PROPER

STARTERS

Korean Fried Chicken
Pickled cucumber, sesame,
gochujang
9.45
Chorizzo Croquettes
Romesco, pickled shallots,
Parmesan
9.95
Caramelized Goats Cheese
Peach, pistachio, dressed
leaves
9.95
Pan-Seared Scallops
Black pudding bonbon, apple
gel, sweetcorn
13.95
Lamb Kofta
Mint yoghurt, fennel, sumac
10.54
Padron Peppers
Feta, lemon, sea salt
8.95

FOR LITTLE GUESTS

Crispy Chicken
fries
8.95

Bolognese pasta
8.95

MAIN COURSE

Pressed Pork Belly
Creamed potatoes, romesco,
crispy black pudding, apple gel
21.45
Roast Chicken Supreme
Pave potato, wild mushrooms,
charred courgette, tarragon jus
20.95
Roast Lamb Rump
Potato pave, peas, charred
spring onion, whipped feta,
lamb jus
£26.95

STEAK SELECTION

Ribeye - 29.95
Fillet - 35.95
Sirloin - 28.95

Flat mushroom, roasted tomato,

house fries,
peppercorn sauce

Risotto
Sun-dried tomato, charred
aubergine, parmesan
18.50
Market Fish
New potatoes, spinach,
samphire, shellfish sauce
25.95

Gressingham duck leg
Chicory, fennel, white beans,
peach, smoked vinaigrette
19.95

GANDER RESTAURANT

NIBBLES

Olives
4.95
Smoked Mixed Nuts
475
Bread & Oil
7.95

SIDES

Smoked paprika &
Parmesan fries — 5.50
Tenderstem Broccoli

chilli oil— 4.95
Spring Rolls
hoisin sauce— 5.95
New Potatoes
garlic butter — 4.95

PASTA

Seafood Rigatoni
King prawns, mussels,
smoked haddock, white

wine, garlic, parsley —25.95

Beef shin ragu pasta
slow braised beef shin in
red wine and herbs,
finished with Parmesan and
herb oil - 18.95

FOR YOUR FURRY FRIEND

Chicken Jerky - 5.75
Beefy Sticks - 5.75

Please advise a team member when ordering your food of any allergies or intolerance, even if you are a regular guest, as our ingredients and

recipe can change We produce our food in kitchens with shared equipment where allergens are handled,

therefore we cannot guarantee any item is allergen-free



PROPER GANDER RESTAURANT

PUDDINGS

Basque Cheesecake
caramelized cheesecake, salted caramel
strawberry compote — 8.95

Sticky Toffee Pudding
toffee sauce, caramelised banana,
créeme fraiche — 8.95

Caffee Affogato
vanilla ice cream, espresso,
amaretti biscuits — 8.95
*add liqueur
Disaronno, Kahlua, Tia Maria, Baileys

Dark Chocolate Fondant

vanilla ice cream, chocolate crumble— 8.95

Welsh Cheese Plate

Perl Las Blue Cheese, Caws Cenarth Brie and
Snowdonia Black Bomber, crackers grapes and
chutney —13.95

Ice Cream Selection
three scoops of ice cream - please ask your server
for today’s flavors— 8.95

WHISKY

Explore our carefully curated collection of fine
whiskies featuring classic from Scotland, Wales
and beyond. Our selection offers something for
every whisky enthusiast.
Selection of fine whiskies from Wales, Scotland
and beyond!

Please advise a team member when ordering your food of any allergies or intolerance, even if you are a regular guest, as our ingredients and recipe

CATFFEE

Espresso - 3
Double espresso - 3.95
Americano - 3.95
Caffee Latte - 3.95
Capuccino - 3.95

SWEET WINES &
DESSERT PAIRINGS
50ml - 5.50

Tanners Late Bottled Vintage Port
Triana Pedro Ximenez Sherry
Barbeito Malvasia Reserva Madeira
Muscat de St Jean de Minervois
Limmoncello

SOCIAL MEDIA

Follow us for updated offers and
events

Facebook | Instagram | TikTok

GIFT VOUCHERS

An ideal gift for any occasion, whether
celebrating birthdays or hosting private

functions

can change.We produce our food in kitchens with shared equipment where allergens are handled,
therefore we cannot guarantee any item is allergen-free

4 HIGH STREET, LL36 9AA

01654 712169



