BAR & RESTAURANT
COED HELEN, CAERNARFON

- STARTERS -

HOUSE SOUP GFA 5.5

tin loaf, butter

WHITEBAIT 5

paprika dust, cajun mayo, lemon

GARLIC MUSHROOMS V, GFA 6

white wine, cream. ciabatta, herb oil

- MAINS -

SAUSAGE AND MASH 16

seasonal veg, red wine and onion gravy, onion rings

BAKED SALMON GF 19.5

dauphinoise, seasonal veg, hollandaise, lemon

STRAIT-UP VEGGIE V, GFA 14.75

veggie burger, crispy halloumi, tomato chutney

- DESSERTS -

CHOCOLATE BROWNIE v 7.5

vanilla ice-cream, chocolate sauce

CARAMEL CHEESECAKE v 7.5

chantilly cream

CADBURY CRUNCH WAFFLE v 7.5

vanilla ice-cream, biscolf sauce

BERRY ETON MESS vV, GF 7.5

meringue, chantilly cream, berry compote

CHURROS v 7.5

tolfee, chocolate sauce

ICE CREAM Vv 7.5/2.5

trio / single scoop, sauce, waler
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- SUNDAY ROAST -

mashed potatoes, roast potatoes, parsnip, seasonal veg,

red wine and onion gravy, Yorkshire pudding
ROAST BEEF GFA 19.5
ROAST CHICKEN GFA 16.5
VEGETABLE ROAST GFA 16.5
KIDS BEEF ROAST GFA 10.5
KIDS CHICKEN ROAST GFA 8.5

- KIDS -

CHICKEN BITES GF 6

fries. beans

FISH GOUJONS GF 6

fries, peas

KIDS PIZZA Vv 6

tomalo, mozzarella

- NIBBLES -

OLIVES VE, GF 3.50

anti-pasti olives, garlic, sweel pepper, cornichons

BREAD AND OIL v 4.75

warm breads, olive oil, balsamic

YV Vegetarian GF Gluten Free
VE Vegan GFA Gluten Free Available

Allergen Statement: Before ordering food or drinks, please speak to a member of our team il you have a food allergy or

intolerance. While we take every care to minimise cross-contamination, our kitchen uses shared preparation areas

and equipment. Because of this, we cannot guarantee that any of our dishes are completely free from allergens.



