
                           
 

SUNDAY LUNCH from 12pm – 7pm 

 

1 course £23   2 course £29   3 course £35 

 

NIBBLES 
Grilled Alex Gooch Sourdough Bread, Honest Toil Greek olive oil + £5.95  

Focaccia crisps, C22 garlic aioli dip + £5.55 

 

 

STARTERS 
Crispy Chicken Wings 

garlic & Parmesan butter, roast chicken crumb  

 

Baby Back Pork Ribs  

cooked in red tofu sauce, red onion & pomegranate salad, shichimi 

 

Prawn & Avocado Tian  

Marie Rose sauce, pickled cucumber, crostini 

 

Welsh Cheddar & Leek Croquettes 

black garlic ketchup, 24-month Parmesan, chives 

 

Roasted Celeriac Flatbread  

caramelised celeriac purée, coriander salsa taquero  

 

 

MAINS 
Roast Welsh Beef Sirloin & Brisket Croquette 

C22 roasties, stwnsh rwdan, tender stem broccoli, celeriac purée, proper gravy, Yorkshire pudding  

 

Roast Free-Range Belly Pork  
C22 roasties, stwnsh rwdan, tender stem broccoli, celeriac purée, proper gravy,  
puffed pork cracklin’, Yorkshire pudding 

 

Mushroom & Chest-Nut Roast (vegan & gluten free available)  

C22 roasties, stwnsh rwdan, tender stem broccoli, celeriac purée, veggie gravy, Yorkshire pudding    

 

Grilled Black Sea Bream Fillet 
sag aloo style spinach & potato, makhani butter sauce, crispy chickpeas 

 

Crispy Battered Haddock Fish & Chips 

balsamic mushy peas, tartare sauce, burnt lemon, triple cooked chips  

 

San Marzano Tomato & Mozzarella Arancini 

deep-fried tomato risotto stuffed with mozzarella, Arrabbiata sauce, C22 basil pesto, fennel salad 

 

 

EXTRAS 
Roasted Cauliflower Cheese With Welsh Cheddar + £6.55 

Spiced Braised Red Cabbage + £5.25 

 

Extra Yorkshire pudding + £2.25  

Extra Proper Gravy + £2.55 
 

 

DESSERTS 
Snickers Trifle, malt pannacotta, peanut crunch, salted caramel, chocolate ganache 

White Chocolate Crème Brûlée 

Banana Sticky Toffee Pudding, banana rum caramel, almond crumb, honeycomb ice cream 

Citrus Concoction, lemon curd, whipped lime Mascarpone, crumble crunch, orange crisp 

Deep-Fried Coconut Rice Pudding, R-ice cream, mango, raspberry 

 

 

 

 

Please note that not all ingredients are listed & we cook with all allergens present in our kitchen. If you have any dietary or allergy requirements,  
or would like to alter a dish, please speak with a member of staff before you order, and they will be happy to assist. 100% of your tips go directly to staff. 



     

 

DRINKS MENU 

 

FIZZ 125ml BTL 

Borgo Molino Prosecco (Italy) 7.50 34.95 

Borgo Molino Sparkling Rosé (Italy)  36.95 

 

Wines are available as 125ml, 175ml or 250ml  

WHITE 175ml BTL 

Le Sentier Gascogne (France) 6.95 24.95 

Catarratto Pinot Grigio (Italy) 7.60 26.95 

False Bay Chardonnay (South Africa) 7.60 26.95 

Artesa Rioja Blanco (Spain) 7.75 28.50 

The Whale Watcher Sauvignon Blanc 
(New Zealand) 

- 30.95 

Orballo Albarino (Spain) - 31.95 
 

RED 175ml BTL 

Le Sentier Vaucluse (France) 6.95 24.95 

Mont Gras Merlot (Chile) 7.60 26.95 

Sierra Grande Cab Sauvignon (Chile) 7.60 26.95 

Pedrera Monastrell (Spain) 7.75 28.50 

Tareni Nero D’avola (Italy) - 28.95 

Nieto Senetiner Malbec (Argentina) - 29.95 
 

ROSÉ 175ml BTL 

Burlesque Zinfandel (California) 7.55 26.95 

False Bay Rosé (South Africa) 7.75 27.50 

Gris de Gris (France) 

 

- 30.95 

SOFT DRINKS Sml Lrg 

Pepsi / Pepsi Max / Lemonade 2.85 3.95 

Franklin Ginger Beer  3.95 

Franklin Raspberry Lemonade  3.95 

Franklin Dandelion & Burdock  3.95 

Orange & Passionfruit J20  3.95 

Appletiser  3.95 

Welsh still/sparkling water 2.95 4.75 

Milkshake  
(strawberry, chocolate, vanilla, or coffee) 

 6.25 

 

COCKTAILS   

Passionfruit Martini  
Vodka, Passoa, Licor 43, lime 

 10.95 

Caipirinaha 
Cachaça rum, lime, sugar 

 10.95 

Basil Margarita   
Tequila, Cointreau, lime, C22 basil sugar  

 10.95 

Amaretto Sours  
Disaronno, Cointreau, lemon, cherry  

 10.95 

Raspberry Mojito Chambord, Bacardi, mint, 

lime, raspberry, ginger ale 
 10.95 

Espresso Martini  
Kahlua, Vodka, Heartland coffee espresso 

 10.95 

Catch 22 Gin & Tonic made with our own 

house gin and Fever Tree Mediterranean tonic 
 

 7.80 

MOCKTAILS   

Elderflower Lemonade  6.95 

Virgin Raspberry Mojito  7.25 

Mint & Basil Limeade  

 

 6.95 

DRAUGHT BEER Half Pint 

San Miguel 3.35 5.95 

Poretti 3.65 6.50 

Wild Horse Nokota IPA 3.85 6.75 

Snowdon Craft Bitter 3.15 5.95 

Cold River Cider 3.35 5.95 

Guiness Surger Can 

 

- 6.75 

BOTTLED BEERS + CIDERS   

Peroni 330ml  4.95 

Birra Moretti 330ml  4.95 

Daura Damm Gluten-Free Lager 330ml  4.95 

Old Mout Strawberry & Apple Cider 500ml 

 

 5.95 

LOW ALCOHOL   

Heineken Non-Alcoholic Lager 330ml  4.75 

Low Alcohol Brooklyn Lager (0.4%) 330ml  4.85 

Low Alcohol Lucky Saint (0.5%) 330ml  4.95 
 

 


