
Marinated 
Mixed Olives  £5.25

VE, GF  SD 

Chef’s Breads  £4.95
Balsamic, olive oil, butter 

V  G, D, E, SD, SE 

Soup & Chef’s Bread  £7.25
ASK FOR ALLERGENS

Ham Hock, Herb 
& Pea Terrine  £7.95

Crouton, salsa verde, watercress 
GF ON REQUEST  G, SE, SD

Breaded Perl Wen 
Fritters  £6.75

Chorizo aioli  V  D, G, E, SD 

Monty’s Beer Battered 
Menai Mussels  £6.75
Anglesey dip  GF  MO, SD, E

Smoked Haddock Rösti  £9.95
Spinach, Welsh cheese sauce, 

soft poached Cae Pant hen’s egg  GF  F, E, D 

Chicken Liver Pâté  £7.95
Mini baked loaf, Chef’s prune chutney, 

frisée leaf  G, S, D, SD

Vegan Cheesy Dippers  £5.95
Spicy hot dipping sauce  VE  G, N

Sticky Thai Honey 
Chicken Wings  £6.95  S, G

Seared King Scallop  £12.25
Lovage & garlic aioli, smoked salmon 
& chorizo sushi, lotus crisps, tomato, 
bonito & yuzu ponzu dip  G, C, S, SD

Twice-baked Pant-Ys-Gawn 
Goat’s Cheese Soufflé  £10.25

Orange marmalade, 
pomegranate  V, GF  D, E 

SMALL PLATES

Traditional Caesar Salad  £11.95
Crisp leaf, croutons, Parmesan, anchovies, 

soft hen’s egg, Caesar dressing  G, F, E, D

Penne Pasta Pesto Salad  £10.95
Rainbow chard, roast baby beets, 

pickled shallot  V  G, MU, D 

Why not add chicken to any of the above  £4.95 

Vegan Greek Salad  £12.95
Vegan Feta cheese, tomato, cucumber, 
black olives, red onion, pesto  VE, GF  SD

LIGHT & HEALTHY

Fat Cut Chips  £4.95  VE, GF

Skinny Fries  £4.95  VE, GF

Add truffle oil & Parmesan  £1.95  D

Butter Roast 
New Potatoes  £4.95  V, GF  D

Buttered Sugar Snaps 
& Bacon  £4.95  GF  D

Small Greek Salad  £4.95  VE, GF

Garlic Focaccia  £4.95  V  D, E, G

Add cheese  £1.50  D

SIDES

Sticky Toffee Pudding  £7.45
Vanilla ice cream  V  G, S, E, D 

Chocolate Orange Mousse  £7.95
Orange gel, chocolate soil  GF  S, E, D 

Eggnog & Winter 
Berry Brûlée  £7.45

Vanilla shortbread  V  G, N, E, D, SD 

Lemon Meringue Tart  £7.75
Parisella’s raspberry sorbet  V  D, E 

Anglesey Sea Salted 
Caramel Cheesecake  £7.75

Parisella’s ‘kinder bueno’ ice cream 
G, N, E, D, SD

Vegan Chocolate & 
Orange Sundae  £7.95

VE, GF  N, S, SD

Selection of Parisella’s of Conwy 
Ice Cream & Sorbets  £2.75/scoop

ASK FOR ALLERGENS 

Selection of Welsh Cheeses  £12.95
Chef’s homemade chutneys, 

savoury crackers  V  G, N, S, E, D, CE, SE, SD

DESSERTS

Pie of the Day  £17.95
ASK FOR ALLERGENS 

Fish & Chips  £12.95/£17.95
Monty’s gluten-free beer battered fish, 

fat cut chips, mushy peas, 
homemade tartare sauce  GF  F, E, MU

Castle House Burger  £16.25
Welsh rarebit, smoked bacon, gherkin, 

red onion marmalade, brioche bun, 
coleslaw, pickled tomato, fries, 

Monty’s beer battered onion rings 
GF ON REQUEST  G, F, S, E, D, CE, MU, SD 

Poynton’s of Llandudno 
8oz Bistro Steak  £27.95

Traditional steak garnish, flat cap mushroom, 
roast tomato, fat cut chips, watercress,  

