
BRUNCH  

12 – 11.30 

BOWLS 

GRANOLA, Greek yogurt, blueberry 

compote……………………………………………………………………………………………………………...…………6.50 

HUEVOS RANCHEROS, corn tortillas, lightly spiced tomatoes, fried eggs…………………………………………8.00 

 

EGGS 

EGGS ANY STYLE, 

toast………………………………………………………………………………………………………………………………7.00 

AVOCADO, poached eggs, 

toast……………………………………………………………………………………………….………………………………8.50 

SMOKED SALMON, scrambled eggs, 

toast…………………………………………………………………………………………………….…………………………9.00 

CAT ROCK FULL BREAKFAST, meat or 

veggie………………………………………………………………………………………………..……………………………9.00 

 

TOAST, jam or marmalade…………………2.50 

TOASTED TEACAKE, strawberry jam…….2.80  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



LUNCH 

12 - 3 

BOWLS 

WARM PUY LENTIL salad, celeriac, apple, beetroot, 

kale……………………………………………………………………………………………………………….…………10.50 

CRISPY CHICKEN burger, bacon, gem, tomato, Caesar dressing, sourdough bun, fries………....………12.00 

DIRTY FRIES, lightly spiced tomatoes, peppers, spring onions, Welsh cheddar, aioli…………………..…10.00 

SLOW COOKED BEEF BRISKET casserole, creamy mash, 

broccoli…………………………………………………………………………………………………………………..…13.00 

 

SANDWICHES 

fresh seeded brown bread, fries, siracha mayo 

HALLOUMI, roasted peppers, sundried tomato pesto, 

rocket…………………………………………………………………...……………………………………………………7.50 

FISHFINGERS, tartare, crisp 

lettuce…………………………………………………………………………………………………………………………8.50 

MINUTE STEAK, mustard mayo, fried 

onions…………………………………………………………………………………………………………………………10.00 

PRAWNS, Marie Rose 

sauce……………………………………………………………………………………………………………………………7.00 

WELSH CHEDDAR, spring onion, 

mayo…………………………….………………………………………………………………………………………………7.00 

SMOKED SALMON, cream 

cheese………..…………………………………………………………………………………………………………………9.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SUNDAY LUNCH 

 

ROAST CHICKEN, pigs in blankets, sage & onion stuffing ………………………………………………...………12.50 

LOW & SLOW BEEF BRISKET, Yorkshire pudding………………………………………………………………………12.50 

Both served with roast potatoes, roasted root vegetables, creamy mash, broccoli & a rich pan gravy  

 

FRESH SEABASS FILLET, caper butter, creamy mash, roasted vegetables…………………………….……….…13.00 

VEGETABLE WELLINGTON, rich tomato sauce, roast potatoes, roasted vegetables…………………………...11.50 

FISHFINGER SANDWICH, crisp lettuce, tartare, sourdough roll…………………………………………………...…8.50 

 

 

 

STICKY GINGER SPONGE, custard 

…………………………….………………………………………………………………………………………………………6.00 

ORANGE & PASSIONFRUIT TART, raspberry puree …………….………………………………………………………6.00 

APPLE & BLACKBERRY TART, custard 

……………………………………………………………………………………………………………….……………………6.00 

 

 

 

For the little ones.. 

SMALL ROAST (beef or chicken) 

……………………………………………………………………………………………………………….……………………7.00 

PORK SAUSAGE, fries, beans 

………………………………………………………………………………………………………………………………….…6.00 

VEGGIE SAUSAGE, fries, beans 

……………………………………………………………….……………………………………………………………………6.00 

CHICKEN NUGGETS, fries, beans 

………………………………………………………………………………………….…………………………………………6.00 

 

 

All dishes are prepared in a kitchen where product containing nuts, seeds & other allergens are handled and prepared. We may not be 

able to guarantee our food not having traces of a specific allergen, please be sure to inform us of any allergies or any dietary 

requirements. 

 


