
MAIN MENU
PRIF FWYDLEN

Delicious, great-value, homemade food 
using local suppliers and produce. 

The Valley, London Road, Valley, Anglesey LL65 3DU 
01407 740203      



Cwrs Cyntaf

STARTERS
Homemade Soup     £4.95

Fresh homemade soup served with warm ciabatta and 
crispy croutons. Please ask for today’s choice of soup.

Black Pudding & Poached Egg Stack  £5.95
Slices of grilled Welsh black pudding, rashers of 
local bacon, served on toasted ciabatta, topped 
with Welsh free range egg, accompanied with 
a creamed coarse grain mustard sauce.

Traditional Prawn Cocktail   £5.15
Fresh Atlantic prawns served on a bed of lettuce 
served with a Marie Rose sauce and brown bread

Anglesey County Cooks Pâté   £5.65
Locally made Welsh pate, served with toasted ciabatta, 
accompanied with a sweet Welsh red onion chutney and 
fresh garnish. Please ask for today’s choice of pate.

Chef’s Crispy Coated Camembert   £5.65
Baby camembert cooked in a crispy crumb coating. 
Served with fresh rocket leaves and cranberry jelly.

(V) Nachos      £4.95
Corn chips topped with melted mozzarella cheese, 
accompanied with guacamole, salsa and sour cream.

Prydau Gaeaf y Cogydd

CHEF’S WINTER WARMER
Valley Braised Welsh Beef Steak  £10.95

Slow cooked braised beef cooked in a rich beef & red 
wine stock. Served with fresh seasonal vegetables and 
either creamy mash or potato gratin dauphinoise.

Pork Steaks in Apple Cider    £9.95
Welsh pork steaks oven baked with parsley, onions, mini 
corn cobs, apple wedges, pork stock & cider reduction. 
Served either creamy mash or potato gratin dauphinoise.

Welsh Steak & Valley Ale Pie   £9.75
Tender pieces of Welsh beef, slow cooked in our very 
own Valley Ale, topped with golden shortcrust pastry, 
served with a choice of creamy mashed potato or thick 
cut chips, fresh seasonal vegetables and a jug of gravy.

Trio of Bangers and Mash   £8.95
A selection of award winning sausages served with creamy 
mashed potato, seasonal vegetables and onion gravy.

Llysieuol

VEGETARIAN
Glamorgan Sausages    £8.95

Leek, cauliflower, potato, Caerphilly cheese, Cheddar 
cheese coated in breadcrumbs, served with creamy 
mashed potato, accompanied by fresh seasonal 
vegetables and a jug of vegetarian gravy.

Quorn® Mince & Three Bean Chilli  £9.35
Warm and spicy Quorn® mince & three bean chilli with 
red pepper & chipotle chilli finished with coriander. 
Served with corn chips, salsa and sour cream.

Stilton and Vegetable Crumble   £9.15
Creamed Stilton blended with a selection of seasonal 
vegetables, topped with a crunchy crumble topping. 
Served with fresh salad garnish and garlic ciabatta.

Asparagus, Broad Bean &  
Roasted Garlic Rissotto    £9.95

Rissotto rise infused with Italian style hard 
cheese & roasted garlic sauce with asparagus and 
broad beans. Served with garlic ciabatta.

O’r Mor

FROM THE SEA
(†) Traditional Fish & Chips    £9.75

Fresh cod fillet, lightly battered in our own Valley 
Ale batter, served with thick cut chips, tartare sauce 
and either mushy peas or peas. (small plate £6.95)

Wholetail Whitby Scampi    £9.50
Whitby’s finest scampi pieces, served with 
thick cut chips, tartare sauce and either 
mushy peas or peas. (small plate £6.95)

(†) Breaded Plaice Fillet    £7.45
Lightly breaded plaice fillet, served with thick cut 
chips, tartare sauce and either mushy peas or peas.

(†) Smoked Haddock     £9.95
Fresh smoked haddock fillet served on a bed of 
creamy mashed potato, topped with a Welsh free 
range poached egg, accompanied by hollandaise 
sauce and fresh seasonal vegetables.

