Evening Menu

Our emphasis is on

Home Cooked Food

with a Welsh accent
Please see the Blackboard for our daily specials
Starters

Homemade Traditional Cawl

£4.75

Main Courses

Traditional Fish and Chips

£9.95

Y Mochyn Du’s famous traditional lamb and
chunky vegetable dish served with
wholegrain bread and a wedge of Welsh
cheddar cheese.

One of our signature dishes – generous fillet
of thick-cut cod in our own Cwrw Mochyn Du
light beer batter. Served with mushy peas and
homemade tartare sauce.

Soup of the Day

Smoked Salmon Linguine

£3.95

£9.95

Homemade soup. See the Specials’ Board for
today’s Dish.

Smoked salmon and linguine pasta in a
creamy dill and mascarpone sauce.

Bruschetta

Hake Fillet and Parsley Sauce £11.95

£4.50

Mochyn Du Matured
Prime Welsh Steaks
All our prime Welsh steaks have been
matured for 21 days and are locally
sourced. Seasoned and served with
homemade chips and roast cherry
tomatoes.

8 oz. Rump
10 oz. Rump

£10.95
£12.95

Garlic toasted ciabatta, topped with diced
tomatoes and sweet basil.

Pan-fried Hake fillet with a seasonal greens,
dauphinoise potatoes and parsley sauce.

Penderyn Glazed Chicken Wings £4.75

Slow-cooked Welsh Belly Pork £9.95

Boozy chicken wings in our homemade
Penderyn whisky glaze.

Served with wholegrain mustard mash, green
beans and Welsh cider and apple sauce.

Whitebait

Pub classic, deep-fried whitebait, served with
lemon and garlic aioli.

Homemade Sage Roast
Butternut Squash and
Wild Mushroom Lasagne

“Mochyn Du” Welsh Rarebit

Served with salad and garlic bread.

Naked Burger

“Mochyn Du” Welsh Rarebit
Salad

Homemade burger in a brioche bun with
homemade coleslaw and homemade chips.

£4.50
£4.95

Thick cut wholemeal toast generously topped
with our own Welsh Rarebit, made with
smoked bacon, red onion, Welsh beer and
Collier’s Mature Cheddar.

Antipasti – Sharing Platter

£9.95

Selection of dry-cured meats, olives,
tomato and mozzarella, roast vegetables
and sun-blushed tomatoes. Served with
ciabatta bread and balsamic vinegar and
olive oil dips.

Homemade Nachos –
Sharing Platter

£8.95

Big helping of homemade nachos served
with melted Colliers’ Cheddar cheese and
house picho de gallo. Choose from:
our famous Welsh Rarebit or
Pulled Brisket Chilli to dip.

£8.95

£7.95

Barra galeaga ciabatta bread topped with our
own Welsh Rarebit, made with smoked bacon,
red onion, Welsh beer and Colliers’ Mature
Cheddar. Topped with a poached egg and
served with our seasonal salad.

Homemade Steak and Ale Pie £9.50
Prime Welsh Beef topped with puff pastry,
served with homemade chips.

“Mochyn Du” Sausages
and Mash

£8.50

Another signature dish – Driscoll’s famous
Welsh pork speciality sausages, with our
homemade mash and onion gravy – enough
to make a pig’s eyes water!

Welsh Faggots and Mushy Peas £7.95

Homemade Chips and Mash

A traditional dish served with onion gravy and
our own speciality mashed potato.

All made on the premises using best
quality Maris Piper potatoes.

Home Cooked Honey Roast Ham £8.95

Seasonal Salads

Our Chef’s Salads are freshly prepared
daily to include the best and freshest
produce of the day and served with a
homemade dressing of your choice.
Choose from balsamic, honey mustard or
French dressing.

See the Specials Board for
today’s fresh dish

Thickly cut home cooked ham topped with a
brace of free range eggs and served with our
homemade chips.

Homemade Pulled
Welsh Brisket Chilli

£9.50

Spicy beef chilli made from slow-cooked
Welsh brisket. Served with rice, soured cream,
guacamole and nachos.

Grilled BBQ Chicken Breast

£9.95

A succulent chicken breast butterflied and
marinated and served with our homemade
chips. Served with barbecue sauce, Monterey
Jack cheese and bacon.

Sunday Roasts

On Sunday we serve Welsh beef,
freerange chicken and Welsh lamb
when in season. Our traditional Sunday
lunches include Yorkshire pudding, fresh
vegetables and roast potatoes.

Open for food
all day, every day
12.oo until 9.oo pm Mon-Thu,
12.oo until 9.3o pm Fri & Sat,
12.oo until 8.oo pm Sun

Welsh Beef Burgers –
homemade on the premises

Mochyn Du Rarebit Burger £9.95
Topped with our own Welsh Rarebit mix,
served in a brioche bun, stacked with onion
rings, gherkins, salad and tomato, homemade
chips and Welsh tomato chutney.

Blackened Chicken Burger

£8.50
£8.95

Sumptuous chicken breast, dressed
with pesto, mozzarella, coleslaw and
homemade chips.

Halloumi Burger

£8.95

Halloumi cheeseburger, dressed with
cranberry sauce, rocket, coleslaw and
homemade chips.

Homemade Puddings
Crumble of the Day

£4.50

Served with custard, cream or ice cream.

Homemade Sticky Toffee
Pudding

£4.95

Served with Brecon Honey ice cream.

Homemade Chocolate and
Black Cherry Brownie

£4.95

Served with Brecon Honey ice cream.

Banoffee Cheesecake

£4.95

Buttery biscuit base, topped with banana and
toffee sauce cheesecake with cream and
strawberry purée.

Mario’s Traditional Welsh
Ice Cream

£3.95

Choose from Vanilla, Chocoholic, Brecon
Honey or Mint Choc Chip.

Side Orders
Onion Rings
Chef’s Mixed Salad
Garlic Bread
Pepper Sauce
Homemade Chips
Sweet Potato Fries

£2.50
£2.50
£2.50
£1.50
£2.50
£2.95

Private
Party?
Sophia Close, off Cathedral Road,
Cardiff CF11 9HW
Telephone: o29 2o37 1599
All prices are inclusive of VAT.
All weights are approximate pre-cooking weights.
26.04.17

We now offer a private
facility in our Garden
Restaurant providing a
varied menu plus a buffet style option
and barbecues in the garden. Ask a
member of staff for details.

