
coffi co
lounge menu

platters to share

bbq food

autumn specials
desserts

bar snacksCURED MEAT £18

Prosciutto Crudo, Serrano and Parma Ham, Bresaola Punta
Served with:
Toasted Focaccia
Caper Berries
Semi Sun Dried Tomatoes
Chilli Jam

WELSH CHEESE (V) £18

Perl Las, Cenarth Brie, Smoked Pwll Mawr, Baked Camembert 
Served with:
Toasted Sourdough
Chilli & Garlic Crackers 
Tomato & Fig Chutney 
Stuffed Sweet Peppers

BEEF BRISKET £11
Slow co oked b r i sket,  pulled and mar inated in a Chipotle BBQ s auce s erved in a b r io che bun 
with ‘slaw & herby diced potato 

BUTTERNUT & BEET BURGER (V) £9
But ter nut s qua sh, b eet ro ot & go aat s chee s e bu rger s erved in a b r io che bun with
avo cado, ‘ slaw & herby diced potato

NACHOS (GF) (V) £9 
Tortilla chips topped with cheese, salsa, guacamole, fire roasted peppers & fresh coriander

SOUTHERNFRIED CHICKEN GOUJON STACK £8 
Buttermilk & rosemary coated chicken goujons served with Sriracha mayo

BBQ WINGS £8
Chicken wings roasted in a smoky sauce served with soured cream 

ALLERGIES- Plea s e a sk ou r team for ful l  ingredient detai l s ,  we’ l l  b e happy to help!  

STICKY TOFFEE PUDDING
w/ Clot ted c ream 

ice c ream £6

MANGO & PASSIONFRUIT
CHEESECAKE

w/ Mango pu ree £6

APPLE & FORREST FRUIT
CRUMBLE

w/ Vanil la custa rd £6

SOUP OF THE DAY £7
Home made s oup s erved with war m Fo caccia

BRAISED BEEF £12
Lo cally s ou rced Welsh b eef,  slow co oked in a r ich ale reduct ion 

s erved with but tered,  
chive mashed potato,  ga rl ic  green b eans & honey glazed ca r rot s  

CORN FED CHICKEN £12
Brea st  of  chicken ro a sted in ga rl ic  & thyme s erved with but tered,

 chive mashed potato,  honey glazed ca r rot s,  
ga rl ic  green b eans & wild mushro om s auce

GLAMORGAN CRUMBLE (V) £10
Leek, ca r rot & Cheddar b ake s erved with 

but tered,  chive mashed potato,  honey glazed ca r rot s,
ga rl ic  green b eans & wild mushro om s auce

  

 

GIANT PASTIES £6.95
Smoky Jo e- Chicken & smoked b acon

Steak &Wale s-  Beef in ale gravy
Cur ry Up- Mild chicken cu r ry

Say Chee s e (V)- Matu re Cheddar

OLIVES (V) £4
Marinated in garlic & basil

HUMMUS (V) £6
Served with Focaccia & 

bread sticks

GARLIC BREAD (V) £3
Ciab at ta with ga rl ic  but ter 

Add chee s e +£2


