- KITCHEN & BAR

Served with freshly toasted bread (gluten free also available)

Charcuterie board with cornichons 18.50
Welsh cheese board with chutney & cornichons 18.50
Welsh cheese board with charcuterie, chutney & 21.50
cornichons

Served on a brioche bun with chips or sweet potato fries
and Cawdor coleslaw. If you prefer your burger without the
bun, it will be served with a mixed leaf salad instead.

50-day dry aged Welsh beef burger 21.50
Welsh rarebit, bacon jam, American mustard, rocket

Moroccan spiced lamb burger 21.50
Sriracha sauce, minted yoghurt, salad

Crispy buttermilk chicken burger 21.50
Spicy mayonnaise, smoked streaky bacon, American
cheese, baby gem lettuce

All-day breakfast pork burger 21.50
Bacon, hash brown, black pudding, fried egg, tomato
chutney

Spicy bean burger 21.50
Red devil cheddar, vegan bacon, Sriracha mayonnaise,

salad (v)

Spicy vegan bean burger 21.50

Vegan cheese, vegan bacon, vegan mayonnaise, salad (vg)

Roasted chicken breast, smoked bacon and parmesan, 17.00
Caesar dressing

Smoked salmon and prawn, Bloody Mary mayonnaise 17.50
Grilled goats’ cheese, pickled onion, walnut and pear (v) 17.00
Smoked duck, orange and pomegranate, balsamic 17.00
reduction

Served with fresh bread, gluten free also available 9.50

Welsh steak - choice of 100z 50-day dry-aged sirloin
steak or 180z cowboy steak, cherry tomatoes, onion
rings, field mushroom, peppercorn sauce, rustic chips

Slow braised shin of Welsh beef cottage pie, Green
Thunder mash, red wine gravy

Welsh lamb lasagne, rarebit glaze, rustic chips,
side salad

Crispy battered fish of the day, mushy peas, chips,
homemade tartar sauce

Fresh mussels in either Thai green curry sauce or
steamed in a white wine, garlic and shallot sauce

Thick cut sweet-cured bacon steaks, Colcannon
potatoes, poached egg, parsley sauce

Heritage pork sausages, creamy mash, garden peas,
caramelised shallot gravy

Rigatoni pasta with a spicy tomato, fire roasted pepper,
chicken and chorizo sauce, garlic bread

Rigatoni pasta with a tomato, olive and sun blushed
tomato sauce, grilled goats’ cheese, fresh pesto (v)

Indian spiced chicken thighs, red lentil dahl, mint
yoghurt, fresh lime, coriander, chapati

Indian spiced cauliflower, red lentil dahl, fresh lime,
coriander, chapati (vg)

Butternut squash, sage and caramelised onion risotto,
grilled halloumi (v)

Chips & Welsh sea salt
Chips & parmesan
Sweet potato fries
Crispy onion rings
Homemade coleslaw
Green garden salad

Locally made traditional sourdough bread & Welsh butter

If you have a food allergy, intolerence or sensitivity, please speak to a member of our team when placing your order.

thecawdor.com | 01558 823500

35.50

21.50

20.50

20.50

20.50

20.50

20.50

20.50

20.50

20.50

20.50

20.50

4.95

5.50

4.95

4.95

4.95

4.95

4.50



