Bottle BEER/BITTER/CIDER
Peroni 330 ml
Becks non alcoholic beer 275ml
Brenin Enlli 500 ml
Black dragon cider 500 ml
Spirits available check with our waitress.

Wines

...........

Hot Drinks

3.75
2.95
4.25
4.25

Small / large

Americano
1.95 / 2.35
Latte
2.70
Mocha
2.60 / 3.00
Cappuccino
2.30 / 2.70
Flat white
2.60
Chai Frappe
2.50
Chai latte
2.50
Espresso
Single - 1.90 / Double - 2.60
Macchiato
1.95
Hot chocolate
3.00
Hot chocolate (the works) cream & marshmallows
3.50
Affogato (singles espresso poured over a scoop
of parisella vanilla ice cream)
3.10
Decaffinated Coffee, soya milk available at no extra charge
Liqueur coffees
Tia Maria, Baileys, Drambuie, Whisky, Cointreau
5.50
Extra shot Syrup
50p
Extr shot Coffee
60p

.............................

Our house wines are available by the glass, white/red
Small (125ml)
Medium (175ml)
Large (250 ml)

WHITE WINE

3.25
4.60
5.50

.........................

Wide river Chenin blanc,
Robertson, South Africa.
16.50
Clean and bright Chenin blanc, peppery and aromatic,
with tropical fruit flavours of ripe fig and melon backed
up with crisp, refreshing acidity. Modern style wine
from the fertile Robertson valley.
Alto bajo Sauvignon blanc, Chile.
A classic Chilean Sauvignon with tropical fruit,
citrus flavours and Herbaceous notes.

RED WINE

Tea

16.50

16.50

The paddock Shiraz, Australia
Full of rich fruit flavours including plums and red
Berries, with good ripe tannin structure, friendly
and approachable.

16.50

ROSE WINE

FIZZ / PERF

Cold Drinks

.........................

Jean balmont Cabernet franc rose
Vin de France
A charming strawberry scented rose with
freshness and delicacy.

17.50

.........................

Prosseco frizzante, Treviso,
Borgo frare, Italy -20cl.
A gentle sparkling wine with lovely peachy fruit,
the palate is deliciously Juicy, a great aperitif.
Prosecco vetriano, Italy
An attractive biscuity nose leads, onto a bright
fruity palate with hints, of pears and melon, an
excellent Aperitif on its own or with peach
Juice as a Bellini.

6.50

21.95

................................

Loose leaf teas
English breakfast
Earl grey
Peppermint
Rooibos
Green Tea
Organic matcha green tea
Ceylon decaffinated
Mixed red berry

..........................

San abello merlot, Chile
Flavours of black fruits including plum and
Blackberries, smooth and easy drinking.

........................

Ty bwyta Tir a Mor,
Restaurant
tir-a-mor-restaurant

......................................................

Ffôn / Tel : 01766 523 084
www.tiramor-criccieth.co.uk
......................................................

..........................

Coca Cola
Diet Coke
Sprite
Fanta
Appletizer
Still/Sparkling
J20 Orange &Passionfruit

Freshly squeezed Juices
Orange
Lemon

Milkshakes

2.20
2.20
2.20
2.20
2.20
2.20
2.50
2.20
2.20

2.50
2.50
2.50
2.50
2.50
1.95 / Large 3.50
2.50

..............

3.00
3.00

..........................

Strawberry
Chocolate
Vanilla
(Add soya milk at no extra cost,
skimmed milk available on request)

3.50
3.50
3.50

BREAKFAST AND BRUNCH
served from 8.30 to 11.30

..........

Patisserie basket

4.00

CHEF DISHES

LUNCHES

served from 11.30 to 16 00

NIBBLES & STARTERS

...............

......................

Beer battered cod & fries,

11.95

pea purée, tartare sauce

toasted bread, mini croissant, pain au chocolat
with jams and marmalades

Mixed olives

Eggs Benedict

Bread, black olive & anchovy tapenade,
hummus & tomato relish

4.50

Homemade quiche of the day

Garlic & basil ciabatta &
melted Parmesan cheese

Served with salad, coleslaw and fries of your choice

8.95

3.50

Omelette

8.50

Soup of the day served with ciabatta bread

4.95

7.95

toasted muffin, glazed ham, poached free
range eggs,hollandaise sauce

Eggs royale

7.95

toasted muffin, smoked salmon,
poached free range eggs, hollandaise sauce

Traditional Welsh breakfast

8.50

local pork sausages, back bacon, free range eggs,
tomatoes, mushrooms, baked beans and toast.
Choice of coffee or tea.

