
    
 

 
S T A R T E R S 

Homemade Potato & Spring Onion Soup, Thyme Croutons, Warm Sourdough & Butter £7.50 
(gfo) 

Homemade Mushroom Pate, Tarragon Crumb, Red Onion Chutney, Toasted Sourdough £9.45 
(gfo) (v) 

Warm Goats Cheese, Roasted Apple, Orange Segments, Thyme Infused Honey £8.50 (gfo) (v) 

Salt & Pepper Squid with a Homemade Katsu Curry Sauce £7.50 (gfo) 

King Prawns in Japanese Balloon Batter with Sweet Chilli and Lime Dip £8.50 (gf) 

Crispy Belly Pork Bites, Glazed in Teriyaki Sauce, Pickled Pink Ginger, Pickled Chillies £8.50 (gf) 

      
M A I N S  

Roasted Welsh Black Beef, served with Roasted Carrots, Broccoli, Chive mash, Sticky Red 
Cabbage, Thyme Roast Potatoes, Rich Beef Gravy & Giant Beef Fat Yorkshire Pudding topped                   

with Beef Fat Crumb £22 (gfo) 

Slow Braised Pulled Shoulder & Leg of Conwy Valley Lamb, Served with Roasted Carrots, 
Broccoli, Chive Mash, Sticky Red Cabbage, Thyme Roast Potatoes, Beef Fat Yorkshire Pudding 

& Rich Lamb Gravy Topped with Lamb Fat Crumb £24 (gfo) 
 

Cauliflower Steak served with Roasted Carrots, Broccoli, Chive Mash, Sticky Red Cabbage, Roast 
Potatoes, Yorkshire Pudding & a Roasted Vegetable Gravy £18 (v) (vgo) 

Welsh Black Steak Burger on a Brioche Roll topped with Monterey Jack Cheese, our 
MacToad Burger Sauce, Pickled Red Onions, Gem Lettuce, Beef Tomato, served with 

Chunky Chips & House Slaw £17.95 (gfo) 
 

Battered Haddock served with Chunky Chips, Miso Mushy Peas, &    
Homemade Tartare Sauce £18.50 (Small £13.75) (gf) 

Pan Fried Sea Bass, Served with Roasted Carrots, Broccoli, Chive Mash, Thyme Roast Potatoes & 
a White Whine Cream Sauce £22 (gf) 

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    

        

              
              



     
     
 
 
 
                                                                        D E S S E R T S      

The Toads S.T.P, Miso Caramel Sauce, Vanilla Ice Cream £8.50 (gf) 

Trio of Marios Ice Cream with Chocolate Sauce £7.50 

“Eton Mess” Mix Berry Compote with Chantilly Cream, Wafers & Strawberry Ice 
Cream £9 (gf) 

Banana Crème Brulée, Salted Caramel Ice Cream and Dehydrated Banana £9.50 (gf) 

Warm Belgian Waffle with Vanilla Ice Cream & Chocolate Sauce £8.50 

Warm Chocolate Brownie, Fresh Berry Compote, Bueno Ice Cream £9.50 (gf) (Nuts) 

    
K I D S M E N U     

Battered Chicken Goujons with Garden Peas & Chunky Chips £7.50 (gf) 

Battered Fish Goujons with Garden Peas & Chunky Chips £7.50 (gf) 

Beef Roast served with roast potatoes, vegetables, yorkshire pudding & gravy £10.50 
(gfo) 

Homemade Cheeseburger with crisp lettuce and tomato & chunky chips £7.50 (gfo) 

Fish & Chips served with Garden Peas £7.50 (gf)    

     
K I D S D E S S E R T S     

 Warm Belgium Waffle, Chocolate Sauce, Vanilla Ice Cream £4.50 

One scoop of Cheshire Farm Ice Cream & Toffee Sauce £3.50(gf) 

The Toads S.T.P, miso caramel sauce, Vanilla ice cream £4.50 (gf) 

Kids “Eton Mess” Mix berry compote with Chantilly cream, dried meringue & 
Strawberry Ice Cream £4.50 (gf) 

    
      

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 OI L S I N O U R F O O D S  
   

               “Appreciation Pot” of 7.5% is added to all table bills, however this not compulsory. 


	INTOLERANCE SO THAT

