
V= VEGETARIAN 
   VG= VEGAN  

GF= GLUTEN FREE
GFO= GLUTEN FREE OPTIONS

FOOD MENU

BREAKFAST

Full Welsh (GFO) | 11
 Smoked streaky bacon, pork and leek sausage, 
fried eggs, toast with Welsh butter, hash brown, 

blistered cherry tomato and bacon beans

Full Veggie (V)(GFO) | 11
 Glamorgan sausages, fried eggs, toast with Welsh 
butter, hash brown, blistered cherry tomato,  ‘bacon’ 

beans, sautéed spinach and kale 

Full Vegan (VG)(GFO) | 11
 Vegan Lincolnshire sausages, toast with vegan 

butter, hash brown, blistered cherry tomato, sautéed 
spinach and kale, salt and pepper fried mushrooms 

and ‘bacon’ beans 

Pitch Eggs | 9.50
Two poached eggs on a toasted muffin with butter, 
hollandaise sauce and a topping of your choosing:

Smoked salmon, chilli halloumi, smashed avocado, 
smoked streaky bacon, ham, sautéed garlic 

mushroom, sautéed garlic spinach

Served until 2pm Monday-Friday & 
until 1pm Saturday-Sunday

SANDWICHES SALADS

JOIN US FOR BOTTOMLESS BRUNCH EVERYDAY UNTIL 3PM FOR OUR 
BREAKFAST MENU, OR UPGRADE TO MAINS UNTIL 5PM. ASK YOUR SERVER 

FOR MORE DETAILS.

 
All sandwiches have the option of lightly toasted 

bloomer or ciabatta, add skinny fries to any 
sandwich | 3

Mill Lane Club Sandwich | 12
Chicken, bacon, lettuce, tomato and red onion triple 

decker served with a side salad

Ham & Welsh Cheddar Toastie | 9.50
Ham and Welsh cheddar cheese toasted sandwich 

served with a side salad

Vegan Sausage & Applewood Smoked 
Cheese Toastie (VG) | 9

Vegan Lincolnshire sausages (VG) or Glamorgan 
sausages (V), Applewood cheese and salsa rouge 

toasted sandwich served with a side salad 

Steak and Horseradish Mayo Sandwich | 12
Finely cut steak cooked how you like and 
horseradish mayo sandwich served with a 

side salad

Welsh Rarebit on Toast | 9.50
Traditional Welsh Rarebit on fresh sliced bloomer

 Add: Smoked bacon or garlic mushroom | 1 
 

Halloumi & Beetroot (V)(GFO) | 11
Mixed leaves, cherry tomato, red onion, cucumber, 
diced beetroot and grilled halloumi in a lemon and 

dill dressing

 Add: Chicken | 3 
 

Caesar Salad | 11
Little gem lettuce leaves, smoked streaky bacon, 
cherry tomatoes, garlic and herb croutons, Caesar 

dressing and shaved Italian hard cheese 

Add: Chicken | 3

NEED FOOD FOR YOUR 
LITTLE ONES?

ASK YOUR SERVER 
FOR DETAILS

PLEASE INFORM A STAFF MEMBER IF YOU HAVE ANY DIETARY 
REQUIREMENTS OR NEED ALLERGEN INFORMATION. WHILST WE TAKE APPROPRIATE STEPS TO 
MINIMIZE RISK AND SAFELY HANDLE FOODS THAT CONTAIN POTENTIAL ALLERGENS, PLEASE BE 
ADVISED THAT CROSS CONTAMINATION MAY OCCUR UNDER FACTORS OUT OF OUR CONTROL

Fancy more? Add extras to any breakfast, 
ask your server for details.

PLEASE INFORM A STAFF MEMBER IF YOU HAVE ANY DIETARY 
REQUIREMENTS OR NEED ALLERGEN INFORMATION. WHILST WE TAKE APPROPRIATE STEPS TO 
MINIMIZE RISK AND SAFELY HANDLE FOODS THAT CONTAIN POTENTIAL ALLERGENS, PLEASE BE 
ADVISED THAT CROSS CONTAMINATION MAY OCCUR UNDER FACTORS OUT OF OUR CONTROL



STARTERS MAINS

BURGERS

SHARING BOARDS

SIDES

DESSERTS

SOMETHING TO SHARE?

Olives and Feta (V)(GFO) | 7
Mediterranean olives with crumbled feta cheese and 

cracked black pepper
Add: Fresh bread, olive oil and balsamic vinegar | 2

Cajun Fried Halloumi (V) | 8
Savoury halloumi cheese lightly fried in a cajun 

polenta, served with kimchi ketchup

Welsh Rarebit Bites | 8
Welsh Rarebit on bitesized toasted boomer 

Add: Bacon | 1        Sautéed garlic mushrooms | 1

   Chicken & Chorizo Skewers with 
Gorwydd Cheese Sauce (GFO) | 8

Chicken and chorizo skewers complimented by a rich 
Welsh cheese sauce

Lamb Kofta Kebabs (GF) | 8
Minted lamb kofta kebabs combined with onions, 

garlic and spices served with fresh tzatziki

Spiced Sweetcorn Fritters (VG)(GF) | 8
Crisp sweetcorn fritters fried and Served with fresh 

vegan tzatziki

Meat Sharing Platter | 19.50 
Chicken and chorizo skewers, minted lamb kofta 
kebabs, BBQ pulled pork, giant cajun wedges, garlic 

ciabatta, salad and sauces to share 
Add:     Chips | 2     Halloumi | 3

Beef & Welsh Ale Pie | 14.50
Puff pastry beef and ale pie served with with buttered 

mash and sautéed kale and peas 

Spinach & Wild Garlic Mac & Cheese (V) | 12
Served with a rustic garlic buttered ciabatta 

