
Toast with butter & jam (V)	 4.00 

Teacakes served with butter & jam (V)	 4.00

Daily Cakes Please ask a member of staff or see our display counter	 various

Soup Red pepper & tomato soup served with fresh bread & Welsh butter (GF) (V)	 8.25

Welsh Lamb Cawl served with fresh bread & Welsh Caerphilly farmhouse cheese	 11.95
			 

PLATTERS 	 Single	 Sharing

Cheese Platter (V)	 14.00 	    28.00	
A selection of Welsh cheese served with fresh bread, olives, a chutney dip,   
crisps & a salad garnish 	

Mixed Platter	 13.50	    27.00
A selection of Welsh cheese and cured meats served with fresh bread, olives,  
a chutney dip, crisps & a salad garnish			 

Meat Platter	 13.00 	    26.00
A selection of cured meats served with fresh bread, olives, a chutney dip,  
crisps & a salad garnish 	

Vegan Platter (VE)	 14.00 	    28.00
Vegan cheese served with fresh bread, olives, a chutney dip, crisps & a salad garnish			 

SANDWICHES / TOASTIES / TOASTED CIABATTA On white or brown bread, please state when ordering

Served with Pipers crisps & a salad garnish                                                        Sandwich/Toastie          Ciabatta

Mozzarella, Sun-dried Tomato & Pesto (V)	 9.25	 10.50
Pear & Apple Chutney & Cheddar Cheese (V)	 8.25	 9.25
Welsh Brie, Cranberry & Bacon 	 9.50	 10.75
Premium Cut Ham & Cheddar Cheese	 9.25	 10.50
Tuna Melt (V)	 9.00	 10.25

SIDES 

Bread & Olives served with an olive oil & balsamic dip			   8.00 
Portion of Bread			   3.00 
Bowl of Crisps			   1.50 
Dish of Olives			   3.50 
Dish of Sun-dried Tomatoes	 3.50
Stuffed Vine Leaves	 3.50
Greek Salad                                                                                                                Side 6.00	 Main 12.00

            

FOOD MENU

Gluten Free options available. Please note that whilst we take great care to avoid cross-contamination our kitchen is not gluten free  
or nut free. For food allergies and intolerances, please speak to our staff about ingredients in your meal when making your order. 

(VE) Vegan  (V) Vegetarian  (GF) Gluten Free



HOT DRINKS 	 Regular	 Large
	 (2 shots)

Americano 	 3.30 	 3.50
Cappuccino 	 3.80 	 4.00
Flat White 	 3.80 	 4.00
Latte 	 3.60 	 3.80
Double Espresso 	 3.20
Hot Chocolate (Milk or White Choc)	 4.00 	 4.20
Mocha 	 4.20
Pot of Tea 	 3.20	
Chai Latte 	 3.80	
Matcha 	 4.20	
Speciality Tea 	 3.50 
Earl Grey, Peppermint, Camomile,  
Pear & Apple, Green Tea			 

DRINKS MENU

Add: 
Whipped cream  +40p  
Marshmallows  +40p 

Syrup 	+30p
Hazelnut
Caramel
Vanilla

Alternative Milk  +20p
Oat

WINE TASTING  Try 4 of our Wines: 2 x White, 1 x Rosé and 1 x Red			 

Small 25ml x 4 = 100ml (1.2 units)	 6.00 

Large 50ml x 4 = 200ml (2.4 units)	 12.00

SOFT DRINKS 	

Coke 330ml 	 3.25

Diet Coke 330ml 	 3.25

Sprite 500ml 	 2.75

Victoria Lemonade 	 3.55

Elderflower Lemonade	 3.55

Dandelion & Burdock	 3.55

Ginger Beer	 3.55

Raspberry Lemonade	 3.55

Still Water 	 2.75

Sparkling Water 	 3.00

Orange / Apple Juice 	 3.50

LAGER  330ml	
Peroni 4.7% 	 4.50

BEER  330ml
Birra Moretti 4.6% 	 4.50
Madri Zero 	 4.50

LOCAL ALE  500ml	 4.50
Served chilled or room temperature, please state when ordering

Blorenge A light, pale ale with a citrus undertone

Sugarloaf Medium-dry beer, full of colour and flavour, suited to all tastes

Skirrid Bitter Full of flavour dark beer, ideal for real ale aficionados and  
lovers of strong beer

Tudor IPA Light in colour, with a sharp, hoppy, grapefruit finish

CIDER  500ml	
Orchard Gold Medium 	 4.70  
Black Dragon Medium Dry 	 4.85 
Gwynt y Ddraig 	 4.85 
Autumn Magic Apple & Blackberry Cider 	 4.85 
Thatchers Zero 	 4.85 
Perry - Pear Cider	 4.85


