Cobdens Hotel
Capel Curig ~ Showdonia

Everything served is cooked to order, Please note during busy periods there might be a
delay in service. Booking isrequired for tables of eight or more people.

STARTERS

Freshly made soup of the day
Served with locally baked bread.

£3.00

Classic Prawn Cocktail
Atlantic prawns bound in a rich marie rose dressing sat on a bed of crisp lettuce

£4.50

Garlic mushrooms
Button mushrooms bound in a creamy garlic sauce topped with a crisp crouton

£3.95

Chorizo & Black pudding salad
Sauted chorizo & black pudding on a lettuce and onion salad finished with pepper cream
sauce

£4.25

Home made cointreau and orange pate
Home made chicken liver and cointreau & orange pate served with fresh salad and
toast

£A.75



MAIN COURSES

Conway Beer Braised Lamb Shank
Lamb shank slomy braised in Conway beer served on a bed of garlic mash finished with pan jus

£13.00

Welsh black fillet steak
A 8oz welsh black fillet steak served on a bed of wild mushroom mash potato finished with a red
winejus.
£15.50
Roasted Salmon Supreme
Roasted Salmon Supreme sat on a herb mash finished with a tomato vinaigrette
£11.50

Garlic Mushroom and baby vegetables
Served with Penne Pastain a garlic and green pesto cream sauce

£10.95

Spanish Sea Food Paella
Mussel, prawns, calamari, chicken and chorizo sausage served with spicy Pilau rice

£11.25

Smoked Haddock with y ffeni cheese sauce
Natural smoked haddock sat on creamy leek mash potato with a 'y fenni cheese sauce

£12.25

Chicken breast wrapped in bacon
Chicken breast wrapped in bacon served with a port & stilton sauce and hand cut chips

£10.95

Cobden’s mixed grill
Seak, gammon, sausages, lamb chop, black pudding and a fried egg served with mushrooms,
tomato and hand cut chips

£14.95

Cauliflower and Broccoli bake
Florets of cauliflower and broccoli topped with a cheddar cheese cream sauce

£9.95

All main courses are served with either Fresh markéegetables or a
seasonal salad



Desserts

All our Desserts are made fresh from our
kitchens

Baileys and Chocolate Parfait

A frozen dessert of Irish cream liqueur and dar&ciate
Served with and lItalian biscuit and fruit coulis

£4.50

Sticky Toffee Pudding

An old favourite served with a rich butterscotclie@and vanilla ice cream

£A.75

Belgian waffles

Belgian waffle topped topped with banana and fiedstvith caramel sauce

£4.50

Pineapple cheese cake

Home made pineapple cheese cake mix sat on aidigbsise

£4.25

A selection of ice cream

Three flavours of ice cream served with an ltaléscuit

£3.00

Welsh Cheese and Biscuits

A selection of Welsh farm house cheese from” Bidsng/d” Delicatessens

£5.75



Cobdens Hotel Specials

Welsh Black Rump Steak

A 100z WELSH BLACK RUMP STEAK SERVED WITH HOME MADE ONION RINGS, FRESH SALAD AND
HAND CUT CHIPS

£12.95

Home Made Welsh Lamb Burgers

HOME MADE WESH LAMB BURGERS SERVED WITH MINTED MAY O, FRESH SALAD AND HAND CUT
CHIPS

4 0z BURGER £6.25

8 0z BURGER £8.25
Home Made Welsh Beef Burgers

HOME MADE WEL SH BEEF BURGERS SERVED WITH CHEDDER CHEESE AND HOME MADE ONION
RINGS, FRESH SALAD AND HAND CUT CHIPS

4 0z BURGER £6.25

8 0z BURGER £8.25
Fish & Chips

FRESH HADDOCK COATED IN COBDENS BEER BATTER SERVED WITH MUSHY PEAS AND HAND CUT
CHIPS

Home Made Beef Lasagne
HOME MADE BEEF LASAGNE SERVED WITH GARLIC BREAD, FRESH SALAD AND HAND CUT CHIPS
Chicken and Bacon Macaroni Cheese
PAN FRIED CHICKEN BREST SERVED WITH DICED BACON IN A RICH MACARONI CHEESE SAUCE

£10.25

Spicy Tomato and Vegetable couscous Bake

HOME MADE SPICY TOMATO AND VEGETABLE COUSCOUS BAKE TOPPED WITH MOZZARELLA
CHEESE SERVED WITH FRESH SALAD AND HAND CUT CHIPS

£9.95
Home Made Spaghetti Bolognaise

HOME MADE SPAGHETTI BOLOGNAISE MADE FROM WELSH MINCED BEEF IN A RICH TOMATO
SAUCE

Home Made Chicken Curry
HOME MADE CHICKEN CURRY (MEDIUM) SERVED WITH A GARLIC NAAN ,RICE AND CHIPS
Home Made Ratatouille

HOME MADE RATATOUILLE IN A RICH TOMATO SAUCE, SERVED WITH TAGLIATELLE PASTA
FINISHED WITH PARMASAN SHAVINGS

£10.25
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