
 

 

(v) – Vegetarian (vg) – Vegan (vgo) – Vegan option (gf) – Gluten free (gfo) – Gluten free option 
If you have any dietary requirements or wish to see our allergens information, please ask a member of the team. 

Brookhouse Mill | Melin Brwcws 

NIBBLES | CYNNIG 

Pork and smoked pancetta sausage roll  
with house brown sauce 

7.50 
Home baked rosemary and thyme focaccia, Halen 
Mon oak smoked sea salt and burnt onion butter 

5.95 

Salt and pepper squid with Car Y Mor seaweed 
sweet chili sauce 

7.50 Domat and Kalamata mixed olives (vg) (gf) 5.95 
 

To share - Trealy Farm charcuterie, fennel salami, air dried bresaola & sweet smoked chorizo, mixed olives, 
heritage tomatoes & pickles, Snowdonia Rockstar cheddar, Trefaldwyn Ruby Red cheese, tomato and red onion 
chutney and home baked focaccia 

17.95 

  

STARTERS | I DDECHRAU 

White onion, fennel, apple and cider soup with chive creme fraiche and Henllan bread (v) (vgo) (gfo) 7.25 
Spiced chorizo Scotch egg with smoked paprika aioli, apple and mixed green salad, avocado, sour cream and 
coriander dressing 

8.95 

Home smoked salmon Niçoise salad with charred asparagus, soft boiled hen’s egg with lemon, Dijon & yoghurt 
dressing (gf) 

9.25 

Welsh rarebit croquettes, tomato and pepper relish, pickled shallots, rainbow radish and watercress salad, apple 
cider dressing (v) 

7.95 

Charred wild mackerel, beef tomato ceviche, coriander and lime dressing with chili corn tortilla chips (gf) 9.95 
Chicken liver, brandy and thyme parfait with toasted brioche and beetroot chutney (gfo) 8.95 
  

MAINS | PRIF GYRSIAU 
Oven roasted chicken supreme, merguez sausages, crispy chicken skin roasted Jersey Royal potatoes, salsa verde, 
buttered spring cabbage served with chicken jus (gf) 

19.95 

Slow braised steak and ale pie, creamed mash potato, roasted carrots, buttered cabbage and red wine gravy 18.95 

Pan roasted loin of lamb, garlic and thyme infused fondant potato, spring pea and wild garlic purée, broad 
bean and little gem fricassee served with minted lamb jus (gf) 

24.95 

Zaatar spiced roasted cauliflower, romanesco sauce, charred tender stem broccoli, toasted pine nuts, 
chimichurri and popped wild rice (gf) (vg) 

17.95 

Pan fried chalk stream trout with creamy sundried tomato, basil & roasted red pepper risotto, fennel, lemon & 
rocket dressed salad, parmesan crumb (gf) 

21.95 

Treacle & grain mustard glazed pork rib-eye, fried free-range egg, bubble & squeak and burnt apple purée (gf) 18.95 

Grilled plaice fillets, brown butter, lemon and caper sauce, crispy croutons, steamed Jersey Royal potatoes and 
buttered asparagus (gfo) 

22.95 

**Chosen Charity Dish** - Oak smoked Caerphilly, caramelised leek, onion and thyme cheese pie with Dijon 

cream sauce, pub chips, confit shallots and peas (v)  
…with every chosen charity dish ordered we donate 50p to our chosen charity: ‘The Butterfly Suite, Arrowe Park Hospital’ 

17.95 

Red Thai Penang roasted duck curry with baby corn, red pepper, pineapple, sticky Jasmin rice, charred bok 
choi and roasted peanuts (gf) 

18.95 

Welsh beer battered haddock with pub chips, tartar sauce and mushy peas (gf) 
(Available in small or large portions) 

12.95/ 
18.95 

Brookhouse steak burger topped with Monterey Jack cheese, bacon marmalade, house pickles, tomato and red 
pepper relish, crispy onions served on a toasted brioche bun with skin on fries and coleslaw 

18.95 

8oz Sirloin steak with peppercorn sauce, pub chips, beer battered onion rings, roasted beef tomato & 
portobello mushrooms (gf) 

33.95 

 



 

 

(v) – Vegetarian (vg) – Vegan (vgo) – Vegan option (gf) – Gluten free (gfo) – Gluten free option 
If you have any dietary requirements or wish to see our allergens information, please ask a member of the team. 

