
 

Ask About our Cocktail of the Week 

Thank you for joining us at The Teifi Waterside Hotel, we do hope you enjoy! Please follow us & share your photos                                                                                         
Tel: 01239 612085    EMAIL: enquiries@teifiwatersidehotel.wales     www.teifiwatersidehotel.co.uk 

GWESTY GLANFA TEIFI 

THE TEIFI WATERSIDE 

H O T E L 

The Anchorage ~ Angorfa a Glanfa  
Bar & Restaurant 

Menu 
    

Our Winter Opening Hours are …  

Mon - Thurs 12 – 3pm & 5pm until Close &  Fri - Sun  12 Noon -  Until Close  
      

        Orders For Lunch 12 - 2:30   
               Orders For Evening Meals are Taken 
                        Mon - Sat …. 6pm - 8:30pm   

                               Sunday’s …. 12 - 3:30  & 6pm - 8pm  



Bwyty Angorfa 
The Anchorage Restaurant           

To Start - Select as a Starter …. 

 or why not Order a few plates to make up a ‘Meze’ 
   

Olives & Crusty Sourdough Bread (ve) £ 9.95 
 Served with Dipping Oil & Balsamic Syrup 
 

Cardigan Bay Fish Croquets   £10.95 
Rocket, House Tartare & Charred Lemon    
 

Grilled Halloumi (v *gf)    £ 9.95 
Fresh Salsa, topped with Chimichurri Dressing    
  

Pot of  ‘Sailor Style’ Mussels  £ 9.50  
‘Marinieres’ Shallots, White Wine & Cream with Crusty Sourdough Bread 
 

Pork Belly Bites       £ 9.95 
Teriyaki & Sesame Seed Glazed Pork Bites with Side Garnish   
 

Crispy Fried Whitebait    £11.95 
Salad Garnish, House Tartare & Charred Lemon    
 

Quenelle of Chicken Liver Pate   £10.95 
Toasted Wholemeal Bread & Welsh Butter with a Pot of Our Chutney   
 

Baked Whole Baby Camembert  (v *gf) £16.95 
Confit of Garlic & Balsamic Syrup, Fresh Rosemary & Crusty Bread   
 

Chef’s  Soup of The Day  (*gf)   £ 9.95 
Crusty Bread & Salted Welsh Butter  
  

Confit of Crispy Duck  - (Chinese Style)  £12.95 
Pot of Hoisin Sauce, Cucumber, Spring Onion & Chinese Pancakes  

 
 
 
 
 
 
Looking to give a Friend or Family a Lovely Gift ?  

Why not get them an ‘Innkeeper Wales’  Gift Card ! 
 

Any Value Required & Can be Collected (or Sent + Postal Fee) 
     

Use for ANY Purchase or Stay in our Luxury Rooms 
 next to the Beautiful Sandy ‘Poppit Beach’                                                         

Enjoy with our ‘included’ Estuary / Island Views !  
Can be used for purchases in both  

The Teifi Waterside Hotel   or   Y Bryn a’r Bragdy 

Traditional Beef Lasagne     £18.95 
Layers of Ragu & Pasta, topped with Rich Bechamel & Mozzarella, 
served with a Crispy Salad  
   

The Bangers & Mash     £17.95 
Welsh Butcher’s Thick Pork & Leek Sausages Traditional Mash & Onion   
 

Pie of The Day      £16.95 
Carrots, Tender-stem Broccoli, Mash & a Rich Gravy   
 

Hunters Chicken      £18.95  
Juicy Chicken Breast topped with Bacon, Welsh Cheddar & BBQ Sauce 
Grilled & served with Corn Cobs & Our Homemade Chunky Skin-on 
Chips 
 

 

IT’S IMPORTANT TO PLEASE INFORM YOUR SERVER IF YOU 
HAVE ANY INTOLERANCE TO FOOD OR DRINK  
PRODUCT PRIOR TO PLACING YOUR ORDER 

The Teifi  - ‘Famous Sunday Carvery’ 
OUR RENOWNED ROAST MEAT CARVERY  

ADULT £19.95 - CHILD’s £10.50 (aged 10 years & under) 

FISH, VEGETARIAN & VEGAN OPTIONS  -  BOOKINGS ADVISABLE  

Traditional ‘Pub Grub’ 

The Chef’s 2 Favourite Salads  
Our ‘Big Fat’ Greek Salad (v gf)   £14.50 

Cut ‘Beefy’ Red Ripe Tomatoes & Crispy Cucumber, Green Peppers ,  
Red Onion, Topped with Crumbled Feta Cheese Black Olives & Drizzled 
With Lemon & Olive Oil Dressing & a Sprinkle of ‘Cretan’ Oregano 
 

