
BRUNCH MENU.

Full Welsh Breakfast ................................... 13.95
2 rashers smoked back bacon, 1 pork + 
leek sausage, black pudding, baked 
beans, hash brown, fried egg, tomato, 
mushroom + toasted sourdough.

Plant-Based Breakfast   .................... 13.95
Plant-based sausage, plant-based 
bacon, baked beans, hash brown, 
tomato, mushroom + toasted sourdough.

The Big Hitter Breakfast ........................ 15.45
3 rashers smoked back bacon, 2 pork + 
leek sausages, black pudding, baked 
beans, hash browns, 2 fried eggs, 
tomato, mushroom + 2 slices of
toasted sourdough.

The B.A.T.    ....................................................... 8.95
Toasted sourdough with avocado, bacon 
tomato, fried egg + smoked paprika.

Wild Mushrooms + Sourdough    .... 9.45
Pan-fried wild mushrooms with wilted 
baby spinach on toasted sourdough. 
(Add Bacon  /Vegan Bacon   +2.00)

Chorizo + Bacon Hash  .............................. 11.25
Roasted new potatoes topped with 
diced chorizo, smoked bacon, red 
onion & BBQ baked beans. Served with 
Dragon cheddar + fried egg.

Full Breakfast Bap ............................................ 6.50
Smoked back bacon, pork + leek
sausage + fried egg.

Smoked Back Bacon Bap     ...................... 4.50

Pork + Leek Sausage Bap  ......................... 5.50

BREAKFAST & BRUNCH.

Steak + Parmesan Sandwich ..................... 12.95
4oz minute steak w/ rocket, 
sun-blushed tomatoes + parmesan.

Charcuterie Sandwich .................................. 11.95
Carmarthen ham, Villani fennel 
salami, La Festa Mortadella, chorizo 
Vela, Blaenafon Pwll-Mawr smoked 
cheese + baby gem lettuce.

Hot Welsh Cuban .................................................. 12.25
Pulled pork, Carmarthen ham, pickled 
gherkins, mustard + Welsh rarebit.

The Cricket Club Sandwich ..................... 10.25
Toasted triple stacked sandwich with
chicken breast, smoked bacon, tomato, 
baby gem lettuce + mayo.

The V.L.T. Sandwich   ............................ 9.95
Plant-based crispy bacon, tomato, 
baby gem lettuce + plant-based mayo.

SANDWICHES.
Served on malted sourdough or seeded 
bread w/ skin-on fries.

Hand-Battered Fish & Chips .................. 18.95
Hand battered cod fillet from Cardiff 
market with thick-cut chips, minted 
mushy peas + chunky tartare sauce.

Celeriac Steak    ................................... 16.95
Celeriac cooked with thyme, garlic + 
white wine. Served with broad beans, 
kale + mojo verde.

Lemon Chicken Milanese ............................. 17.45
With rocket, sun-blushed tomatoes, 
parmesan + lemon chilli oil. Served 
with sautéed new potatoes.

Rarebit Burger .................................................... 16.95
6oz Welsh beef patty, smoked bacon, 
lettuce, Bryn’s pear chutney, tomato 
+ Welsh rarebit. With fries + slaw.

Welsh Lamb Burger ............................................ 17.95
6oz Welsh lamb patty with lettuce, 
red onion, mint pickled cucumber, 
Llaeth Y Llan yoghurt + Wye Valley 
Fedw cheese. With fries + slaw.

Welsh Lamb Cawl  ............................................ 15.95
A traditional Welsh stew of lamb, 
carrot, swede, potato & leek. With 
rustic sourdough & Dragon cheddar.

MAINS.

Beef Brisket Croquettes ............................. 7.95
Slow braised Welsh beef brisket in 
panko breadcrumbs. Served with a
horseradish + Llaeth Y Llan yoghurt 
dip.

Rarebit Potato Skins  ................................ 6.95
Crispy potato skins loaded with our 
Welsh rarebit + blanched leeks.

Honey Sriracha Chicken Skewers ......... 6.95
Chicken marinated in lime, sriracha, 
soy + Bydafau Woodland Honey with 
coriander + Snowdonia hot honey dip.

Rustic Sourdough   ...................................... 4.95
With balsamic vinegar + extra virgin 
olive oil.

Kalamata Olives    .................................... 3.95
In garlic + herb oil.

Tomato Bruschetta    .............................. 7.45
A colourful mix of tomatoes tossed in 
mojo verde, served on toasted
sourdough.

STARTERS + GRAZERS.

   Vegetarian /   Vegan /   Vegan on Request

  Non-Gluten /   Non-Gluten on Request
 
Full dietary info at TheCricketersCardiff.co.uk/menu
[Non-gluten refers to dishes made without gluten-
containing ingredients. Cross tcontamination possible]

Fancy Something A Bit Different? Check out our specials board.



