
Starters

Soup of the day | (V, GFO)
Henllan bread

Duck liver and orange pate
Henllan toast, onion chutney, salad 7.95

Warm breads and olives | (V) 
Aged balsamic vinegar, olive oil

Battered salt and pepper squid | (P) 
Side salad, lemon mayonaise

Goat cheese and red onion tart  | (V) 
Watercress salad, beetroot, walnuts, balsamic

Prawn cocktail | (GFO, DF)
Henllan bread

Sunday lunch
 
Beef | (GFO)
Roast turkey | (GFO)
Vegetarian nut roast  | (V)

All served with gravy, sage and onion stuffing,  
yorkshire pudding, vegetables, roast and mashed 
potatoes

Mains

Trawlerman’s triumph | (GFO)
Beer battered fish, chips, mushy peas

Seafood chowder
salmon, haddock, smoked mackerel, prawns,  
creamy white wine tarragon sauce, Henllan bread 

Roasted vegetable and  
goats cheese lasagne | (V)
Anglesey pheasant, creamy tomato sauce, basmati 
wild rice, hand-cut chips

Halloumi fajita | (V)
sweet potato fries, salad, salsa 

Vegatable curry  | (VE)
basmati wild rice, naan bread

Sides
 
Home cooked chips | (V, GFO)
Sweet potato fries | (V, VE, GF)
Cheesy garlic ciabatta | (V)
Garlic ciabatta | (V)
Vegetables | (V, GFO)
Dressed salad | (V, GFO)
Chef’s coleslaw | (V, GF, VE)

Desserts

Sticky toffee pudding | (V)
rich toffee sauce, honeycomb ice cream

Chocolate brownie | (GF, V)
vanilla ice ceam 

Beth’s half pint sherry trifle

Three scoops of ice cream or sorbet (DF, 
GFO, GF, VE)

We offer smaller versions of some of our meals for 
people with a lighter appetite, please check prices. 

Dishes may contain allergens, please inform us  of 
any dietary requirements when placing your order.

DF= dairy free, GF = gluten free, GFO = gluten free 
option, P = pescatarian, V = vegetarian, VE = vegan 

Menu is subject to change

Find us on Facebook
@ThShipInnrwb


