NORTON HOUSE
HOTEL

BISTRO | WEDDINGS | FUNCTIONS

Dinner 6pm to 8.30pm

STARTERS
Soup of the Day With Warm Bread (GF) (vG) £8
Prawn Cocktail (GF*) £10
Toasted Crumpet, Snowdonia Black Bomber Rarebit, Apple Salad & Chutney (v) £9
Chicken Liver Pate, Toasted Sourdough, Red Onion Marmalade (GF*) £9
Heritage Tomato & Rocket Salad, Aged Balsamic Dressing (VG) (GF) £9
Crispy Goats Cheese & Candied Walnut Salad, Maple Syrup Dressing (GF*) (v) £10
Tempura Prawn, Asian Salad, Bisque Ketchup (GF) £12
Tandoori Scallops, Chickpeas, Burnt Lime & Coriander Yoghurt (GF) £15

MAINS
Beer Battered Fish, Pea Puree, Tartar Sauce, Chips (GF) £20
Homemade Shortcrust Pastry Pie, Mash, Seasonal Vegetables £20
Sirloin Steak, Oven Roasted Tomato, Portobello Mushroom, Chips, Peppercorn Sauce (GF) £30
Crab & Chilli Linguine £22
Chicken Supreme, Pine Nut Crust, Nduja & Potato Croquette,
Mediterranean Vegetables, Chicken Jus £26

Whole Roasted Fish of the Day, Cockle & Laverbread Butter, New Potatoes,
Seasonal Vegetables (GF) £26

Traditional Southern Indian Curry, Choose from Chicken, Fish or Vegetable,
Rice, Tamarind Chutney, Flatbread (vG*) (GF) £22

Wild & Field Mushroom Kiev, Triple Cooked Chips, Celeriac Remoulade,
Pickled Walnut Ketchup (vG) £20

DESSERTS
Sorbet/lce Cream (GF) (vG*) £8
Raspberry & Sherry Trifle £9
Elderflower Creme, Strawberry Pillows (GF) £10
Chocolate Ganache Cake, Marinated Blackberries, Blackberry Sorbet £10
Banana and Rum Pudding, Rum Caramel, Rum & Raisin Ice Cream £10
Selection of Welsh Cheeses, Crackers, Chutney £13

LIGHT BITES
Warm Sourdough £6
Popcorn Cockles With Lemon Emulsion (GF) £7
Fries £6
Fish Goujons with Tartar Sauce £8
Southern Fried Chicken Goujons with Chilli Mayo £8

HOME-MADE12”PIZZAS
Classic Margherita £14
Italian Meats - Coppa, Milano Salami £17
Pepperoni & Jalapeno £16
Goat Cheese & Red Onion Marmalade £14
Confit Garlic Pizza Bread £9

V — Vegetarian | VG - Vegan | V* — Can be made Vegan | GF - Gluten Free | GF* - Can be made Gluten Free



