
 

Sunday menu 
 

Meat mezze board  gf option 

Smoked and cured meats with roasted peppers and pesto. Warm sourdough bread  £6.95 
 

Yakitori corn pops  gf / v / ve 

Roasted with sesame seeds, sliced chilli, spring onion and yakitori sauce     £6.25 
 

Pulled pork bon bons 
Smoky barbecue sauce   £6.50 

 
Vietnamese prawn cocktail gf 

Tiger prawn tails cooked in chilli, lemon, and sesame seeds. Sriracha mayo   £7.95 
 

Garlic sauteed mushrooms on toast  v /ve / gf option 

Fresh herbs and summer pesto £5.95 
 

 
~~~ 

 

Anglesey’s Classic Roast Dinner gf option available 

Served with: 

 Roast potatoes, gravy, stuffing and Homemade Yorkshire pudding.  Roasted carrots and parsnip, savoy cabbage. Mashed swede and cheesy 

broccoli 

 Beef - £15.95 

 Gammon - £13.95 

 Belly pork - £13.95 

 Chicken – £14.50 

 Lamb leg - £17.95 

 Mega roast – beef, gammon and belly pork extra yorkies and roast potatoes   £18.95 

 Sage and onion roasted cauliflower steak - Vegan or vegetarian £12.95 ve/v 

Nut roast – vegan or vegetarian     £13.95 

 

Children’s small roast dinner gf option available 

Chicken, belly pork, gammon, vegetarian/vegan nut roast or beef Roast potatoes, carrots, broccoli, gravy, stuffing and Yorkshire pudding  

£8.95 

 

~~~  

 

 
 

All £6.00 
Warm waffle 

Biscoff ice cream, crushed biscoff biscuit and biscoff 
sauce 

 
Chocolate cherry and almond brownie gf /ve  

Black cherry ice cream, summer fruit compote 
 

Lemon crème brulee 
Shortbread crumbs 

 
Cheesecake special 

Please ask a member of staff for today’s flavour 
 
 
 
 
 
 
 

 
 

Cheese and biscuits  
A selection of 4 cheeses with fig chutney and dried fruits   

£7.50 
 

New Forest ice creams 
3 scoops £4.95 
2 scoop £3.95 

Black cherry, biscoff, vanilla, or chocolate chip cookie 
dough 

 
Mango or passionfruit sorbet  gf / ve 

3 scoop £4.95 
2 scoop £3.95 

 
V= vegetarian 
Ve = vegan 
Gf = gluten free (option) please state when ordering 
If you have a food allergy or special dietary requirement, 
please let a member of staff know 



 