Monty’s beer battered onion rings  GF  SD

Add a sauce £2.95: Perl Las Blue Cheese  D, SD, S, CE 
Pepper  GF  D, MU, SD, CE, Bearnaise  GF  D, E, SD 

Diane  GF  CE, MU, SD, D 

Hanging Piri Piri 
Chicken Kebab  £18.95

Fat cut chips, cheese sauce, truffle oil, 
side salad, toasted flat bread 

GF ON REQUEST  G, D, SD

Castle’s Signature Smoked Haddock 
& Chorizo Risotto  £16.95

Soft poached Cae Pant of Bala hen’s egg, 
basil pesto, balsamic  GF  F, E, D, CE, SD 

Skewered Sticky Soy Glazed 
Butternut Squash  £14.95

Katsu sauce, braised rice, garlic naan, 
bhaji, toasted pumpkin seeds 
VE, GF ON REQUEST G, S, CE, MU

10oz Gammon Steak  £18.25
Brace of hen’s eggs, pineapple pickle, 

garden peas, fat cut chips  GF  E, SD 

EVERYDAY STAPLES

Duo of 12-hour Braised Pork  £23.95
Glazed belly pork, pork cheek & apple pie, 

bubble & squeak  G, S, D, CE, SD 

Braised Feather 
Blade of Beef  £23.95

Wholegrain mustard gratin potato, 
fricassee of brussels sprouts & bacon, 

braising liquor  GF  D, CE, MU, SD 

Lightly Smoked Sea Bass £25.95
Crisp sweet potato & onion bhaji, 
sweet king prawns, curried aioli, 

pomegranate  GF  C, F, E, SD

Chalk Stream Trout  £25.95
Tenderstem broccoli, butter roasted baby potatoes, 
lemon & caper beurre blanc split with tarragon oil 

GF  F, D, SD, MU

Roast Chicken Supreme  £19.95
Chargrilled baby leek, sugar snap peas, 

baby corn, Romanoff potatoes, 
Chasseur sauce  GF  E, D, CE, SD 

Root Vegetable & 
Lentil Wellington  £16.95

Baby buttered roast potatoes, tenderstem broccoli, 
sugar snap peas, vegetable gravy  V  G, D, CE, SD 

SEASONAL MAINS

E V E N I N G  M E N U

Invisible Chips  £2 

0% Fat, 100% Hospitality

All proceeds from Invisible Chips go to Hospitality Action, 
who offer help and support to people in Hospitality in 
times of crisis. Thanks for chipping in! Scan this code for 
more information or visit hospitalityaction.org.uk



CHILDREN EAT FREE ON SUNDAYS 
FROM OUR FAMILY TO YOURS…

Get one free children’s three-course meal from our Children’s Menu when you purchase a full priced adult main course. 
Drinks not included. Dishes and offer subject to availability. Offer only available for children aged 12 and under.

V: Vegetarian  VE: Vegan  GF: Gluten-Free. Adults need around 2000 Kcal a day. If you have a food allergy, 
intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain 

allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. 
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts  

MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to 
our team members. Please let your server know if you wish to remove this element.

PART OF THE COACHING INN GROUP LTD

Our kitchen team love what they do. Our food is cooked freshly to order, so let us know if 

you are in a hurry. We take great pride in sourcing close to home but venturing further afield 

across the country to utilise produce which is season’s best. Some of our dishes can be made 

with no added gluten, please ask a member of our team who will be able to advise you.

‘‘One cannot think well, love well, 
sleep well, if one has not dined well.‘‘

VIRGINIA WOOLF