Vegetarian breakfast

vegetarian sausages, free range eggs,
tomatoes, mushrooms, baked beans and toast.
Choice of coffee or tea.

Scrambled eggs on toast
with bacon
with smoked salmon

Homemade porridge

5.95
6.50
6.95
4.50

Toast and preserves

2.50

thick cut toast brown or white with preserves
your choice of either locally reared
bacon or pork sausage
with fried egg

Baked beans on toast

Extras (Each)
Choose from bacon, sausage, mushroom,
tomatoes, egg, cheese and black pudding

Llaeth y Llan natural Yoghurt

3.95

with mixed berry compote

5.95

.................

Mezze platter:

Continental platter:

selection of continental meat & salamis,
gherkins, red onion marmalade, chicken
liver parfait, mixed olives & bread selection.

BURGER

7.50 / 14.00

All served on toasted brioche bun,with a garnish of
lettuce,sliced tomato ,homemade coleslaw & choice of fries.

3.50
1.00

CLASSIC

3.50

10.95

BACON AND CHEESE

6oz finest Welsh black beef burger, topped with
bacon, cheese, sliced gherkin & tomato relish

free range eggs served with salad, coleslaw and
fries of your choice

Choose one filling:
ham, bacon, cheddar, onions, pepper, tomatoes.

SIDES

Chicken fillet topped with bacon,red onions &
homemade Caesar dressing

2.95
2.95
2.95
2.95

.......................

11.50

Honey roast ham

5.95

Welsh cheddar

5.50

Tuna and sweetcorn mayonnaise

5.95

Chicken Caesar

5.95

with wholegrain mustard mayonnaise
with homemade chutney & red onion

tender chicken with crisp cos lettuce,
bacon & Caesar dressing

Smoked salmon
with cream cheese

10.95

VEGETARIAN

Homemade Falafel burger, sun dried tomato,
hummus & homemade tzatziki

Extra :50p

.............................

French fries
Sweet potato fries
Dressed side salad
Homemade coleslaw

9.95

Food allergies & intolerances
Before you order your food
please speak to our staff if you have a
food allergy or intolerance

..............

Croque Monsieur/ Madame

6.95 / 7.50

toasted classic ham & Gruyere cheese
sandwich on white bread / with fried egg

Toasted Italian sandwich

6.50

toasted ciabatta with ham,
sun-dried tomato, mozzarella & pesto

Toasted chicken and bacon melt

toasted ciabatta with chicken, bacon & cheddar cheese 6.95

Homemade Welsh rarebit

See our blackboard for other daily specials

CHICKEN CAESAR
4.50

11.50

Served with coleslaw, fresh bread & salad garnish

...........................

6oz finest Welsh black beef burger,
sliced gherkin & tomato relish

served with seasonal leaves

SANDWICHES

Fish platter:

smoked salmon, king prawns, smoked
mackerel pate, porth Colmon crab meat,
dill mayonnaise, bread selection &
seasonal leaves

Homemade oven baked beef lasagna

7.50 / 14.00

4.95

with mixed berry compote

Coco-nutty granola,
Llaeth y Llan natural yoghurt

toasted sourdough, homemade chutney

mixed olives, hummus, sun blushed tomatoes,
black olive & anchovy tapenade Falafel balls,
tzatziki, tomato relish & bread selection.
7.50 / 14.00

honey, golden syrup or coconut flakes

Bacon or sausage sandwich

Chicken liver parfait

SHARING PLATTERS
7.95

2.95

TOASTED SANDWICHES

served on local thick toasted bread
with bacon
with bacon & egg

SALADS

5.95
6.45
6.95

...........................

Classic chicken Caesar

11.95

Caprese salad

10.95

tender chicken with crisp cos lettuce, Parmesan
shavings, crouton, bacon lardons, Caesar dressing
Parma ham, buffalo mozzarella, vine tomatoes,
fresh basil & sweet balsamic dressing

CAKES

.............................

Cake of the day
Scone & butter
Scone jam & cream
Toasted tea cake
Preserves

3.25
2.00
2.50
2.50
50p

..........................
DESSERTS

Homemade sticky toffee pudding,

5.50
toffee sauce and parisella vanilla ice cream or fresh cream

6.95

Homemade vanilla creme brûlée

5.50

Homemade Chocolate brownie with ice cream 5.50
Selection of Parisella’s of Conwy
ice cream or sorbet

5.50

Tir a Môr sundae of the day

5.50

