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NIBBLES

Hummus & Pitta Bread (v, ve)
Marinated Edmata Olives (3, ve)
Selection of Rustic Breads (v, ve)

Garlic Ciabatta ()
with or without Cheese

£6.50

STARTERS

Soup of the Day
with Warm Bread Rolls
£7.50

Smoked Mackerel, Lemon & Dill Paté
with Toasted Blinis & a Creamy Horseradish Sauce
£8.50

Warm Goat’s Cheese & Red Onion Tart ()
sprinkled with Toasted Pine Nuts & a Balsamic Glaze
£8.50

Smoked Chicken Salad
with Figs, Per Las, Walnuts & a Beetroot Dressing
£8.50

Grilled Whole Sardines
with Lemongrass, Chulli & Ginger served with

Sesame Seaweed

I8

Shredded Duck Bon Bons served
with an Egg Noodle & Vegetable Stir Fry with

Howsin Dressing & Sesame Seeds
£8.50

SEAFOOD & FISH

Grilled Whole Sardine
with Lemongrass, Chilli & Ginger
served with Sesame Seaweed
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Garlic King Prawns
with Sweet Chilli Noodles
with Pickled Walnuts

£18

The Bulkeley Seafood Grill
Salmon, Tuna, Seabass, Garlic King Prawns
& Sesame Seaweed

£20

GRILL

The Bulkeley Burger

Celtic Pride Beef Burger topped with
Cheddar Cheese & Bacon, served with Onion
Marmalade, Coleslaw, & Onion Nest

117

120z Grilled Gammon Steak
with Tomato, Mushrooms,
Fried Egg & Onion Nest
£18.50

100z Welsh Sirloin Steak
with Tomato, Mushrooms, & Onion Nest

023

All grill meals are served with a choice of
New Potatoes, Rustic Fries, or Wild Rice
plus with Salad or Seasonal Vegetables

ROAST OF THE DAY
Ask your server for Today’s Selection

18
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CHEF’S SELECTION

Pan Fried Salmon Fillet wih a Cajun Crust
served with Sautéed Samphire, Lemongrass & Ginger Dressing

[18

Roasted Duck Breast
with a Winter Berry Jus, Crushed New Potatoes
& Parsnip Crisps
£19

Warm Smoked Mackerel
with Asparagus Spears & Lightly Poached Eggs, served with

New Potatoes & a Side Salad
£19

Roasted Welsh Lamb Rump
with a Leek & Wholegrain Mustard Mash served with a
Redcurrant & Rosemary jfus & Parsnip Purée

£21
80z Welsh Fillet Steak Surf & Turf

with Buttered Garlic King Prawns, Tomato, Mushrooms,
Onion Nest & Rustic Fries

35
Vegetables of the Day £
£3.50 £3.50

Diane or Peppercorn Sauce

SIDES

Rustic Fries £ 4
New Potatoes /3
Dressed Salad £3
Selection of Vegetables £3.50
Coleslaw £ 3
Wild Rice £3
Onion Nests £3
Garlic Bread £6

e

VEGETARIAN & VEGAN

Sweet Chilli Stir Fry (z, ve)
17

Mushroom, Cranberry &

Chestnut Roast (2, ve)
with Toasted Pine Nuts & a Vegetable Gravy

17

Moroccan Chickpea &
Pumpkin Seed Tagine (z, ve)
L17

DESSERTS

Dark Chocolate & Orange

Creme Bralée (2, gf)
Served with a Shortbread Biscuit
£7.50

Tiramisu Pudding (3, gf)
with Rum & Raisin Ice Cream
27.50

Raspberry & Almond Tart (2, gf)

with Pouring Cream

£7.50

Warm Bread & Butter Pudding (v)

with Custard
2750

Cheesecake Of The Day (v)
£7.50

Fresh Fruit Salad (2, ve)
£7.50

Selection of Ice Cream or Sorbet (1)
£7.50

Selection of Welsh Cheese & Biscuits
with Crackers & Chutney
£12.50

Residents on a Dinner, Bed & Breakfast package enjoy a £30 Per Person Food Allowance for

dinner and amounts exceeding this are Charged to your Room Bill

vegetarian (ve) vegan

(v
1If you have any food intolerances, allergies or special a%ets please ask a member ;[ the team and inform them of your requirements.
i

Whalst we do everything to avoid cross contamination, we cannot guarantee our foo

completely free of allergens and may contain trace.




