BAR & RESTAURANT
COED HELEN, CAERNARFON

- STARTERS -

HOUSE SOUP GFA 5.5

tin loaf

WHITEBAIT 5.5

tartare, lemon

GARLIC MUSHROOMS VvV, GFA 6

white wine, cream, ciabatta, herb oil

CRISPY BRIE 7

chorizo, caramel onions, tomato chutney

PRAWN COCKTAIL ;i 8.5

marie rose, gem, tomato, cucumber, tin loaf

DUCK BON BONS 8.5

cucumber, spring onion, prawn crackers, hoisin

- MAINS -

8oz RUMP STEAK GF 23.5

chips, Y2 grilled tomato, sauteed red onion, onion rings,

sauce - peppercorn or bearnaise

PORK BELLY GF 17

colcannon mash, seasonal veg, apple & cider gravy

GAMMON GF 17

chips, peas, egg, pineapple

CHICKEN TIKKA 16.5

rice, poppadom, naan, mango chutney

BEER BATTERED POLLOCK GF 15.5

chips, mushy peas, lemon, tartare

BAKED SALMON GF 19.5

dauphinoise, seasonal veg, hollandaise, lemon

SCAMPI 15

fries, peas, lemon, tartare

- FOOD ALLERGIES AND INTOLERENCES -

Please speak to a member of staff who will be happy to assist.
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- SMALL PLATES -

HOT HONEY SAUSAGES 4.5

hot honey, wholegrain mustard

OLIVES VE, GF,V 3.5

anti-pasti olives, garlic, sweet pepper, cornichons

BREAD AND OIL v 4.5

warm breads, olive oil, balsamic

TZATZIKI v 5.5
chargrilled pitta bread

PATATAS BRAVAS V, GF 6

garlic yogurt

PORK BELLY BITES GF 6
apple & cider glaze

- HOUSE BURGERS -

with brioche bun, red onion, gem, gherkin, tomato,
mayo, fries, house onion rings and slaw

PLAIN JANE GFA 16
simply beef

DON’T WORRY, BRIE HAPPY GFA 18

beef, bacon, brie, cranberry

FILTHY FARMER GFa 18

beef, cheese, bacon, bacon jam, caramel onions

GRILLIN’ ME SOFTLY GFA 16

chargrilled chicken breast

DIRTY CLUCKER GFA 18

panko crusted chicken, cheese, hash brown, bacon jam

STRAIT-UP VEGGIE Vv, GFA 15

veggie burger, crispy halloumi, tomato chutneyl

# good drinks # great food # even better comparyy

GFA Gluten Free Available
GF Gluten Free

V Vegetarian
VE Vegan
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- STONE-BAKED PIZZA -

MARGHERITA v 11

tomato, mozzarella, herb oil

PEPPERONTI 13

tomato, mozzarella, pepperoni, herb oil

MEAT FEAST 15.5

tomato, mozzarella, pepperoni, beef, chicken, chorizo,

herb oil

MEDITERRANEAN v 13

tomato, buffalo mozzarella, red onion, peppers, olives

SPINACH & RICOTTA v 12

tomato. spinach. ricotta

- PASTA -

with garlic ciabatta

CHICKEN LINGUINI 14

white wine, garlic, cream, gran levanto

KING PRAWN PUTANESCA 16.5

tomato, chilli, garlic, olives. red wine, gran levanto

PESTO RATATOUILLE v 13

tomato, peppers, red wine, green pesto, gran levanto

- KIDS -

CHICKEN BITES GF 6

fries, beans

FISH GOUJONS GF 6

fries, peas

PIZZA v 6

tomato, mozzarella

PASTA v 7.5

tomato penne, garlic bread, cheese

CHICKEN BURGER GF 7.5

cheese, fries, slaw
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- SIDES -
DIRTY FRIES GF 7.5

chorizo, bacon jam, nacho cheese sauce,
chilli, spring onion
FRIES VE, GF 3.5
CHIPS VE, GF 3.5
HALLOUMI FRIES v, GF 6.5

sweet chilli

HOUSE ONION RINGS VE, GF 4

GARLIC CIABATTA v 3.5
add cheese 1.25
HOUSE SLAW v, GF 2.5

GREEK SALAD GF 6.5

tomato, cucumber, onion, pepper, olive, feta

- HOMEMADE PIES -

STEAK & GUINNESS 18

mash, seasonal veg, red wine gravy

CHICKEN, LEEK & BACON 18

mash, seasonal veg, cream, white wine

CHEDDAR & ONION 15.5
chips & beans

- DESSERTS -
CHOCOLATE FUDGE CAKE Vv, VE, GF 7.5

vanilla ice-cream

LEMON TART v 7.5

lime curd

CADBURY CRUNCH WAFFLE v 7.5

vanilla ice-cream, biscoff sauce

APPLE & RHUBARB CRUMBLE 7.5
Custard

CHURROS v 7.5

toffee, chocolate sauce

ICECREAM Vv 7.5/2.5

trio / single scoop, sauce, wafer



