
Starters

Starters (gv) £4.95

See Specials Board for today’s choices.

Baked Avacado (gf) £5.50

Avacado filled with chicken and mushroom in garlic cream sauce topped with

parmesan.

Picada of King Prawn Cocktail (gv) £5.95

Spanish spiced king prawns with crisp lettuce and marie rose sauce.

Stuffed Mushrooms (gf) £5.25

Portabello mushrooms stuffed with serano ham, garlic and parsley.

Ceasar Salad (gf)(v) £5.50

Roast pear, baby gem and spiced roast walnuts with Roquefort dressing.

Crab and Gruyere Parcels £5.95

Crab and gruyere filo parcels on a herbed crème fraiche.

Corned Beef Hash (gf) £5.50

Roast potato, corned beef, onion and beetroot topped with poached egg.

Dipping Bread Sharer (v) £6.95

Homemade bread served with a trio of feta dips;

Semi dried tomato and feta.

Black olive feta.

Persian feta and white balsamic vinegar.



Main Courses

Venue 59 Chas Grill Section

10oz Fillet Steak (gf) £22.95

The King of steaks! Char grilled fillet served with a choice of sauce.

8oz welsh Serloin (gf) £17.95

Our favourite steak grilled to perfection with a choice of sauce.

8oz Prime Rib Eye (gf) £15.95

Prime steak, char grilled . Choose your favourite sauce.

Steak Sauce

Red Wine and Wild Mushroom (gf)

Madagascan Green Peppercorn (gf)

Blue Cheese (gf)

Or

Battered Onion Rings and Mushrooms.

All main courses are served with a selection of fresh vegetables or side salad.

(v) = Suitable for vegetarian diets.

(gf) = suitable for gluten free diets.



Meat and Poultry

Turkish Style Lamb Shank (gf) £13.95

Slow baked lamb shank cooked with roasted vegetables thyme and peppers served

on a bed of garlic mash.

Brecon Chicken (gf) £12.95

Farm reared local chicken, oven roasted and fan sliced, complemented with a

mushroom cream sauce.

Mango Chicken (gf) £13.95

Breast of free range chicken topped with mango on sweet potato mash, served

with lightly curried mango cream sauce.

Venison Haunch (gf) £13.95

Medallions of venison sautéed with wild mushrooms, beef jus, basil, spinach,

garlic and a touch of cream served with pesto mash.

Gressingham Duck (gf) £14.95

Peppered breast of Gressingham duck with dauphinoise potato, baby shallots,

wild mushroom and red wine sauce.

Pork Ribs (gf) £11.95

Baby back boneless pork ribs, stir fried with pak choi, red onions, noodles and a

sweet soy & garlic sauce.

Lamb Vindaloo (gf) £12.95

A medium twelve spice lamb curry served on a bed of steamed basmati rice.



Fish and Vegetarian

Barramundi (gf) £13.95

Pan fried fillet of barramundi on crushed new potatoes, celeriac and garlic,

finished with king prawn and bronze fennel sauce.

Fillet of Salmon (gf) £12.95

Steamed fillet of salmon on brandade potato with cream spinach.

Smoked Haddock £10.95

Peat smoked haddock, spring onions and crème fraiche tossed in fresh penne

pasta and parmesan.

Vegetable Risotto (gf) (v) £10.95

Vegetable risotto of spinach, garlic, sweet potato, parmesan, peppers, mushrooms

and feta cheese tossed in olive oil pesto.

Cheese and Onion Tart (v) £9.95

Spring onion and gruyere cheese tart served on rocket and red chard salad.

Vegetarian Lasagne (v) £9.95

Fresh pasta layered with spinach, wild mushrooms, roasted red peppers and

smoked mozzarella.

All of these meals may contain traces of nuts or nut related products


