
  
        

 
 
  
 
 

 
S T A R T E R S 

 
         The Toads Chicken Caesar- Baby Gem, Anchovies, Charred Chicken, Bacon Crumb & Parmesan 

£8/£15 (gfo) 

Warm Goats Cheese, Roasted Figs, Orange Segments, Thyme Infused Honey £8 (gfo) (v)    

Salt & Pepper Squid with a Homemade Katsu Curry Sauce £7 (gfo)    

Homemade Mushroom Pate, Tarragon Crumb, Red Onion Chutney with Toasted Sourdough £8.95 (gfo) (v) 

King Prawns in Japanese Balloon Batter with Sweet Chilli and Lime Dip £8 (gf)  

Crispy Buttermilk Chicken Thigh, Sriracha & lime Mayonnaise, Homemade Kimchi £8 (gf) 

    
M A I N S    

Pan Fried Chicken Supreme, Spaghetti Carbonara, with Smoked Bacon Seasoning & Parmesan Puff £19.50    

10oz Welsh Black Sirloin Steak with Chive Mash, Topped with Crispy Onions, Garlic Broccoli, Mushroom & 
Brandy Cream Sauce £31.95 (gf) 

   
Homemade Pie of the Day, Creamy Chive Mash, Sticky Red Cabbage, Glazed Carrot, Broccoli and a Rich 

Beef Gravy £17.95 
 

Welsh Black Steak Burger on a Brioche Roll topped with Monterey Jack Cheese, Maple Baconaise, Pickled 
Red Onions, Gem Lettuce, Beef Tomato, served with Chunky Chips & House Slaw £17 (gfo)   

 
Battered Haddock served with Chunky Chips, Miso Mushy Peas, &    

Homemade Tartare Sauce £18 (Small £13) (gf)     

Treacle Glazed Crispy Belly Pork, Chive Mash topped with Bacon Dust, Bacon Fat Hispi Cabbage topped with 
Pickled Red Cabbage Gel, served with Apple Cider Sauce £19.95 (gf)  

Welsh Short Rib, Chive Mash, Beef Fat Glazed Carrot, Rich Beef Jus, topped with Beef Fat Crumb £22 (gf)   

Pan fried Loin of Cod, with Seasonal Veg, Pickled Shallots, Herb Croquette & a White Wine Sauce £21 (gf) 

Roasted Cauliflower Steak, Pickled Onion Gel, Charred Carrot, Chips, Red Wine & Thyme Jus £17 (gf) (vg) 

Homemade Bean Burger on a Brioche Roll topped with Monterey Jack Cheese, Red Onion Chutney, Gem 
Lettuce, Beef Tomato, served with Chunky Chips & House Slaw £16.50 (gfo) 

 

 

F O O D A L E R G I E S: P L E A S E I N F O R M U S I F Y O U H A V E A F O O D A L L E R G Y O R I N T O L E R A N C E S O T H A T A M A N A G E R C A N H E L P 
Y O U W I T H Y O U R S E L E C T I O N, P L E A S E N O T E W E U S E G E N E T I C A L L Y M O D I F I E D O I L S I N O U R F O O D 



 
                                                  S I D E S & N I B B L E S    

                                  Garlic Sourdough £4.50 Garlic Sourdough & Cheese £4.95 

Chunky Chips £4 (gf)   Truffle & Parmesan Chips £5.50 (gf)   Mixed Leaf Salad £4 (gf) 

Burnt Onion Seasoned Battered Onion Rings £4.50 (gf) 

   
S A N D W I C H E S & L I G H T  B I T E S   

(Monday, Thursday, Friday & Saturday 12-5pm)     

Welsh rarebit on toasted sour dough with a fried egg served with mixed 
leaf salad & Chips £10.50 (gfo) 

Toad’s Fish Finger Sandwich on Seeded Bloomer, Miso Pea Puree, Homemade Tartar Sauce served with a Mixed 
Leaf Salad & Chips £11.50 (gfo)    

Open Rump Steak Sandwich on Toasted Sourdough, with Tarragon Butter Topped with Pickled Red Onions & 
Beef Fat Crumb served with a Mixed Leaf Salad & Chips £13.50 (gfo)    

Coronation Chicken Sandwich on a Toasted Bloomer Bread topped with Hot Honey & Pickled Sultanas, served 
with Chips & Mixed Leaf Salad £11.50 (gfo)     

Creamy Garlic Mushrooms on Open Chargrilled Sourdough, Tarragon & Sesame Pesto, Truffle & Parmesan 
Chips £11.50 (gfo) 

   
D E S S E R T S   

“Eton Mess” Mix Berry Compote with Chantilly Cream, Dried Meringue & Strawberry Ice Cream £8 (gf)    

The Toads S.T.P, Miso Caramel Sauce, Vanilla Ice Cream £8 (gf)    

Homemade Toasted Sesame & Ginger Cake, Vanilla Ice Cream £8 (gf) 

Banana Crème Brulee, Caramelised Banana Ice Cream and Dehydrated Banana £8 (gfo) 

   
K I D S   M E N U    

Battered Chicken Goujons with Garden Peas & Chunky Chips £7(gfo)    

Fish & Chips served with Garden Peas £7 (gf)    

Homemade Cheeseburger with Crisp Lettuce and Tomato & Chunky Chips £7 (gfo)  

   
K I D S   D E S S E R T   M E N U     

   
One scoop of Mario’s Ice Cream & Toffee Sauce £3.50 (gf) 

The Toads S.T.P, Miso Caramel Sauce, Date Puree, Vanilla Ice Cream £4 (gf)    

“Eton Mess” Mix Berry Compote with Chantilly Cream, Dried Meringue and Strawberry Ice Cream £4 (gf) 
   “Appreciation Pot” of 7.5% is added to all table bills, however this not compulsory.    


	M A I N S

