POTATO DISHES

BELLY PORK

NIBBLES

Chorizo (GF)
chorizo in honey & cider sauce
@) Olives (GF)
pitted olives with red pepper, garlic and gherkins

Spring Rolls

carrot, onion and cabbage rolls with a sweet ginger soy dip

Warm Rustic Breads
warm pieces of bread with olive oil and balsmaic dip
Calamari

crispy calamari tossed in salt & pepper seasoning, chilli &
spring onion & lime mayo

@Q@Scl‘r & Pepper Chips (GFO)
rustic cut chips tossed in salt & pepper seasoning, drizzled
with soy sauce and finished with spring onion & chillies

@@Gorlic Chips (GF)
rustic cut chips drizzled with homemade garlic oil and
topped with homemade garlic & chive mayonnaise

Nacho Cheese Chips
rustic cut chips drizzled in nacho cheese sauce, crispy
onion & chives

@@Clossic Tatas Bravas (GF)
tatas bravas topped with herby spicy tomato sauce

Soy (GFO)

soy sauce, chopped chillies & spring onion
Teriyaki Honey

sweet teriyaki with sesame sprinkles

Maple BBQ (GF)

sweet & sticky maple bbqg sauce with spring onion

Honey Satay

sweet and creamy satay sauce with sesame sprinkles

3.5

5

8.5

LA MARINA

CEI CAERNARTFON

FLATBREADS

Hoisin Duck 9.5
hoisin base with shredded aromatic duck, mozzarella,
cucumber and spring onions

Garlic & Mozzarella 8
roasted garlic & mozzarella cheese (v)

Spicy Salami 9
spicy tomato sauce base topped with salami, rocket,
parmesan shavings & balsamic

@? Garlic Caremelised Onion 8
roasted garlic flatbread with sweet and sticky
caremelised red onion chutney

SALAD

Halloumi Salad (GF) 9
crispy halloumi with mixed leaf, red onion, mixed peppers,

pineapple gochujang dressing and croutons

(@) Mixed Leaf Salad (GF) 7

mixed leaf, red onion, peppers, feta and french dressing

Shredded Duck Salad (GF) 9.5

shredded aromatic duck with pak choi, red onion, cucumber,
hoisin dressing and sesame

DESSERTS

Warm Chocolate Fudge Cake (GF) ——— 7.5
served with biscoff crumb and vanilla ice cream

Passionfruit Créeme Brilée —————— 75
served with shortbread biscuit

Sticky Toffee Pudding 7.5

served with butterscotch sauce and ice cream

Lemon Cheesecake 7.5
served with raspberry coulis

MEAT

Crispy Beef Tacos 12

crispy beef in flour tortillas, mixed leaf, sour cream &
chive, salsa verde

Shredded Lamb Ragu 13

tomato and red wine shredded lamb ragu served with
tagliatelle pasta and shaved parmesan

Chicken Skewer ‘kebab’

chicken pepper skewers coated in a gochujang pineapple
glaze, rocket & feta crumb salad and garlic flatbread

13.5

FISH

Panfried Seabass 13
panfried seabass, pesto gnocchi, and sunblushed
tomatoes

Mussles 14
creamy mussels in a white wine garlic cream sauce and
toasted ciabatta

Sautéed Prawns 12
sautéed king prawns peeled and deveined with garlic and
chilli butter, lemon and rocket served on toasted bread

VEGETARIAN

Sticky Korean Cauliflower Bites (GFO) 11.5

crispy breaded cauliflower drizzled in sticky pineapple
gochujang sauce, beansprout salad and sesame

Halloumi Tacos 12
crispy halloumi strips in flour tortillas, mixed leaf, sour
cream & chive, salsa verde and chilli dorito crumb

@Mexicon Corn Ribs (GF) 11

charred sweetcorn ribs drizzled in chipotle sauce, sour

cream, crispy onion, coriander and paprika
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NIBBLES

Chorizo (GF) 6.00
panfried chorizo in honey & cider sauce

Olives (GF) 4.00
pitted olives with red pepper, garlic and gherkins

Spring Rolls 6.50

carrot, onion and cabbage rolls with a sweet ginger soy dip

Warm Breads & Oil 3.50
warm diced ciabatta with oil and balsamic

POTATO DISHES

Salt & Pepper Chips (GFO) 4.50
rustic cut chips tossed in salt & pepper seasoning, drizzled with
soy sauce and finished with spring onion & chillies

Garlic Chips (GF) 4.50
rustic cut chips drizzled with homemade garlic oil and topped
with homemade garlic & chive mayonnaise

Classic Tatas Bravas (GF) 5
tatas bravas topped with herby spicy tomato sauce

FLATBREADS

Garlic & Mozzarella 7.50
roasted garlic & mozzarella cheese

Hoisin Duck Flatbread 8.50

hoisin base with shredded duck, mozzarella, cucumber & spring
onion

Spicy Salami 8.50

spicy fomato sauce base topped with salami, prosciutto, rocket,
parmesan shavings & balsamic
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LUNCH MENU

BELLY PORK

Soy (GFO) 7.50
soy sauce, chopped chillies & spring onion

Teriyaki Honey 8.50
sweet teriyaki with sesame sprinkles

Maple BBQ 8.50

Sweet & sticky maple bbqg sauce & spring onion

SALADS

Mixed Leaf Salad (GF) 6.50
mixed leaf salad seved with french dressing

Halloumi Salad 8.50

crispy halloumi with mixed leaf, red onion and peppers,
french dressing and croutons

CIABATTA SANDWICHES

Cheese & Onion 8.50
Cheese & Tomato 8.50
Crunchy Tuna Mayo 8.50
BBQ Pulled Pork 9

served with homemade slaw, crisps and rocket salad

All our menu items and specials are checked for allergens when designing and preparing
dishes however our kitchen houses nuts, gluten and other allergens so we cannot
guarantee the absence of any allergens in any of our dishes.

Customers must take this into consideration when choosing to dine with us. If you have
any additional enquiries please speak fo a member of the team.

BOTTOMLE
BRUNCH

34.95

1.5hrs

Bucks Fizz on Arrival

Prosecco Bucks Fizz
Sex on the beach Belini
House Red Pepsi Maxx
House White Lemonade
House Rosé Cordials

CHOOSE 3 DISHES

Chorizo (GF)
panfried chorizo in honey & cider sauce

Topped Hash Brown
hash brown topped with belly pork bits, poached egg and sriracha sauce
Bacon Waffles
crispy streaky bacon waffles with maple syrup, icing sugar & raspberries
Spring Rolls

carrot, onion and cabbage rolls with a sweet ginger soy dip

Warm Breads & Aoli

warm sliced ciabatta with garlic aoli

Salt & Pepper Chips (GFO)

rustic cut chips tossed in salt & pepper seasoning, drizzled with
soy sauce and finished with spring onion & chillies

Garlic Chips (GF)

rustic cut chips drizzled with homemade garlic oil and topped
with homemade garlic & chive mayonnaise

Soy Belly Pork (GFO)
soy sauce, chopped chillies & spring onion
Garlic & Mozzarella Ciabatta

roasted garlic & mozzarella cheese

Halloumi Sticks
drizzled in honey and thyme sauce (v)