LIGHT BITES | PRYDIAU YSGAFN 
  

Grilled roasted red pepper and Calabrian chilli marinated wild tiger prawns, creamy tzatziki and charred garlic 
baguette 

14.95 

Colliers cheddar cheese, leek & onion quiche with piccalilli, warm butter and parsley Jersy Royals, with apple, 
celery and rainbow radish salad 

11.95 

Chilli, wild garlic & crab linguine, lemon and parsley butter topped with Parmesan crumb 13.95 

Cumin spiced potato, coriander and chickpea cakes with minted coconut yoghurt dressing and kachumber 
salad (vg) 

10.95 

  

SANDWICHES |BRECHDANAU (Served until 5pm) 
 

Char grilled Bavette steak sandwich (served pink) with Cowboy butter, dressed rocket, Dijon & tarragon mayo, 
crispy onions & skin on fries (gfo) 

15.95 

Home smoked salmon, dill and horseradish creme fraiche open sandwich on Henllan harvester bloomer with 
pickled shallot & Wirral watercress salad 

11.95 

BLT - Treacle coated dry-cured streaky bacon, black pepper mayonnaise, bacon marmalade, beef tomato, crisp 
lettuce on toasted sourdough 

13.95 

Glazed Welsh rarebit on toasted Henllan bloomer with fried free-range egg and tomato chutney (v) 11.95 

Caerphilly cheese, red onion marmalade, tomato & celery sandwich, balsamic onions and Tyrells crisps (gfo) 10.95 

 
SIDES | AR YR OCHRAU 

 
Pub chips (gf) (vg) 4.50 Skin on fries  4.50 Parmesan fries, truffle mayo 4.95 
Roasted garlic flatbread 5.25 Garlic & cheese flatbread 5.95 Beer battered onion rings 4.25 
Peppercorn sauce  2.50 Blue cheese sauce 2.50 Red wine gravy 2.50 
Heritage tomato, red onion and Wirral watercress salad with balsamic and oregano dressing 4.95 
Charred tender stem broccoli, Romanesco sauce and shaved parmesan (gf)(v) 4.95 

 

DESSERTS | I BWDIN 
  

Sticky toffee pudding, date purée, butterscotch sauce and salted caramel ice cream 7.95 
Lemon drizzle madeleines, rich lemon curd served with lemon and blueberry ice cream 8.25 
Milk chocolate mousse, macerated strawberries, candied pistachios and Chantilly cream 7.95 
Vanilla bean creme brûlée, poached forced rhubarb, rhubarb gel and oat biscuit 8.50 
Toffee apple brioche bread and butter pudding with vanilla custard 8.50 
Chilly Cow ice cream from Llanychan (5 miles away); vanilla, lemon & blueberry, salted caramel & 
raspberry Eton mess (gf) 
Chilly Cow sorbet; mango sorbet, raspberry sorbet & vegan mint choc chip (gf) (vg) 

2.75  
(per scoop) 

Cheeseboard – Snowdonia Rock star cheddar, Per Las blue, Trefaldwyn Ruby Red Cheese, Teifi oak 
smoked cheese with bara brith, grapes, quince paste, balsamic pickled onions, selection of crackers and 
red onion marmalade (gfo) 

13.95 

HOT DRINKS | DIODYDD POETH 
Americano 3.50 Flat white 3.90  Selection of teas - 3.20 
Cappuccino 3.90 Double espresso 3.10 

English breakfast, peppermint & liquorish, 
earl grey, lemon & ginger, summer fruits 

Latte 3.90 Hot chocolate 4.10 
Cafetière small 4.55 Cafetière large 6.55 

 


