ON SOURDOUGH TOAST 15.00

served with Mountain Produce salad leaves

PAN FRIED GARLIC & CHILLI KING
PRAWNS WITH CHORIZO

chargrilled red pepper & harissa hummus -
rocket leaves (gfa)

PANTS-Y-GAWN GOATS CHEESE
whipped lemon ricotta - salsa verde - baby spinach - sun
blushed tomato & olive tapenade - pumpkin seeds (gfa)

CHARGRILLED RUMP STEAK & FRIED EGGS
mustard glazed charred leeks & onions - cherry vine

tomatoes - smoky garlic & chipotle mayonnaise (gfa)

CHARGRILLED PIRI PIRI CHICKEN BREAST
crispy bacon - soft boiled egg - roasted baby peppers
& tomatoes - creamy ranch sauce (gfa)

SANDWICHES

can be served on either Hawarden Estate rosemary focaccia
or tortilla wraps.
served with salted crisps & Mountain Produce salad leaves

BEEF PASTRAMI 14.00

winter slaw - piccalilli sauce - melted Gruyere
cheese - dill pickles (gfa)

ROASTED CHICKREN & CRISPY BACON 13.00
baby gem lettuce - ranch sauce - mustard
glazed charred leeks & onions (gfa)

PROSCIUTTO HAM & BUFFALO 13.00
MOZZARELLA

tomatoes - rocket leaves - basil pesto - tomato
& olive tapenade (N, gfa)

GOATS CHEESE 12.00
sun blushed tomatoes - pickled heritage

beetroot - hot honey & smoked paprika sauce

SALADS

PROSCIUTTO HAM & BUFFALO
MOZZARELLA

mixed salad leaves - sun blushed tomatoes - olives -
basil pesto - toasted pumpkin seeds - sourdough

croutons (N, gfa)

CHICREN CAESAR SALAD

baby gem lettuce - soft boiled egg - crispy bacon -
anchovies - caesar dressing - parmesan - focaccia
shavings (gfa)

FETA CHEESE SALAD
mixed leaves - pickled heritage beetroot - winter slaw
- apples - pomegranates - candied walnuts (N, gf)

LUNCH SPECIALS

15.00

16.00

15.00

BEER BATTERED HADDOCK

crushed peas - tartar sauce - thick cut chips

MOULES FRITES
steamed Scottish mussels cooked in a garlic &
white wine cream sauce - skin on fries (gf)

SMORED HADDOCK & KING PRAWN

KEDGEREE RISOTTO
poached egg - chargrilled tenderstem broccoli (gf)

LOADED FRIES

18.00

17.00

18.00

(N) contains nuts (V) vegetarian

(gfa) gluten free adaptable (gf) gluten free available

WW%JCDM
G & -0

PERI PERI FRIED CHICKEN LOADED FRIES
Monterey Jack cheddar - spring onions - crispy bacon -

smoky garlic & chipotle mayonnaise (gf)

RUMP STEAR LOADED FRIES
Parmesan shavings - spring onions - crispy onions -
garlic aioli - peppercorn sauce

COFFEE

12.00

15.00

Wrexham Bean Co. - speciality coffee roasters based just 2 miles from
Penyffordd. Their single origin, environmentally friendly and ethically
sourced Burundi coffee is known for its distinctive flavour profile,

characterised by its bright acidity, floral notes and a balanced sweetness.

Its unique terroir which includes high altitudes and volcanic soil
contributes to these characteristics

CAPPUCCINO 425
FLAT WHITE 425
CAFE LATTE 425
AMERICANO 3.95
DOUBLE ESPRESSO 375
ESPRESSO 350



	15.00
	ON  SOURDOUGH  TOAST
	served with Mountain Produce salad leaves
	PAN  FRIED  GARLIC  &  CHILLI  KING PRAWNS  WITH  CHORIZO
	chargrilled red pepper & harissa hummus - rocket leaves (gfa)

	PANTS-Y-GAWN  GOATS  CHEESE
	whipped lemon ricotta - salsa verde - baby spinach - sun blushed tomato & olive tapenade - pumpkin seeds (gfa)

	CHARGRILLED RUMP STEAK & FRIED EGGS
	mustard glazed charred leeks & onions - cherry vine tomatoes - smoky garlic & chipotle mayonnaise (gfa)

	CHARGRILLED  PIRI  PIRI  CHICKEN  BREAST
	crispy bacon - soft boiled egg - roasted baby peppers & tomatoes - creamy ranch sauce (gfa)


	SANDWICHES
	can be served on either Hawarden Estate rosemary focaccia or tortilla wraps.
	served with salted crisps & Mountain Produce salad leaves
	BEEF  PASTRAMI
	winter slaw - piccalilli sauce - melted Gruyère cheese - dill pickles (gfa)
	14.00

	ROASTED  CHICKEN  &  CRISPY  BACON
	baby gem lettuce - ranch sauce - mustard glazed charred leeks & onions (gfa)
	13.00

	PROSCIUTTO  HAM  & BUFFALO MOZZARELLA
	tomatoes - rocket leaves - basil pesto - tomato & olive tapenade (N, gfa)
	13.00

	GOATS  CHEESE
	sun blushed tomatoes - pickled heritage beetroot - hot honey & smoked paprika sauce
	12.00
	(gfa) gluten free adaptable        (gf) gluten free available
	(N) contains nuts      (V) vegetarian


	SALADS
	PROSCIUTTO  HAM & BUFFALO  MOZZARELLA
	mixed salad leaves - sun blushed tomatoes - olives - basil pesto - toasted pumpkin seeds - sourdough croutons (N, gfa)
	15.00

	CHICKEN  CAESAR  SALAD
	baby gem lettuce - soft boiled egg - crispy bacon - anchovies - caesar dressing - parmesan - focaccia shavings (gfa)
	16.00

	FETA  CHEESE  SALAD
	mixed leaves - pickled heritage beetroot - winter slaw - apples - pomegranates - candied walnuts (N, gf)
	15.00


	LUNCH SPECIALS
	BEER BATTERED HADDOCK
	crushed peas - tartar sauce - thick cut chips
	18.00

	MOULES  FRITES
	steamed Scottish mussels cooked in a garlic & white wine cream sauce - skin on fries (gf)
	17.00

	SMOKED HADDOCK & KING PRAWN KEDGEREE RISOTTO
	poached egg - chargrilled tenderstem broccoli (gf)
	18.00


	LOADED  FRIES
	PERI PERI FRIED CHICKEN LOADED FRIES
	12.00
	Monterey Jack cheddar - spring onions - crispy bacon - smoky garlic & chipotle mayonnaise (gf)

	RUMP STEAK LOADED FRIES
	15.00
	Parmesan shavings - spring onions - crispy onions - garlic aioli - peppercorn sauce


	COFFEE
	CAPPUCCINO
	FLAT WHITE
	CAFÉ LATTE
	AMERICANO
	DOUBLE ESPRESSO
	ESPRESSO
	4.25
	4.25
	4.25
	3.95
	3.75
	3.50



