
 

 

Barrow Bar and Bistro 
 

Mixed olives 2.50 

A basket of freshly baked bread  balsamic oil, butter and olive  tapenade      2 50 

Crusty French style garlic  bread  2.50 

Garlic bread with grilled  bubbling cheddar cheese  3.50 

 

I ddechrau…Starters 

Potted Dee estuary  shrimps with crisp Wirral watercress and  buttered toast  5.95 

Sautéed button  mushrooms with  garlic and  cream served with crusty bread  5.25 

Johns  homemade chicken liver pate served with homemade  chutney and toast   4.95 

Crispy battered   king prawns  ,tartar sauce and lemon 5.95 

Grilled goats cheese salad  with a poached pear and watercress salad  4.50 

Rillette of fresh salmon and  smoked salmon cucumber vinaigrette ,buttered whole meal  5.50 

Mixed leaf salad ,cherry tomatoes ,red onion ,crisp croutons ,olives ,olive oil dressing 4.50 

Fillets of chicken with a Asian noodle salad peanut sate dipping sauce 5.50 

 

Ac I ddilyn….And to follow 

Batter crisp  haddock  served with hand cut chips ,mushy peas,  tartar sauce  9.95 

King scallops simply served griddled with a minted pea puree,   12.00 

Breast of chicken in a rich Rioja wine sauce ,button onions and mushrooms ,crispy bacon 11.50 

Mushroom pudding with a casserole  of wild mushrooms and tarragon     8.95 

Roast breast of duck   with a  fruity plum and ginger sauce     12.00 

Slow braised Denbighshire  feather blade steak cooked with red wine and ale   12.00 

Roasted rack of Local lon prion farm lamb with a minted redcurrant Jus, 13.95 

Breast of chicken filled with a chilli garlic and shrimp butter ,in crispy  crumb 11.50 

 

O’r  tan….From the Grill 
Prime Local Denbighshire steak ,served with grilled tomato ,  flat cap mushroom and cress 

10oz Succulent Rib eye   £17.95 

80Z Fillet                         £ 19.50 

Grilled Gammon steak  with  fried egg and tomato       £  9.95 

Steaks are served either simply plain grilled ,or with melted  garlic butter, .or with a choice of… 

Grilled blue cheese , Diane sauce or classic pepper sauce 



 

 

 

Side Orders 

 
Hand cut chips ,with sea salt  garlic mayonnaise   2.50 

Skinny fries  served as above  2.50 

Cauliflower cheeses 2.50 

Crisp onion rings 2.50 

Sautéed baby button mushrooms  2.50 

Baby mixed leaf salad with cherry tomato and red onion 2.50 

Creamy Mash potato 2.50 

Fresh seasonal vegetables 2.50 
 

 

Pwdin ……Pudding  4.95 
Sticky toffee pudding with hot butterscotch sauce , vanilla ice cream 

The old favourite  crème brulee , 

James ’award wining cherry bake well  tart ,fruit compote and clotted cream 

Mennas homemade vanilla cheese cake with fresh British strawberries 

Poached pear with chocolate and hazelnut ice cream , chocolate mouse , chocolate sauce 

A real Pavlova with fabulous raspberries and a delicious raspberry coulis over whipped cream 

 

A selection of ices from Mon ar Lwy . . . . Strawberry and rhubarb……..vanilla…….chocolate and 

hazelnut………vanilla with honeycomb…………pistachio………… all served with whipped cream 

and  Konkonoir chocolate     mmmmmm……………. 

 

Selection of cheeses  and crackers with chutney 

 

Certain foods may contain nuts 

 

 


