan 20 Sauteed potatoes 4
Seafood linguini, salmon, haddock,
mussels & lobster sauce 20 Henllan bread 4
Chicken Diane, greens, wild rice 20 Greens 4
Char-grilled pork, pomme puree, House salad 4
tender stem broccoli & brandy jus 20 Diane sauce 3
1Qoz ribeye steak, confit garlic, Peppercorn sauce 3
fries & peppercorn sauce 30
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