
B O O K  U S I N G  O U R  W E B S I T E
B E L O W  O R  C A L L  U S

Includ i ng  Fre e  G i f t
From Santa

 booking essential with a £10 per person

deposit on reservation required.

PRE ORDERS REQUIRED FOR ALL TABLES

FESTIVE SUNDAY LUNCH
With Snowdonia Donkey’s

 SUNDAY 14TH DECEMBER
12PM UNTIL 5PM

reserve sunday lunch with us

meet the donkeys from 
     snowdonia donkey sanctuary (NATIVITY SCENE)

THE DONKEY SHOP STORE FOR LAST MINUTE GIFTS
visit  from santa ( inc free gift)
SNOWGLOBE FOR FESTIVE PICTURES WITH FAMILY
christmas tree decoration activity
sunday roast dinner

2 course adults £32.95  3  course adults  £37.50
2 course kids     £15 .95   3  course kids      £19 .50

Call  Now
01407 830720
www.theringanglesey.co.uk

Please see menu overleaf



Menu
Start e r s

Winter  Vegetable S oup,  Baked Bread (V,VGA ,GFA)

Honey Glazed Pigs In  Blanket s,  Chic  Sweet Honey Mustard Dip

Breaded S alt  & Pepper Chicken,  Gar l ic  Mayo Dip

Creamy Gar l ic  & Herb Mushroom Crost in i  (V,GFA)

 Mains

Roast  Turkey,  Cranberry & Chestnut  Stuff ing,  Yorkshire Pudding,  Chefs
Gravy (GFA)

Roast  Leg Of Lamb,  Yorkshire Pudding,  Chefs Gravy (GFA)

Blackberry Braised Steak,  Blackberry & Red Wine Jus (GF)

Vegan Cottage Pie (V,  VG,  GF)

Al l  of  the above are served with Roasted Potatoes,  Buttered vegetables ,  Honey glazed Roots

Addit ional  Chi ldren’s  Mains 

Chicken Goujons,  Skinny Fr ies ,  Baked Beans
Sausage & Mash,  Chefs Gravy (VA)

 

Desser t
Tradit ional  Chr istmas Pudding,  Brandy Sauce 

Biscof f  Loaded Prof iterole Stack (V)

Chocolate Orange Torte,  Vani l la  Ice Cream (V,  VG,  GF)

Cherry Bakewel l  Cheesecake,  Chant i l ly  Cream (V)

 
(V) Vegetarian (VA) Vegetarian Available (VG) Vegan (VGA) Vegan Available (GF) Gluten Free (GFA) Gluten Free Available. Before ordering drinks or food, please speak with a member of our
team about your requirements. Whilst we take care to preserve the integrity of our vegetarian/vegan products, we must advise that these products are handled in a multi-ingredient kitchen

environment. All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in your meal may have accidentally come into contact with an
undeclared allergen, leading to cross contamination. Cooking equipment (fryers, grills etc) and food preparation areas maybe shared and fried items containing different allergens may be

cooked in the same frying oil.
         

https://www.canva.com/design/DAGBdXvbGWc/tT4C9OZ_Hr1ZGghUvIT2Hg/edit
https://www.canva.com/design/DAGBdXvbGWc/tT4C9OZ_Hr1ZGghUvIT2Hg/edit