Our Chef’s Caesar Salad     £15.95 
A Generous Bowl of Crisp Romaine Lettuce, Lavishly turned in our 
Dressing of Egg Yolks, Worcestershire Sauce, Dijon Mustard,  
Black Pepper, Olive Oil & Lemon, Herby Baked Croutons, Bacon Bits, 
Freshly Grated Parmesan Cheese &  *Salted Anchovy   
 

Add - Succulent Roasted Chicken Strips    £5.50 
Or Honey & Sesame Glazed Grilled Halloumi   £5.50  

Fish & Shellfish Dishes  
‘Shandy Dai’ Battered Cod    £18.95  
with our Homemade Chips, Minted Mushy Peas  
& our Homemade Tartare sauce  -  (gf batter available)    
 

Sea Food Linguine     £24.95 
Mussels, King Prawns, Squid Rings with a White Wine & Fresh Chilli 
Sauce, Tossed in a Bowl of freshly cooked Pasta    
 

‘Big’ Pot of  ‘Sailor Style’ Mussels  £21.95 
‘Marinieres’ - Shallots, White Wine & Cream & Crusty Sourdough Bread   
 

Pan Fried ‘Fish of The Day’    £24.95 
Fresh Samphire Tossed in Welsh Butter, Crab Meat Risotto 
& Confit Tomatoes and served with a White Wine Cream Sauce  

During the ‘Quieter Period’  - we  can  still offer you 

Seasonal Local Crab, Lobster, Bass available with   

Pre-Order Subject To Availability ‘Fresh From Sea to Table‘ 

This Menu Supports Our Chef’s Freshly Prepared  

SPECIALS  of  TODAY                                                    

Locally Sourced Produce Whenever Possible         

For Your Enjoyment 

v  = Vegetarian    /    ve  =  Vegan  /   g f = Gluten Free  /  
*gf = Can Be made Gluten Free   /  * =  Optional 

For further Information Please ask Your Server  



 

Add Some Extras to Your Meal  

The Whole Rack  !!   (gf)        £46.95                  
A  Whole Rack of BBQ Glazed Pork Ribs on a Bed  of Juicy Pulled Pork   
Chargrilled Corn Cobs (2)   / Pots of  Delicious Slaw (2)                                    
2 Baskets of our Chunky Homemade Chips & a Jug of BBQ Gravy 

The ‘Southern Comfort’  - A Meaty Platter!  (gf)     £49.95 
A Whole Roasted Chicken (Chef’s Seasoned) / Pot of ‘Pulled’ Steak Ragu       
Teriyaki Belly Pork Bites / Chargrilled Corn Cobs (2)  Creamy Mash With a 
Jug of Meaty Gravy    

The Pysgotwr’s Platter             £49.90 
Battered Fish Goujons, Breaded Scampi,  Fish Croquets                                 
&  Crispy Whitebait -  All served with 2 Pots of Mushy Peas,                           
2 Chargrilled 1/2 Lemon, 2 Baskets Fresh Cut Chips & Our Tartare Sauce 
   

 

Bowl of ‘Mash’ or Chips (gf)  £ 4.50   
House Slaw   (gf)    £ 3.95   
Salad Bowl  (gf)    £ 4.95   
Beery Batter Onion Rings   £ 4.95 
** Have Both (Egg & Pineapple) £ 1.95 

Garlic Bread      £ 5.95 

‘Cheesy’ Garlic Bread     £ 6.75 

‘Welsh Whisky’ & Peppercorn Sauce   £ 5.95 

Vegetables Bowl     £ 5.95  

Meats & CharGrills  

Vegan & Veggie  
Harrisa Chickpea & Grilled Cabbage Stew     £18.95 
Served with Crusty Sourdough Bread  
 

The  ‘Not Beef’  Burger         £18.95 
Broadbean, Pepper & Spinach Patty topped with Vegan cheese, Salad, 
Sourdough Bun, Tomatoes, Vegan Cheese, Our Homemade Chips  
 

Sun Dried Tomato in & on Rigatoni Pasta     £17.95            
Served with Freshly Grated Vegan Cheese 

Sharing Boards - for 2 Persons         
(or for ONE  if you don’t want to share  :) 

Chuck Steak Beef Burger(*gf)          £19.95 

6 oz Beef Patty in a Toasted Bun, Crispy Onions, Mature Welsh Cheddar 

Baby Gem Lettuce, Sliced Juicy Beef Tomato & Gherkins,  

with our ‘House’ Burger Sauce & Homemade  Skin –On ‘Chunky’  Chips 

Add BBQ Pulled Pork    £4.50   /  Add Gravy Pulled Beef      £ 5.50 
 

‘Hand Cut’ Steak Of the Day        £29.95 
Grilled Tomatoes, Onion Rings, Mushrooms & Homemade Chips   
 

12 oz ‘Horseshoe’ Gammon Steak                 £26.50 
 With a Fried Egg** or Grilled Fresh Pineapple Wedge** -/ Grilled Tomato,                            

Portobello Mushroom, Crispy Onion Rings & a Basket of Our Chunky Chips 
 

Pan Fried Calf’s Liver            £18.95 
Juicy & Seared with Smoky Bacon, Onions, Dijon Mash & Spinach    
 

Supreme of Chicken in Pancetta Sauce        £23.95 
Gratin Potatoes, Tenderstem Broccoli & Carrots.  
 

