
While you Wait….

Locally Made Bread and Olive Platter
With oil and aged balsamic vinegar £4.95 

Three way Hummus £5.25 
Freshly baked pitta for dipping

Starters

Confit Gressingham Duck Leg £7.95
sticky red cabbage, orange and squash puree, orange and sea salt focaccia 

Chefs Soup of the Day                £6.50
Black garlic and aioli en croute

Prawn and Lemongrass cake £7.50
Sautéed king prawns and chorizo, coriander mayonnaise

Chicken Liver Pate & Raspberry Jelly £6.50
Mixed leaf salad, crostini thins

Slow Cooked Belly Pork £7.50
coated in seeds, apple and cider puree

 (v) Chargrilled Halloumi £6.95
canarian red mojo & roast pepper and sweetcorn salad

(vegan) Sweet potato and red lentil Dahl Croquettes                              £6.50
Chilli & red onion relish

Pizzas – hand rolled Italian Dough base freshly baked in our wood fired oven
and garnished with rocket, parmesan and balsamic glaze
The Hawaiian £12.50
fresh baked ham and pineapple 

The Bridge Special £13.00
Rump steak, red onion and goat’s cheese

(v) The Forager £11.95
Mixed mushrooms, spinach, red onion and balsamic glaze

The Snowdon Dragon £12.50
Spicy Chorizo, Pepperoni, Padron peppers, red onion and chilli

(v) Classic Margherita £10.95

The Smoky £13.50
Severn and Wye Valley Smoked salmon, dill cream cheese.
and seafood mix

Calzone –filled with chicken, mushroom and Gorgonzola £12.95

Some dishes may contain allergens – please speak to your server for 
further information before ordering



Main Courses:

Roast & Glazed Rump of Welsh Mountain Lamb £18.50
roast winter vegetable with honey and thyme, truffle infused dauphinoise potatoes
sautéed greens.

Pan Roast Duck Breast £17.00
Puy lentil and sausage cassoulet, sticky red cabbage, 
sautéed new potatoes and vegetables

Welsh ale Battered Cod £13.95
Hand cut chips, salt & vinegar mushy peas, lemon wedge.

Saffron Pan seared Chicken Breast £16.50
creamy leek, bacon and pea risotto

(v) Wild Mushroom and Spinach Tagliatelle £13.50
cream, mascarpone & parmesan

The Bridge Burger £14.95
Chargrilled 8oz beef burger, onion rings, smoked bacon, Welsh cheddar cheese, lettuce and gherkins with 
Bridge ‘slaw’ and hand cut chips.

(vegan) Malaysian Chickpea and roast Sweet Potato Curry £13.50
sticky jasmine rice, flatbread.

From the Grill………………

All served with hand cut chips, sautéed mushrooms and shallots,
 herb seasoned cherry tomatoes on the vine

10oz Sirloin Steak £22.50 Add a Sauce all £2.95
10oz Ribeye Steak £23.95 Brandy and Green Peppercorn
10oz Pork Chop £17.00 Diane 
Chicken Breast £15.95 Perl Las (blue cheese)

Side Orders

Thick cut chips £2.95
Waterloo Dirty Fries £4.95
(skinny fries topped with melted cheese, bacon and chillies)
Garlic Flat Bread small £4.75/ Large £5.75(add mozzarella £1)
Medley of Seasonal Vegetables £2.95
Side Salad £2.95
Beer Battered Onion Rings £2.95
Homemade Coleslaw £2.25



Some dishes may contain allergens – please speak to your server for 
further information before ordering

Desserts:
All £6.50 unless otherwise stated

Individual Fruit Crumble
Ginger and lemon zest crumb, vanilla ice cream

Chefs Pina Colada
Mailbu, compressed pineapple, coconut set custard, maraschino cherry and vanilla ice cream

Homemade Vanilla Waffle
Blueberry cream cheese, blueberry compote, vanilla ice cream and maple syrup

Lemon and Rosemary Posset
Forest fruit compote, shortbread, flame torched marshmallow

Chocolate Cheesecake
In chocolate thin crust, orange biscuit base, kirsch syrup cherry

Selection of Welsh farm cheese with Artisan biscuits £8.95
ask your server for today’s selection

Chocolate Brownie Sundae
chunks of chocolate brownie, vanilla and chocolate ice cream 
topped with fresh cream and chocolate sauce 

Eton Mess Sundae
Fresh fruit, vanilla and strawberry ice cream topped with freshly whipped 
cream and strawberry sauce 

Some dishes may contain allergens – please speak to your server for 
further information before ordering


