Ice Cream Sundaes

Cold Drinks

Made with ‘Parisella’s of Conwy’ Artisan Ice Cream
DIVINE DUO - vanilla & strawberry ice cream topped
with strawberry sauce, cream, cherry & wafer

4.75

BANANA SPLIT - banana filled with two scoops of
vanilla & one scoop of chocolate ice cream topped with
chocolate sauce, cream, wafer & chocolate chips

5.75

TEMPTING TRIO - vanilla, strawberry & chocolate ice
cream topped with strawberry sauce, cream, cherry &
wafer

4.95

ETON MESS - vanilla and strawberry ice cream,
crushed meringue, strawberry sauce & cream

5.65

Fruit Shoot orange or blackcurrant

1.00

Canned drinks (please see display)

1.25

Mineral water – still or sparkling

1.20

Glass of orange or apple juice

1.85

Belvoir Fruit Pressé
No added colourings, sugar, or preservatives

2.00

Glass of milk

1.75

Milkshake – strawberry, chocolate or banana

2.75

Milkshake with ice cream

3.80

Hot Drinks

Cakes

Please see our drinks menu above the service counter

Please take a look at our cake cabinet for today’s selection of
homemade and gluten free cakes
HOMEMADE SCONE WITH BUTTER
With jam 2.45 - OR - with jam & clotted cream 3.25

Wines

1.95

Toasted tea cake

1.90

Hot buttered crumpet

1.00

Something Extra
Portion of chips

2.60

Portion of beans, peas, custard or coleslaw

1.00

Single Serve Bottles - 187ml
WATERS EDGE PINOT GRIGIO AUSTRALIA (WHITE)
A lovely off-dry style with flavours of peach and tropical fruits
with a bright fresh nose and clean finish

3.95

WATERS EDGE WHITE ZINFANDEL USA (ROSÉ)
A pretty rosé with lovely flowery fruit, a hint of blackcurrants
and a pleasing off-dry palate

3.95

3.95

Portion of red onion marmalade

0.75

WATERS EDGE SHIRAZ AUSTRALIA (RED)
This friendly little bottle is ideal for picnics and is full of ripe
fruity blackberry flavours and oozing Ozzy sunshine

Bread and butter (per slice)

0.60

Bottles 75cl

Bread roll and butter

0.70
4.25

Hot buttered toast (per slice)

0.70

PAPARUDA PINOT GRIGIO ROMANIA (WHITE)
Packed full of ripe honeyed fruit with just the right amount
of freshness

13.85

Side salad
Portion of jam or marmalade

0.60

13.85

Portion of clotted cream

1.00

AMANTI DEL VINO PINOT GRIGIO ROSATO ITALY (ROSÉ)
Soft and easy with juicy red strawberry fruit from near to
Venice and ideal to drink by itself or with a meal

Portion of squirty cream

0.55

JEAN BALMONT MERLOT VIN DE FRANCE (RED)
Packed full of rich Southern French sunshine, this silky red is
bursting with ripe plumy fruit, hints of dark chocolate and a
lick of spice on the finish

13.85

SPARKLING PROSECCO VETRIANO, ITALY
Softly textured fizz, with a delicate aroma and flavours of
biscuit, ripe pear, melon and peach fruit

18.95

Alison and Kevin would like to welcome customers old and new
to the West Shore Beach Cafe. If you cannot find what you want
on our menu please ask and we will do our best to accommodate
your request.
Please take a seat, make your choice from the menu and order at
the counter. Your food will be served to your table when ready.
We endeavour to serve everyone as quickly as possible, however
all meals are freshly prepared and this may increase waiting times
during busy periods. Your patience is much appreciated! Last food
orders 30 minutes before closing.
Only food and drink purchased at the West Shore Beach Cafe may
be consumed on the cafe premises.
All gratuities are shared equally between all members of staff.

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR
INTOLERANCES. WE ARE HAPPY TO HELP AND CAN PROVIDE
ANY INFORMATION THAT YOU MAY NEED.

Menu
served from
10am
Breakfast Menu
served from
10am - 11.45am
Please see our separate Breakfast Menu
or ask a member of staff

Beers & Cider
Great Orme Brewery Snowdon Craft Lager 500ml

3.95

Great Orme Brewery Atlantis American style Pale Ale 500ml

3.95

Great Orme Brewery Red Dragon Bitter 500ml

3.95

Peroni Nastro Azzuro 330ml 5.1%

3.65

Gwynt y Ddraig Black Dragon Welsh cider 500ml 6.5%

4.25

Kopparberg flavours 500ml
Mixed fruits or strawberry & lime

4.25

www.westshorebeachcafe.com

Light Bites
FRESH HOMEMADE SOUP OF THE DAY (GF)
Served with crusty bread (GF bread +50p)

4.60

WELSH RAREBIT
Beach Cafe recipe made with mature Welsh Cheddar
served on bloomer toast with salad garnish

5.75

BACON RAREBIT
Welsh rarebit topped with a slice of grilled bacon

6.75

BUCK RAREBIT
Welsh rarebit topped with a fried free range egg

6.25

BLANCHBAIT
Crispy fried whitebait with citrus mayo

5.30

SALT & PEPPER SQUID
Lightly battered with red pepper mayo

5.65

BREADED MUSHROOMS
With garlic mayo

4.25

Fresh Sandwiches
6.25

Honey roast ham

5.45

Tuna mayonnaise

5.25

Mature Welsh Cheddar (V)

4.85

Egg mayonnaise (V)

4.85

Add tomato, cucumber, onion or pickle 25p each
Add a bowl of homemade soup to any sandwich, toastie or panini
for 3.20

