
NIBBLES

Marinated Olives (ve) (gf)
Lemon & herb

£5 

Pigs In Blankets (gf)
Honey mustard glaze

£6

Bruschetta (ve) 
Sourdough, basil oil

£5

Garlic Dough Buns (v)
Halen Môn umami salt

£4

Pumpkin Dukkah (ve)
Sourdough, oil, balsamic

£5

FARMHOUSE SANDWICHES

Home-Baked Ham
Wholegrain mayo

£7

Mature Welsh Cheddar (v)
Homemade chutney

£7

Welsh Hen’s Egg (v)
Halen Môn salt, pink peppercorn

£7

Salt-Baked Beetroot (ve)
Seasonal leaves, carrot mayo

£7

Crisp Sandwich (ve)
Root veg crisps, vegan cream cheese

£7

All our sandwiches are served triple decker, with a choice of wholegrain, farmhouse 
white, or gluten free bread, served with homemade slaw and root veg crisps.

(v) vegetarian    (ve) vegan    (gf) gluten free

(available daily | 12pm to 9pm)

(available daily | 12pm to 9pm)

LOUNGE BAR
B E CAU S E  I T ’ S  5  O’ C LO C K  S O M E WH E R E

LH

LOUNGE BAR MENU

Welsh Ale Battered Catch of the Day
Hand-cut chunky chips, crushed peas, 
homemade tar tar, lemon wedge 
(ve) - Banana blossom option available

£17

Grilled Gamon Steak
Fried hen’s egg, hand-cut chunky chips, 
slow roast tomato

£15

Llechwen Hall 8oz Burger
Mature Welsh cheddar, maple bacon, 
onion rings, hand-cut chips, summer 
slaw, sriracha mayo, toasted brioche

£16

Pulled Jackfruit Burger (ve)
Sweet potato rashers, crisp onion rings, 
hand-cut chips, summer slaw, sriracha 
mayo, toasted brioche

£16

Chef’s Signature Curry
Jasmine rice, crispy onion, fresh mango 
salad, poppadom  
(ve option available)

£14

Nourishing Salad Bowl (ve) (gf)
Tenderstem broccoli, tomato, kale, 
quinoa, brown rice, basil & lime  
dressing

£14

(available daily | 12pm to 9pm)

For full allergen information on our dishes, please ask our team. 
www.llechwenhall.co.uk   |  enquiries@llechwenhall.co.uk