Chicken and Chorizo Mac & Cheese | 13
 Served with a rustic garlic buttered ciabatta

8oz Sirloin Steak (GF) | 26
Served with triple cooked chips, roasted tomato, 
dressed side salad and sautéed garlic mushroom

Add: Peppercorn sauce | 3

8oz Gammon Steak (GF) | 16.50
Served with triple cooked chips, fried eggs, blistered 

cherry tomatoes and dressed side salad

6oz Rump Steak (GF) | 16
Served with triple cooked chips and a dressed 

side salad
Add: Peppercorn sauce | 3 

  
Lamb Cawl (GFO) | 12

Traditional homemade lamb cawl served with Welsh 
cheddar, fresh local cob and Welsh butter

Chicken Gorwydd Glas | 13.50
 Succulent chicken breast wrapped in bacon and 
covered  in a rich cheese sauce served with mash 

and  seasonal vegetables 

Welsh Sausage and Mash | 12
3 Welsh pork and leek sausages (GF) or 3 handmade 

Glamorgan sausages (V) served with mash and 
sautéed peas and kale

Mill Lane Mess (V) | 6
Crumbled locally sourced Welsh cakes, Welsh 

vanilla ice cream and fresh mixed fruit 
 

Belgian Chocolate Brownie (V)(GFO) | 6
Served with Welsh vanilla ice cream or cream

 
Welsh Hot Apple Pie (V) | 6

Served with Welsh vanilla ice cream or cream
 

Cheesecake (V) | 6
Ask your server for available flavours, served with 

Welsh vanilla ice cream or cream

SUNDAY ROAST

Served every Sunday from 12pm

Individual Roasts | 14
Choose one meat or vegetarian or vegan alternatives from below to go along with 

trimmings including seasonal veg, rosemary salted potatoes, fresh Yorkshire puddings 
and red wine gravy 

Rosemary Topside of Beef
 Honey Glazed Pork Shoulder with Crackling

Lemon Roasted Half Chicken
Glamorgan Roast (V)

Vegan Pulled Pork (VG)

Sunday Sharing Platter | 29
Includes all three meats above, beef, pork and chicken or Glamorgan or vegan pulled 
pork, served on a sharing board for two along with trimmings including seasonal veg, 

beef dripping potatoes, fresh Yorkshire puddings and red wine gravy

Add extra:  Yorkshires | 3    Roasties | 3      Vegetables | 3

Garlic Buttered Ciabatta (V) | 3.50 
With Sea salt and cracked black pepper 

Add: Cheese | 1

Triple Cooked Chips or Fries (VG)(GF) | 4
With sea salt and cracked black pepper

Add: Cheese | 1       

Beer Battered Onion Rings (VG) | 6 
Welsh tempura beer battered onion rings 

 
Welsh Loaded Fries | 7.95

Skinny fries with sea salt and cracked black pepper 
topped with diced smokey bacon, melted Welsh 

cheddar and Welsh rarebit
 

Our burgers are served in fresh cobs with Pitch ‘slaw 
and your choice of skinny fries or triple cooked chips

Hoff Burger (GFO) | 13.50
 Our famous 8oz beef burger with 2 toppings of your 
choice. Double up | 3     Extra toppings | 1.50 each

Chicken Burger (GFO) | 13.50
A 6oz chicken breast butterflied and grilled to 
perfection with 2 toppings of your choice. 
Double up | 3     Extra toppings | 1.50 each

Quinoa Burger (VG) | 13.50
 A quinoa, red pepper and beetroot patty served with 

two toppings of your choice. 
Double up | 3     Extra toppings | 1.50 each

Smokey BBQ Pulled Pork Burger (GFO)(VO) | 13.50
A heap of slow cooked bbq pulled pork. 

 Extra toppings | 1.50 each

Lamb Burger (GFO) | 13.50
Minted Lamb patty served with Tzatziki.

 Double up | 3     Extra toppings | 1.50 each

ROOM FOR MORE?

Burger Toppings:
- Welsh Cheddar - Blue Cheese 

- Applewood smoked cheese (VG)
 - Crispy Bacon  - Hummus
- Halloumi  - Fried Egg

- Mushrooms - Welsh Rarebit 
- ’Bacon’ bits (VG)

Vegan Sharing Platter (VG) | 19.50
Vegan pulled pork, spiced sweetcorn fritters, olives, 
hummus, ciabatta with balsamic vinegar and olive oil 

dip, giant cajun wedges, salad and sauces 
Add:     Chips | 2     Halloumi | 3


