
T H E  C L O C K T O W E R 
AT TRE-YSGAWEN HALL 

 
 

 

 
EVENING MENU 

 
 

Starters 
Homemade soup of the day with freshly baked bread £4.50  
Rice noodle salad, king prawns with chilli, ginger, garlic and soy sauce  £6.50   
Chicken liver and shitake mushroom pate, toasted brioche, fruit chutney    £5.50   
Crunchy nachos, salsa, sour cream, topped with melted cheese £4.50  
Smoked duck breast, apricot and orange sauce, beetroot salad £6.00   
Pumpkin and pea risotto with parmesan shavings £5.50  
Continental meats, olives Emmental cheese  £6.00   
     

 
 

From the Grill             6oz        12oz 
21 day matured Welsh beef burger, sun dried tomato relish, smoked 
cheese, served with hand cut chips, coleslaw and onion rings 

£11.00 £14.50   

10oz  Welsh rump steak, grilled mushroom, plum tomato, hand cut chips,  
‘Perl Las’ and mushroom sauce   

 £16.50   

Toasted “Philly” steak baguette,  hand cut chips and salad £9.50   
Grilled gammon steak, pineapple salsa, crushed peas and hand cut chips £15.50   

 

 
 

Main Courses 
Slowly cooked Welsh lamb shank with rosemary and garlic, wholegrain and mint 
mash, roast gravy and seasonal vegetables 

£   

Beer battered cod fillet hand cut chips and crushed garden peas £12.00   
Chicken rogan josh, onion rice and garlic and herb chota naan £10.50   
Herb crusted salmon fillet, ragout of Mediterranean vegetables and fettuccini  £12.50   
Classic chilli con carne, onion rice and sour cream £10.50   
Tian of roasted vegetables, fettuccini pasta, white wine and saffron sauce £11.50  
Half roasted duck, redcurrant sauce, seasonal vegetables and new potatoes  £14.50   
Welsh dragons fire beef curry, onion rice and garlic and herb chota naan £11.00   
    
    

 

 
 
 
 
 
 
 
 
 
 



T H E  C L O C K T O W E R 
AT TRE-YSGAWEN HALL 

 
 

 

 
 
 
 
 
 
 
 
 

Side Orders 
Panache of vegetables £3.00
Hand cut chips £2.50
Bowl of fresh salad £2.00
Buttered new potatoes £2.50
Garlic bread £2.00
Garlic bread topped with cheese £2.50
Crispy onion rings £2.00
 
 
 

  

 
 

Sweets 
Sweet Belgian waffles, maple syrup and vanilla ice-cream £4.50   
Classic crème brûlée, fruit compote £5.50   
Chocolate orange panna cotta, champagne sorbet £5.50   
Rhubarb and pear crumble, winterberry compote and double cream £5.00  
Trio of Celtic cheeses, celery, grapes and apple £6.50   
Selection of ices and sorbets £4.50   

 

 
 
 
 

SPECIALS BOARD 
THE EVENING SPECIAL WILL BE DISPLAYED EVERY EVENING 

 
ALL FOOD IS FRESHLY PREPARED TO ORDER, THEREFORE  
THERE MAY BE A SHORT DELAY DURING BUSY PERIODS 

 


