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Leek & Potato Soup (vg)(gfa) 6.5

with sourdough bread

Oak Smoked Salmon (gfa) 7

on sourdough with dill cream

Cheese Stuffed Mushrooms (vg)(gfa)

With a balsamic glaze

Sharing Boards for 2 19

A selection of welsh & world cheese with fruit & biscuits
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MAIN DISHES / PRIF CYRSIAU
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Braised Brisket of Beef (gfa) 22

served with mash, carrots, seasonal greens & red wine jus

Caribbean Chicken Schnitzel (g) 18

in a coconut & pepper sauce with house chips

Baked Fillet of Salmon (gfa) 19

with welsh new potatoes, tender broccoli & hollandaise sauce

Ivy Beef Burger 18

cheddar, bacon, salad & house sauce in a sourdough bun

Ivy Lentil & Spinach Burger (vg) 17

lettuce & salsa in a sourdough bun (add halloumi +1.5)

80z Sirlion Steak (gfa) 28

with onion rings & house chips

(v) Vegetarian
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| (vg) Vegan | (g) Gluten Free |

(gfa) Gluten Free Available ..Aﬁ'»»)) F
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House Chips 4
Garlic Sourdough (add cheese +1.5) 4
Seasonal Vegetables 35
Dressed House Salad 4.5
Asian Style Salw 3

DESSERTS / PWDINAU

Vanilla Cheese Cake (v) 6.5

with fresh berries & compote

Classic Porfiteroles (v) 6.5

filled with cream, chocolate sauce & fresh berries

Pavlova (v) (gfa) 6.5

layers of fresh cream, berries & raspberry compote

Chocolate Brownie (v)
with honeycomb and vanilla