(†) Pan-fried fillet Salmon Fillet  £10.95
Pan-fried salmon fillet steak. Served with a light 
hollandaise sauce, new potatoes and seasonal vegatables.



Ffefrynnau

FAVOURITES
Traditional Welsh Beef Lasagne *   £9.75

Homemade with rich layers of Welsh minced beef 
and a rich tomato, red wine and creamy Béchamel 
sauce. Topped with Welsh cheese and served with a 
garlic ciabatta and fresh salad. (small plate £6.95)

Chicken Tikka Massala *   £9.85
Homemade with fresh chicken breast, tomato, 
onion, Indian spices, served with pilau rice, 
naan bread and mango chutney. 

*Add a bowl of thick cut chips for £1.50

Hunters Chicken     £9.95
Fresh succulent chicken fillet breast, wrapped in bacon, 
smothered in smoky BBQ sauce, topped with Welsh 
Cheddar cheese. Served with thick cut chips and peas.

Anglesey Honey Roasted Ham   £8.95
Locally sourced ham roasted in Anglesey 
honey served with two local free range eggs 
and thick cut chips. (small plate £6.45)

Welsh Lamb Shank     £14.25
Succulent Welsh lamb shank, slowly cooked in the oven 
until tender, served in our very own minted gravy, rosemary 
mashed potato, accompanied by fresh seasonal vegetables.

Pizza Cartref Y Fali

HOMEMADE VALLEY PIZZAS
(V) Margherita   12" – £9.55, 8" – £7.35

Tomato, Mozzarella and Oregano.

Spicy Pepperoni   12" – £9.85, 8" – £7.35
Tomato, Mozzarella, Pepperoni, Chilli Flakes and Oregano.

Hawaiian    12" – £9.85, 8" – £7.35
Tomato, Mozzarella, Ham, Pineapple and Oregano

Prosciutto & Funghi   12" – £9.85, 8" – £7.35
Tomato, Mozzarella, Mushroom, Ham and Oregano

Meat Feast    12" – £9.95, 8" – £7.45
Tomato, Mozzarella, Spicy Chicken, 
Beef, Pepperoni and Oregano

Pizzas are stone baked in-house using a thin crust base, accompanied 
by fresh rocket leaves. Add a bowl of thick cut chips for £1.50

O’ Gridyll

FROM THE GRILL
The steaks are served with thick cut chips, fresh grilled tomato,

homemade battered onion rings, mushrooms and peas. 
Add a steak sauce for £1.50; either blue cheese, garlic mushroom or peppercorn.

Welsh Gammon Steak 10oz   £11.95
Succulent local Welsh gammon steak. (small 6oz £6.95)

Welsh Rib Eye Beef Steak 10oz   £14.95
Local Welsh beef rib eye steak,  
cooked to just how you like it!

Welsh Rump Beef Steak 8oz   £13.45
Local Welsh beef rump steak,  
cooked to just how you like it!

Chargrilled Chicken Breast   £9.95
Served with mash or chips,  
garlic mushroom sauce and peas

WEDNESDAY AND SUNDAY 
CARVERY – FROM £6.45

Join us from 12 noon and enjoy the best locally 
sourced meats, roasted potatoes, fresh seasonal 

vegetables,homemade gravy and all the 
trimmings. (Vegetarian option available)

Ar yr Ochr 

ON THE SIDE
Thick Cut Chips   £2.95
Cheesy Chips  £3.50 
Crispy Homemade  
Onion Rings   £2.95

Garlic Ciabatta  £2.45
Cheesy Garlic Ciabatta   £2.95

Sautéed Mushrooms  £1.95
Seasonal Vegetables   £2.95
Creamy Homemade  
Coleslaw £1.75

Bloomer Bread & Butter     55p



Byrgers Y Fali

VALLEY BURGERS
Valley’s Beef Burger 6oz    £8.95

Homemade Welsh beef pattie with just a hint of seasoning, 
served in a pretzel burger bun, salad garnish, thick cut 
chips, accompanied with a local Anglesey burger relish.