Tender Pork Belly         £22.95 
With a Cider reduction Truffle Oil  on Crushed New Potatoes   
 

12hr Pulled Beef Tagliatelle         £24.95 
A rich  Beef Ragu Sauce In a Bowl of Freshly Cooked Pasta 

 

Whenever Possible,  All produce is sourced from local suppliers such as:  
Cardigan Bay Fish, Rosehill Dairy, Celtic Pride, T. Samways Family Butcher & other Local Fresh Suppliers 

TEIFI BRAMBLE  £9.50 
Teifi ‘Grain Sack’ Dry Gin, Crème De Cassis & Lemonade 

poured over ice.  Garnished with iced cold berries & lemon  
   

MOSCOW MULE  £9.50 
Teifi ‘Pepper’ Vodka, Ginger Beer & Lime juice, garnished with 

Fresh Mint & Lime 
 

TEIFI PASSION  £10.50 
Our take on the classic Passion Fruit Martini. Vanilla  

Vodka, Passion Fruit Puree & Pineapple juice, garnished with 
iced cold Passion Fruit 

   
 

TEIFI COOLER  £9.50 
Teifi Raspberry Gin & Raspberry puree served over ice with 

Lemonade. Garnished with iced cold Raspberries & Fresh Mint 
   

ESPRESSO MARTINI  £10.50 
Our own Teifi Vodka, shaken with Kahlua & an espresso shot, 

garnished with Coffee Bean & Chocolate sprinkles 
      

PIMMS by the Glass  £5 - Or a PITCHER (5)  £18.00                    
A Refreshing Glass of ‘Pimms’ &  

Lemonade served over ice with spring fruit, cucumber & mint. 
Perfect for sharing  

   

DARK & STORMY £8.95  
Teifi ’Stormy Bay’ Spiced Rum with Ginger beer on ice  -   

Perfectly  Refreshing 
 

APEROL, PROSECCO & GRAPEFRUIT SPRITZ  
(A Reminder of that Summer Feeling ) Special @  £9.50  

Refreshingly Bitter with Iced Grapefruit & Sprig of Thyme  

Why Not Start with a Delicious Cocktail ! 

 

For the Little Pirates  all  @£10.50        

‘Child Size’  Cheese Burger                                                                  
Fish Goujons (*gf) - or  - Chicken Goujons                                                                                      

Pork or Glamorgan (v) Sausage                     

Margarita Pizza Turn Over  

All above with Chips / Mash or Salad & Beans or Peas 

Tomato & Basil ‘Penne’ Pasta  

with Cheese or Meat Balls  

Only Available  For Children  

10 yrs or under 



THE TEIFI WATERSIDE BEER & WINE LIST 
Our Selection of Beer & Spirits supplied from our own Brewery 

We offer both Local chilled Still & Sparkling Spring Waters 
Please ask your Server or choose from our Drinks Menu 

~~~~~~~~~~~~~~~~~~  
If you would like Simple Filtered  ‘Potable’  or ‘Tap’ Water  
you are welcome to Help Yourself at Our ‘Water Station’   

~~~~~~~~~~~~~~~~~~  
If you would Like Filtered & Chilled Potable Water  
Served to your Table in a Bottle with Glasses & Ice 

TEIFI WATERSIDE SHOP 
‘CELLAR DOOR’  PRICE LIST AVAILABLE  AT THE BAR                                                                 

OR ORDER ON OUR APP & COLLECT AT THE BAR 
Selection of 500ml Bottles to Take Away  -  as List Above  

3 x  Bottles or 2 + Glass As List Above LESS 10%    
in a Gift Box  - Please  ADD  £1.80 

Case of Craft Ales (12 Bottles) **  as Web Site List  
Case of Assorted Craft Ales (3 x 4 Flavours) **  as Web Site List  
Branded  ‘Bragdy Aberteifi Pint Glass  Ale / Lager  £2.75 / £3.20 

   

  TEIFI  GIN  -  VODKA  -   RUM  SELECTION  (Incl VAT) 
Teifi Grain Sack Gin Bottle   £29.95                                                
Teifi Raspberry & Hibiscus Gin   £31.95                                               
Teifi Estuary Gin    £34.50                                               
Teifi Sunset Gin    £35.50                                                      
Teifi Tropical Gin    £31.95                                                
Teifi ‘Gwynant’ Vodka    £29.95                                               
Teifi Salted Caramel Vodka   £35.50                                          
Stormy Bay Rum    £35.50                                                
Premium Triple 3 x 50ml Packs    £16.50 inc VAT 
Standard Triple 3 x 50ml Packs   £15.50 inc VAT     

