
 
 

EVENING MENU 
 

Please advise your server of any allergies or intolerances 

 

Starters 
 

Soup of the day V £5.50 

Seasonal soup of the day served with a warm mini farmhouse loaf. 

 

Chicken Liver and Orange Parfait £7.00 

Homemade chicken liver and orange parfait served homemade red onion chutney and 
crostini. 

 

Tomato and Mozzarella salad V £6.00 

A selection of heirloom tomatoes with mozzarella served with a dressed rocket salad and 
basil pesto. 

 

Prawn Cocktail £6.50 

Prawns in rich Marie rose sauce served with dressed salad topped with smoked salmon and 
buttered brown bread. 

 

 



Mains 

 
Grilled Pork Chop £15.00 

Grilled Pork chop with tarragon and mustard sauce, Pomme anna Potatoes and buttered 
peas and asparagus. 

 

Roast Chicken Breast £13.50 

Roasted breast of Chicken on a chorizo, pea and garlic risotto topped with crispy leeks. 

 

Risotto V £12.00 

Butternut Squash Risotto dressed with garlic herb oil and parmesan crisp. 

 

Fish and Chips £11 

Beer Battered Cod with homemade hand cut chips and crushed minted peas served with a 
chargrilled lemon and tartare sauce. 

 

Hunters Chicken £10.00 

Grilled Chicken Breast topped with bacon, BBQ sauce and cheese served with homemade 
hand cut chips and coleslaw. 

 

The Griffin Burger £11.95 

Welsh Beef Pattie, bacon, cheddar cheese, baby gem lettuce, slice tomato and red onion in 
brioche bun served with burger relish, slaw, onion rings and hand cut chips. 

 

The Griffin Veggie Burger £10.95 V 

Chickpea Burger with baby gem lettuce, slice tomato and red onion in a brioche bun served 
with beetroot relish, slaw, onion rings and hand cut chips. (can be vegan) 

 

 

 

 



Steaks 
 

10oz Welsh Ribeye £24.50 

10oz Welsh Rump £20.00 

10oz Gammon Steak (with Fried Egg or Pineapple) £13.00 

 

Served with grilled beef tomato, thyme roasted flat mushroom, onion rings and hand cut 
chips. 

 

Sauces £2.00 

Peppercorn sauce 

Blue cheese sauce 

Diane Sauce 

 

Sides £3.00 

Homemade Handcut Chips 

Vegetables 

Onion Rings 

Garlic Bread (with cheese + £1) 

Dressed Salad 

 

 

 

 

 

 



 
 

Desserts 
 

Sticky Toffee Pudding (can be made gluten free) £6.00 

Sticky Toffee Pudding Toffee sauce and Chilly Cow Vanilla ice cream 

 

 

Lemon Posset (can be made gluten free) £6.50 

Lemon Posset, homemade Lemon Curd, Meringue shards and Shortbread biscuit crumb. 

 

 

Chocolate brownie (can be made gluten free) £6.00 

Warm Chocolate Brownie with Chilly Cow Cherry Ripple Ice Cream or Whipped Vanilla 
Cream 

 

 

Selection of Welsh Cheese £8.50 

Selection of Welsh Cheese (Perl Wen, Perl Las, White Colliers) with Crackers and Red 
Onion Chutney 

 

 

 