Chicken Fillet     £8.95
Fresh local butterfly chicken fillet breast, served in 
a pretzel burger bun, salad garnish, thick cut chips, 
accompanied by a local Anglesey burger relish.

Welsh Minted Lamb 6oz    £8.95
Award winning minted Welsh lamb burger, served in 
a pretzel burger bun, salad garnish, thick cut chips, 
accompanied by a local Anglesey burger relish.

(V) Vegetarian Burger    £8.75
Vegetarian burger made from soya protein and onion, 
seasoned with chilli, paprika and sicilian lemon oil.

Valley’s Mega Beef Burger    £10.95
Homemade Welsh beef pattie with just a hint of seasoning, 
served in a pretzel burger bun, salad garnish, thick cut 
chips, and two homemade onion rings accompanied by a 
local Anglesey burger relish. Topped with Welsh Cheddar 
cheese, bacon, free range egg and homemade coleslaw.

Why not add a topping or two to your  
burger for 75p per topping?

Choose from: cheese, bacon, free range egg, 
homemade onion rings or homemade coleslaw.

Brechdanau a Paninis

SANDWICHES, PANINIS & CIABATTA
Sandwiches served on either white or brown bloomer bread - all accompanied by fresh salad garnish 

and potato crisps. Served Daily 12noon to 5pm. Add a bowl of thick cut chips for £1.50

Welsh Beef Rump & Caramelised Onion  £6.75
Welsh rump chargrill mixed with caramelised onion.

Welsh Pork Sausage & Caramelised Onion £6.45
Local Welsh pork sausage served with caramelised onion.

Chicken Fillet Breast & Bacon   £6.55
Succulent chicken fillet breast mixed with bacon.

Honey Roasted Baked Ham    £6.35
Thick cut honey roasted ham served with a choice of 
locally produced pickle or wholegrain mustard.

Welsh Cheddar Cheese & Pickle   £5.45
Welsh Cheddar cheese and locally produced pickle.

Tuna Mayonnaise     £5.95
Fresh tuna mixed with a rich creamy mayonnaise.

Prawn Marie Rose    £6.95
Fresh Atlantic prawns in Marie Rose sauce.

Pwdin

ON THE SWEETER SIDE
Alabama Chocolate Fudge Cake   £4.95

A traditional rich chocolate fudge cake served warm 
with either fresh pouring cream or ice cream.

Treacle Sponge Pudding    £4.95
Vegetarian suet sponge pudding topped with 
delicious golden syrup sauce. Served with either 
vanilla custard or fresh pouring cream.

Bread and Butter Pudding   £4.95
A modern twist using sliced baguettes, cream, sultanas, 
demerara sugar and nutmeg. Served with either vanilla 
custard or fresh pouring cream.

Valley Mess      £4.95
Homemade meringue filled with fresh whipped cream and fresh 
summer berries. Served with a pot of fresh pouring cream.

Môn a Lwy Ice Cream    £4.95
Anglesey farm made award winning ice cream, ‘The 
true taste of Anglesey’, served in a brandy snap basket. 
Ask a member of the team for today’s selection.

Belgian Sweet Waffles    £4.95
Warmed vanilla flavoured Belgian waffles, drizzled 
with maple syrup, accompanied by vanilla ice cream.

Food Allergies & Intolerances: If you have any allergies and or intolerances, please speak to a 
member of our staff about the ingredients used in your meal when making your order. Thank you. 

Terms & Conditions: All items are subject to availability. All weights are approximate prior to cooking. 
(V) Vegetarian. (†) Product may contain bones. All items are inclusive of VAT. Whilst we endeavour 
to inform you when our menu items contain nuts, we cannot guarantee that any of our products are 
completely free from traces of nut. If you have any queries, comments or suggestions please do not 
hesitate to speak to a member of the team. Please ask a member of staff for information on allergens.


