
Homemade Soup of the Day, accompanied with Freshly Baked Bread £4.95

Button Mushrooms 
Simmered in a Garlic Brandy Chive Cream Sauce Served with Toasted Ciabatta £4.50

Traditional Prawn Cocktail Served with Brown Bread £6.50

Warm Goats Cheese 
Served with Crispy Leaves & Red Onion Marmalade £4.95

Chicken Caesar Salad Served with St Tudno Homemade Dressing £6.25

Duck Liver Pate Studded with Soft Green Peppercorns, Infused with Brandy 
Served on a Bed of Mixed Leaves Accompanied with Ciabatta Bread   £4.95

21
St Tudno Marinated Lamb Shoulder Slowly braised in Welsh Black Bitter 
Served on a bed of Chive Mash Finished with a Redcurrant & Mint Sauce £14.95

Pan Roasted Supreme of Chicken Stuffed with Mature Welsh Cheddar Cheese 
Wrapped in Streaky Bacon Served on a Cushion of Mushroom Risotto 
Finished with a White Wine, Tarragon, Mushroom Cream Sauce £13.95

Pan Seared Fillet of Seabass Served on a Bed of Linguine Pasta
Accompanied with Prawn, Chive White Wine Cream Sauce  £15.95

Pan Seared Fresh Fillet of Local Salmon Served on a Cushion of Samphire   
Finished with a Cherry Tomato, Prawn Fresh Basil, Red Onion Salsa £14.95

Pan Seared Medallions of Local Venison Served on a Cushion of Chive Mash  
Served with Baby Onion, Button Mushroom, Smoked Bacon, Fresh Herb, Red Wine Sauce £13.95

Pan Roasted Guinea Fowl Breast Wrapped in Streaky Bacon Stuffed with Haggis,
Accompanied with a Whisky, Button Mushroom & Tarragon Cream Sauce £13.95

Pan Roasted Sliced Duck Breast Served on Saffron Egg Noodles
Finished with an Orange & Grand Marnier Sauce £15.95

Pan Seared Sirloin Steak
Served with Peppercorn, Onion Tarragon Brandy Cream Sauce £18.95

Fillet of Beef, Topped with Melted Goats Cheese
Served with Peppercorn, Onion Tarragon Brandy Cream Sauce £19.95

Broccoli, Aubergine, Courgette & Stilton Pasta Bake  
Gratinated with Mozzarella Cheese Bound in a Cream Sauce £12.95

Field Mushroom Filled with Mediterranean Vegetables Topped with Melted Goats Cheese £12.95

21
Homemade Sticky Toffee Pudding Served with Butterscotch Sauce £5.25

Homemade Key Lime Pie Served with Bailey’s Whipped Cream £5.25

Fresh Poached Pear, Mixed Berry Ice Cream £5.25

Homemade Banoffee Pie Topped with Bailey’s Whipped Cream £5.25

Selection of Ice Creams or Sorbets £4.95

Welsh Cheese & Biscuits, Grape Chutney, Apple & Celery £7.95

St Tudno
HOTEL & RESTAURANT

If you suffer from a food allergy or intolerance, please let us know as soon as possible and once again when placing your order.
We can provide allergen information on all of our dishes if requested.

Dinner Menu
(Served 5pm - 9pm)


