OYSTERCATCHER

RHOSNEIGR

SUNDAY LUNCH

STARTERS

Oysters - 1, 2 or 3 (Menai when available) 6 / 10 / 15 (MO) Prawn & crayfish cocktail 13 (CE, CR, F, S, SD)

Tobasco & lemon Gem heart, tomato, OC signature seafood sauce, paprika
Homemade soup of the day 7.5 (CE, G, S, PB) Freshly baked sourdough 7 (G, D, S, SD, V, PB available)
Sourdough & Welsh salted butter Welsh extra virgin olive oil, balsamic ¢ Welsh salted butter
Buffalo mozzarella 11 (D, G, S, SD, V, GF available) Hot Welsh honey hummus 7.5 (G, S, SD, SS, V, PB available)
Broad beans, peas, basil, parmesan & sourdough Lebanese flatbread

Duck liver parfait 8.5 (D, E, G, SD) Smoked mackerel 11.5 (F, M, S, SD)

Brioche, sticky red onions, baby salad leaves Welsh new season potato salad, horseradish, cress
MAINS

All our roasts are served with home-made Yorkshire pudding, roast potatoes, carrots, honey roast parsnips, seasonal greens and
roasting pan gravy (D, G, E, S, SD)

Welsh reared corn-fed chicken 17.5
Roast leg of Welsh lamb 18.5
Roast dry Welsh aged beef 18

Beetroot Wellington 16.5 (D, G, S, SD, PB)
Roast potatoes, buttered carrots, honesy roast parsnips, seasonal greens and roasting pan gravy

Penne 21 (D, G, SD, S, V, GF & PB available) Add smoked pancetta 4.5
Torn buffalo mozzarella, broad beans, peas, rocket, wild mushrooms, parmesan & truffle oil

Fish & chips 19 (F, G, S, SD) Add curry sauce or gravy 4
Oystercatcher lager batter, thick cut chips, tartar sauce, lemon, mushy peas

Fish pie 26 (CR, D, G, F, MO, S, SD)
Line caught hake, king prawns, mussels, baby onions, garden peas in parsley sauce, Maris Piper mash, tender broccoli

Sweet & sour tofu 21 (S, SD, SS, PB)
Red onion, pepper, pineapple, coconut rice, chilli, sesame seeds, coriander & spring onions

The OC signature Caesar salad 16 (D, E, F, G, S, SD) Add corn-fed chicken 8 Add hot smoked salmon 9 (F) Add king prawns 8 (CR)
Gem heart, chicory, free range egg, sourdough, parmesan & our Caesar dressing

SIDES

Thick cut chips 5 (S) Tender stem broccoli 7.5 (D, S, SD, SS)
Halen Mon salt Miso & honey butter, chilli & spring onions
Pierre Koffmann fries 5 (S) New season Welsh potatoes 5 (D)

Halen Mon salt Welsh salted butter & herbs

Pork, herb & shallot stuffing 3.5 (G, E, D) Cauliflower cheese 6 (G, D, S, SD, V)

Pigs in blankets 3.5 (G, SD)

We recognise that some of our guests have specific dietary and allergy needs. The following key identifies which allergens are present in our
dishes and which are suitable for vegetarian and plant based diets. Please ask our wonderful colleagues for further advice.

CE - Celery CR-Crustaceans D -Dairy F-Fish E-Eggs SD - Sulphur Dioxide L-Lupin N - Nuts
S-Soya MO - Molluscs P - Peanuts M - Mustard G - Gluten SS - Sesame seeds

The following key will help you identify which dishes are suitable for vegetarian and vegan diets
V - Suitable for Vegetarians PB - Plant Based



DESSERTS

OC mess 10.5 (D, E, S, SD)
Meringue, lemon curd, cream & blueberries

Maltesers brownie 9.5 (D, E, G, S, SD, PB available)
Red Boat vanilla gelato & chocolate sauce

Halon Mon sea salt & brown sugar roasted pineapple crumble 9 (N, S, SD, PB)
Coconut & vanilla gelato

My last Rolo affogato 10.5 (D, E, S, SD)
Mini Rolo, Disaronno liqueur, espresso & Red Boat vanilla gelato

Trifle Sundae 9.5 (D, E, G, S, SD)
White chocolate & raspberry sponge, raspberry ripple gelato, custard, raspberry compote & cream

Coconut & passionfruit panna cotta 9 (N, S, SD, PB)
Almond butter crumble & raspberries

Red Boat gelato - One, two or three scoops 3.5/ 5.5/ 7.5 (D, E, S, SD, PB available)
Vanilla / Raspberry ripple / Strawberries & cream / Chocolate flake / Salted caramel

HOT DRINKS

Espresso Single or double 2.5/ 3.5 Hot chocolate

Americano 3.5 Hot chocolate “The Works’ (D, S, SD)

Cappuccino 4 Whipped cream / chocolate sprinkles / marshmallows
Café latte 4 Liqueur coffee

Flat white 4 Selection of teas & infusions

Mocha 4 Fresh lemon, honey & ginger tea

Oat, Soya & Coconut milk available

7.5
3.5
3.5

CHILDREN’S MENU

Sunday roast 9 (D, G, E, S, SD)

Welsh reared corn-fed chicken, home-made Yorkshire pudding, roast potatoes, buttered carrots, honey roast parsnips,

seasonal greens, roasting pan gravy

Fish & chips 8 (F, G, 9)
Heinz baked beans

Margherita garlic ciabatta pizza 8 (D, G, S, V)
Fries, salad

Kids’ sundae 7 (D, E, G, SD)
Red Boat vanilla gelato, marshmallows, Rolo, Maltesers, squirty cream
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