
PRIVATE FUNCTION Planning a celebration? Our restaurant is available exclusively for hire. 
Ask a member of our team for details & choice of menus.  

OUR LOCAL HEROES We are proud to have support & be associated with the following producers & suppliers:
MENAI MUSSELS & OYSTERS / MERMAIDS SEAFOODS / M HUGHES & SONS / CONWY MUSSELS / PATCHWORK PATE

MICRO GREENS / HALEN MON / CASTELL HOWELL / REDISCOVER WINES / JOSEPH KEEGAN & SONS / WILD HORSE BREWERY
PENDERYN DISTILLERY / ELLEVENSIES / ABERFALLS DISTILLERY

SEAFOOD RESTAURANT,  TAPAS & BAR 
 01492 702471

 INFO@TELFORDSBISTRO.CO.UK
 @TELFORDSBISTRO

W IFI  Telford Guest   PASSWORD telf0rdwifi 
26  C ASTLE  STREET,  CONWY LL3 2  8 AY

TELFORDSBISTRO.CO.UK

À LA CARTE MENU



ALLERGENS &INTOLERANCES 
Please ask a member of our team 

for further information

À LA CARTE MENU
SERVED FRIDAY & SATURDAY FROM 5PM

STARTERS
HOMEMADE SOUP (V) £8

Crusty bread & Welsh butter

LOCAL MUSSELS £14
Dill, parsley, garlic, onion, white wine,  

cream, crusty bread & Welsh butter

SEAFOOD CHOWDER £11
Smoked haddock, mussels, prawns, potato,  

cream, parsley, dill, crusty bread & Welsh butter

SCALLOPS £14
Braised spinach, seasonal salad leaves,  

basil & lemon caper butter 

KING PRAWNS & CHORIZO £9.5
Chilli, garlic, olive oil, seasonal salad leaves  

& garlic crostini

SMOKED MACKEREL & LIME PATE £9
Toasted sourdough & coleslaw

CHICKEN LIVER PATE £9
Toasted sourdough & fruit chutney

BAKED CAMEMBERT (V) £9.5
Candied walnuts, seasonal berries,  

dipping toast & fruit chutney 

SMOKED DUCK BREAST (GF) £9.5
Figs, baby beetroot salad & sticky red wine jus

  

PUDDING
AMARETTO TIRIMASU £8

Ice cream

HONEYCOMB PANACOTTA £8
Fresh seasonal berries

SEASONAL FRUIT CRUMBLE £8
Ice cream or custard

CHOCOLATE FUDGE CAKE £8
Ice cream or custard

WELSH ICE CREAM £8
Seasonal berries 

CHILDREN’S MENU
ROASTED VEGETABLE LINGUINE (V) £8

BATTERED COD GOUJONS £8
CHICKEN BREAST (GF) £8

SIDES
SKINNY FRIES £4

HALLOUMI FRIES £5
COLESLAW £4

HOUSE SALAD £4
MARINATED OLIVES £4

MAINS

FRESH FISH

SEABASS (GF) £26
Thai style with peppers, lime, lemon grass, 

chilli, ginger, garlic & coconut rice

MONKFISH (GF) £25 
Sundried tomatoes, spinach, Parma ham crisps, 

tomato, basil oil, rosemary & garlic potatoes

SALMON (GF) £24
Poached asparagus, tender stem broccoli, 

creamed potatoes & hollandaise sauce

COD FILLET (GF) £24 
Oven roasted cod with basil, tomato, mussels, 

fresh seasonal vegetables & garlic potatoes

SEAFOOD LINGUINE £22
King prawns, mussels, salmon, cream, parsley, 

dill & white wine

SMOKED HADDOCK RISOTTO £21
Softly poached egg, peas & Grana Padano cheese

 
SALAD BOWLS

CHICKEN CAESAR SALAD (GF) £18
Seasonal salad leaves, cherry toms, garlic potatoes, 

croutons, anchovies, Parmesan cheese & dressing

MIXED SEAFOOD (GF) £19
Mussels, king prawns, cockles, fresh seasonal salad 

leaves, garlic potatoes, cherry toms & caper 
French dressing

ROASTED MEDITERRANEAN VEGETABLES (V/GF) £18
Courgettes, peppers, onion, garlic, garlic potatoes,  

tomatoes, basil & reduced balsamic dressing

MEAT

MOROCCAN STYLE LAMB CUTLETS (GF) £26
Couscous, pomegranate, peppers, tomatoes, 

courgettes, minted yoghurt

WELSH BEEF STEAK (GF) MARKET PRICE
Fresh seasonal vegetables, rosemary garlic potatoes, 

red wine or peppercorn sauce 

CHICKEN FILLET (GF) £24
Poached asparagus, fresh seasonal vegetables, garlic 
potatoes, wild mushrooms, cream & white wine sauce

 
VEGETARIAN

WILD MUSHROOM LINGUINE (V) £19
Cream, garlic, white wine & Grana Padano cheese

RATATOUILLE & GOATS CHEESE (V) £19
Courgettes, peppers, onion, garlic, garlic potatoes, 

tomatoes, basil & reduced balsamic dressing

BOOK  NOW


