
Starters/Light meals
Soup of the day with a fresh homemade crusty roll         £5.25
Mixed olives and homemade bread with balsamic vinegar and olive v       £5.20
Groes smokie, creamy smoked haddock with a crisp parmesan and herb top      £7.75
Garlic king prawns, hot from the grill with lemon butter and homemade bread      £7.95
Smoked salmon, smoked trout and rocket leaf salad with lemon juice dressing     £7.95
Pate or terrine with warm toast, please ask at the bar for todays dish       £6.50
Baked garlic field mushroom with stilton and homemade bread v        £6.95
Welsh rarebit made with Groes ale and sprinkled with black pudding       £5.75
Crispy duck salad with a cranberry marmalade dressing        £7.25
Egg Mayonnaise a classic, soft boiled on mixed leaves with anchovies v      £5.75
Hummus with pita, olives and tabouleh salad, for two to share v       £8.95

Main Courses
Mushroom tagliatelle, fresh pasta, forest mushrooms and a garlic, tarragon and white wine cream sauce v            £10.20
Caramelised red onion quiche, served with beetroot coleslaw and new potatoes or a few chips v    £9.75
Crispy lamb and feta cheese salad, with mixed leaves and a mint mayonnaise dressing     £9.75
Fresh salmon, poached or pan fried with a burre blanc sauce, new potatoes and vegetables               £15.30
Seafood pie, a medley of market fish in a creamy sauce, topped with dill mash potato.               £13.40
Fishcakes, fresh market fish, chunky tartare sauce, salad and new potatoes or a few chips              £10.95
Cold cuts, a selection of cold roast meats with pickles, bread and salad       £9.75
Seafood and shellfish, a selection of chilled market fishes with salad and new potatoes                 £16.50 
Lamb liver and onions, with mustard mash, onion gravy & fresh vegetables, slightly pink unless requested otherwise. £10.25
Bangers and mash, Edwards’ finest award winning porkers with onion gravy and vegetables              £10.90
Edwards gammon and egg, a thick slice with chips or new potatoes. Add another egg (50p)              £14.85
Chicken curry, our own recipe, medium hot with boiled rice, a popadom and mango chutney              £10.95
Cottage pie, a traditional hearty dish topped with creamy mash potato and vegetables.               £11.20
Prime beef burger, homemade, with cheddar, onions, tomato chutney, coleslaw and chips              £12.20
Ribeye steak, with mushrooms, tomato, garlic if you wish and chips, salad, or new potatoes and vegetables, 
we suggest this cut should be cooked medium or above for tenderness.10oz.                            £18.90
Prime Welsh fillet steak, True taste of Wales gold award winning beef, extra matured and cooked to order with all the 
trimmings, garlic if you wish and served with your choice of salad, chips, vegetables and new potatoes. 8oz.            £25.25 
                                   With brandy peppercorn sauce add   £2.95 

Extras
A portion of hand cut chips, Buttered new potatoes, Seasonal vegetables, Coleslaw salad, Chefs salad, Homemade bread & 
butter, Mashed potato, Boiled rice, Garlic bread, Popadom and onion pickle, yorkshire puddings (Sunday)       each £2.95

Sweets
Banana and hazelnut pancake with vanilla ice cream v        £5.75
Apple and cinnamon crumble with custard, fresh cream or ice cream       £6.25
Rhubarb creme brulee with a touch of brandy          £5.75
Homemade cheesecake, please ask for todays flavour, served with fresh cream      £6.35
Chocolate cappuccino, smooth and rich fondant topped with whipped cream      £6.30
Orange syllabub, zesty and light with a lemon sable biscuit        £6.25
Sticky toffee pudding, with custard, cream or ice cream        £6.25
Cherry sundae, whipped cream, ice cream and sweet red cherries with kirsch      £6.65
Cheese and biscuits, cheddar, stilton and brie with our homemade chutney and piccalilli     £8.25
Fresh ice cream, all made at the Groes - vanilla, rum and raisin, chocolate, orange or raspberry sorbet. 3 scoops  £6.00

Beverages
Fresh ground cappuccino, latte, espresso           £3.10
Pot of tea, per person             £2.30
Fruit teas, a selection             £2.30
Hot chocolate, with little marshmallows          £3.10
Liqueur coffees, just let us know how you like it.         £6.50

v = vegetarian
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