Hot Breakfast Sandwiches
On white or wholemeal bread, or a white roll - served all day
Grilled bacon x 2 Slices

3.95

‘Edwards of Conwy’ breakfast sausages

3.95

Toasties
Served on white or wholemeal bread with a dressed salad garnish
and coleslaw (GF bread +50p)
Mature Welsh Cheddar & honey roast ham

6.25

Hawaiian (ham, cheese, pineapple)

6.50

Honey roast ham

5.50

Tuna and Welsh Cheddar melt (with or without onions)

6.50

Mature Welsh Cheddar (V)

5.35

Add a pot of our delicious chutney for 75p
Spicy tomato or red onion marmalade

Classic roast chicken & bacon club

7.50

Brie and cranberry (V)

6.50

Tuna and Welsh Cheddar melt (with or without onions)

6.75

Mozzarella, tomato and basil pesto (V)

6.75

Mature Welsh Cheddar and ham

6.50

Pulled pork with Welsh Cheddar & BBQ sauce

7.50

Beach Cafe Mains

SERVED
FROM
12 PM

PLEASE TAKE A LOOK AT THE BLACKBOARD
FOR A LIST OF OUR DAILY SPECIALS
Hand beer battered cod on a
floured roll with homemade
tartare sauce, salad & chips 7.50

CHILLI BEEF NACHOS
Welsh beef chilli served over
tortilla chips and topped with
Welsh Cheddar 7.95

CLASSIC LASAGNE
Made with Welsh beef in a rich
tomato and herb sauce, topped
with Welsh Cheddar and served
with salad and crusty bread 8.50

SPINACH, MUSHROOM AND
RICOTTA LASAGNE (V)
Topped with Welsh Cheddar
and served with salad and crusty
bread 8.50

HAND BEER BATTERED COD
Served with chips, garden peas
and homemade tartare sauce 8.95

WHOLETAIL BREADED SCAMPI
Served with chips, garden peas
and homemade tartare sauce 9.25

SMOKED HADDOCK, MOZZARELLA
& SPRING ONION FISHCAKES
With dressed salad and sweet
chilli dipping sauce
Light - 1 fishcake 5.75
Main - 2 fishcakes & new pots 8.50

HOMEBAKED HONEY ROAST HAM
Served with a free range egg &
chips 8.25

CLASSIC 6oz BURGER
Made with Welsh Black Beef and cooked on the griddle

7.95

6oz WHISKY BURGER
Welsh beef burger topped with ‘Snowdonia’ Amber
Mist Whisky-infused Cheddar

8.95

RED DEVIL BURGER
Welsh beef burger topped with ‘Snowdonia’ Red Devil
Chili-infused Cheddar

8.95

BARBECUE CHICKEN BREAST
Whole butterflied chicken breast cooked on the griddle
& served in a bun with our homemade barbecue sauce

8.25

VEGGIE BURGER
A blend of spinach, potato, herbs and spices

7.65

Extras:
Mature Welsh Cheddar 1.00 - Grilled bacon for 1.00
Onion rings for 1.50 - BBQ sauce for 0.60

Pizza
Thin Crust & Stonebaked

6.50

Classic BLT - bacon, lettuce and tomato

Mature Welsh Cheddar with tomato OR onion (V) for 25p

All served on a floured roll with dressed salad and a few chips

Served hot from the grill with a dressed salad garnish and coleslaw

POSH FISH FINGER SANDWICH

Served on white or wholemeal bread with a dressed
salad garnish, coleslaw & crisps (GF bread +50p)
Smoked salmon, cream cheese and cucumber

Cafe Burgers

Paninis

SERVED
FROM
12PM

8” MARGHERITA 6.25 - 12” MARGHERITA 6.95
(Tomato, mozzarella & basil)

Custom build your perfect pizza!
Mixed peppers, red onion, pineapple or barbecue sauce 60p each
Honey roast ham or mushrooms 1.00 each
Pulled pork or roast chicken 1.75 each

Jacket Potatoes
Baked in the oven and served with a dressed salad

Healthy Summer Salads

Baked beans (V) (GF)

5.45

Mature Welsh Cheddar (V) (GF)

6.25

Baked beans and Welsh Cheddar (V) (GF)

6.95

Tuna mayo (GF)

6.95

Welsh beef chilli

7.25

WELSH CHEESE PLOUGHMAN’S (V)
Caerphilly, Perl Las and Welsh Cheddar cheese, fresh dressed
salad, tomato chutney and crusty bread

8.95

GREEK SALAD (V) (GF)
Feta cheese, red onions, tomato, mixed leaves & olives
dressed with olive oil

8.45

HOMEBAKED HONEY ROAST HAM (GF)
With a crisp green dressed salad, coleslaw & pot of tomato
chutney

8.75

GRILLED GOATS CHEESE & BEETROOT SALAD (V) (GF)
Dressed salad and balsamic glaze

8.95

** Choose any 2 of the following to add to your meal:
salad, chips, peas, beans, new potatoes or veg of the day

ROAST CHICKEN MIXED LEAF SALAD
Succulent chicken breast with a honey and mustard
dressing

9.45

Freshly made sandwich on white or wholemeal bread
served with a pot of raisins
Choose from Marmite, jam or Dairylea

(V) - Vegetarian (GF) - Gluten free
We have gluten free bread and rolls available

Young Buccaneers
Homebaked honey roast ham **

4.50

‘Edwards of Conwy’ pork sausage **

4.25

Homemade cod fish fingers in batter **

4.75

Wholetail breaded scampi **

4.95

3.50