For More Info & Brewery Tours etc   

Visit  www.cardiganbrewery.com 

 

WHITE & ROSE - SINGLE SERVE - 187ml  
Australian Chardonnay    £5.95  
Pinot Grigio      £5.95   
Sauvignon Blanc     £5.95  
White Zinfandel Rose    £5.95   
‘Chio’ Italian Prosecco (20cl)   £7.95   

 

WHITE WINES - 75cl  

‘Prospetti’ Pinot Grigio    £21.95 
‘Whitehaven’ Sauvignon Blanc  £26.95 
‘Wynns’ Chardonnay    £26.95 
‘Cloudy Bay’ Sauvignon Blanc  £39.95  
 

ROSE - 75cl   
‘Principato’ Pinot Grigio –Blush   £19.95  
‘Tail Side’ Californian Zinfandel   £20.95  

 

RED WINES - SINGLE SERVE - 187ml  
Australian Shiraz     £5.95 
Chilean Merlot     £5.95 
Argentinian Malbec    £5.95 
 
 
 

RED WINE  - 75cl   

‘Concha y Toro’ Chilean Merlot  £19.95  
‘7 Fires’ Argentinian Malbec  £21.95  
‘La Joya’ Cabernet Sauvignon  £26.95 
‘Gabbiano’ Chianti Classico Docg  £29.95 
 
 
 
 

SPARKLING WINES  - 75cl 
‘Chio’ Italian Prosecco   £24.99 
‘Ayala’ Brut Majeur Champagne £64.95 
 ‘Bollinger’ Special Cuvée Champagne £85.95  

SEE OUR SUNDAY SPECIAL 

‘BOTTOMLESS PROSECCO’  

Only £15 per Glass  (pp) 
Always  ‘Topped Up’  

While you Dine 

PLEASE ASK YOUR SERVER  

Cask Conditioned Ales  -  Finest  Craft Ales & Lagers  -  Served beside The Teifi Estuary.  Please Ask ‘What’s on Tap’ Today or Take the 
Pub Home with a Gift Pack Available to Buy here, you can buy through the App & collect on site! 

WINE LIST 

Our Own ‘DAI’ Craft Ale ‘Cask & Bottles’ 
     Pint  Half          Btl 
Hazy Dai 4% ABV   £5.20     £2.60       £4.90 
Sunny Dai 4.3% ABV  £4.90    £2.45       £4.80 
Dai IPA 4.8% ABV   £5.70     £2.85       £5.00 
Seafire West Coast IPA 4.4% ABV £5.70    £2.85       £5.00 
Aur 3.8% ABV   £4.90  £2.45         N/A 
Dirty Dai 4.8% ABV     N/A      N/A        £5.00 
Crafty Dai 4.0% ABV  £4.90     £2.45       £4.90 
Dai Cockles 5.4% ABV  £5.00     £2.50       £5.00 
Dai Mawr 5% ABV (Craft Lager) £5.80     £2.90       £5.00 
Dai Bach 4% ABV (Craft Lager) £5.50     £2.75        N/A 

Our Own ‘Teifi’ Range of Premium Spirits - 
All 25ml 

Grain Sack Gin 37.5%        £3.40 
Premium Gin infused with juniper, hints of coriander seed,  

angelica & lemon zest.   

Estuary Gin 42%       £3.70 
Premium Gin infused with juniper, hints of coriander seed,  

angelica & lemon zest.   

Blue Blush Gin 42%       £3.70 
A citrus burst of lemon zest & orange, infused pea flower  

extract & a hint of vanilla (changes colour when a mixer is added) 

Sunset‘ Blood Orange Gin 42%       £3.70 
Infused with subtle flavours & always a touch of salty air 

Raspberry & Hibiscus Gin 37.5%      £3.40 
A clean fresh taste with flavours of juniper, Raspberry,  

hibiscus, Coriander & a hint of Chamomile on the nose.   

Tropical Gin 37.5%     £3.70 
Classic Teifi Gin infused with bursting tropical flavours of  

juicy mangoes & mouthwatering Passionfruit. 

Salted Caramel Vodka 37.5%   £3.40 
Crisp clear Teifi Vodka infused with buttery caramel &  

Madagascan vanilla pods to create a delicious rich flavour 

Teifi ‘Gwynant’ Pepper Vodka 37.5%      £3.40 
Whispery hints of white pepper giving a unique full quality 

to the purest of spirits, charcoaled filtered.  

Stormy Bay Premium Spiced Rum 40%    £3.40 


