
O C T O B E R  S U P P E R  C L U B

21  October | 3 courses & talk £45pp
st

Please ask your server about allergens & dietary requirements

THE HAYLOFT

S T A R T E R S

Roasted heritage squash

Whipped Perl Las, toasted pumpkin seeds, crispy sage and Welsh honey.

Prawn salad 

Prawn salad, roasted red pepper gazpacho (GF)

Roast Welsh Lamb Shoulder

Dauphinoise potatoes, braised red cabbage, roasted shallots & rosemary gravy

Wild mushroom & butternut squash tart, parmentier potato, sticky red cabbage

and roast veg jus (Vg)

M A I N S

PUDDINGS

Sticky Toffee Pudding 

Butterscotch sauce and vanilla ice cream 

Pumpkin pie, tonka bean meringue & walnut syrup



Please ask your server about allergens & dietary requirements

THE HAYLOFT‘S SPOOKY SUPPER CLUB 

with special guest from Conwy Historical Society

Join us for an evening with the Conwy Valley Historical

Society, to discover the intriguing stories behind local

beliefs, accusations, trials and tales of witchcraft, and

how superstition and folklore shaped life in Conwy and

the wider region throughout the centuries.
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