À LA CARTE

   Vegetarian /   Vegan /   Vegan on Request /   Non-Gluten   Non-Gluten on Request /

For full dietary information, see TheCricketersCardiff.co.uk/menu

[Non-gluten refers to dishes made without gluten-containing ingredients. Cross contamination is possible]

Beef Brisket Croquettes ............................. 7.95
Slow braised Welsh beef brisket in 
panko breadcrumbs. Served with a
horseradish + Llaeth Y Llan yoghurt 
dip.

Rarebit Potato Skins  ................................ 6.95
Crispy potato skins loaded with our 
Welsh rarebit + blanched leeks.

Honey Sriracha Chicken Skewers ......... 6.95
Chicken marinated in lime, sriracha, 
soy + Bydafau Woodland Honey with 
coriander + Snowdonia hot honey dip.

STARTERS + GRAZERS.
Rustic Sourdough   ...................................... 4.95
With balsamic vinegar + extra virgin 
olive oil.

Kalamata Olives    .................................... 3.95
In garlic + herb oil.

Tomato Bruschetta    .............................. 7.45
A colourful mix of tomatoes tossed in 
mojo verde, served on toasted
sourdough.

Garlic Sourdough  ............................................ 3.95
Toasted rustic sourdough with garlic 
buttery spread. (Add Dragon Cheddar 
cheese +1.00  )

Loaded Fries  ........................................................ 5.50
Skin-on fries loaded with Dragon
cheddar cheese + smoked back bacon. 

SIDES.
Fries    ................................................................. 4.25
Lightly seasoned.

Thick-Cut Chips    .................................. 4.50
Lightly seasoned.

Onion Rings   ..................................................... 3.95
Beer-battered onion rings.

Charcuterie Board ............................................ 19.95
Carmarthen ham, Villani fennel 
salami, La Festa Mortadella + chorizo 
Vela. Served with Cradoc’s cheddar + 
onion chutney crackers, Italian 
breadsticks, Kalamata olives +
Blaenavon Pwll-Mawr smoked cheese.

SHARERS.
Baked Angiddy Cheese   ....................... 16.95
Welsh Camembert, studded with garlic 
+ rosemary + drizzled with Snowdonia 
hot honey. Served with sourdough.

Hand-Battered Fish & Chips .................. 18.95
Hand battered cod fillet from Cardiff 
market with thick-cut chips, minted 
mushy peas + chunky tartare sauce.

Honey Glazed Pork Belly  ..................... 21.95
Glazed with Bydafau Woodland Honey. 
Served with braised savoy cabbage, 
pancetta, wholegrain mustard sauce + 
potato dauphinoise.

Celeriac Steak    ................................... 16.95
Celeriac cooked with thyme, garlic + 
white wine. Served with broad beans, 
kale + mojo verde.

8oz Welsh Sirloin Steak  ..................... 25.95
With thick-cut chips, baked mushroom, 
roasted vine tomatoes + watercress.
(Add a Sauce: Peppercorn  /
Mojo Verde  / Béarnaise  +2.95)

MAINS.
Lemon Chicken Milanese ............................. 17.45
With rocket, sun-blushed tomatoes, 
parmesan + lemon chilli oil. Served 
with sautéed new potatoes.

Rarebit Burger .................................................... 16.95
6oz Welsh beef patty, smoked bacon, 
lettuce, Bryn’s pear chutney, tomato 
+ Welsh rarebit. With fries + slaw.

Welsh Lamb Burger ............................................ 17.95
6oz Welsh lamb patty with lettuce, 
red onion, mint pickled cucumber, 
Llaeth Y Llan yoghurt + Wye Valley 
Fedw cheese. With fries + slaw.

Welsh Lamb Cawl  ............................................ 15.95
A traditional Welsh stew of lamb, 
carrot, swede, potato & leek. With 
rustic sourdough & Dragon cheddar.

Fancy Something A Bit Different? Check out our specials board.



SUNDAY MENU

   Vegetarian /   Vegan /   Vegan on Request /   Non-Gluten   Non-Gluten on Request /

For full dietary information, see TheCricketersCardiff.co.uk/menu

[Non-gluten refers to dishes made without gluten-containing ingredients. Cross contamination is possible]

Garlic Sourdough  ............................................ 3.95
Toasted rustic sourdough with garlic 
buttery spread. (Add Dragon Cheddar 
cheese +1.00 )

Loaded Fries  ........................................................ 5.50
Skin-on fries loaded with Dragon
cheddar cheese & smoked back bacon. 

SIDES.
Fries    ................................................................. 4.25
Lightly seasoned.

Thick-Cut Chips    .................................. 4.50
Lightly seasoned.

Onion Rings   ..................................................... 3.95
Beer-battered onion rings.

Beef Brisket Croquettes ............................. 7.95
Slow braised Welsh beef brisket in 
panko breadcrumbs. Served with a
horseradish + Llaeth Y Llan yoghurt 
dip.

Rarebit Potato Skins  ................................ 6.95
Crispy potato skins loaded with our 
Welsh rarebit + blanched leeks.

Honey Sriracha Chicken Skewers ......... 9.25
Chicken marinated in lime, sriracha, 
soy + Bydafau Woodland Honey with 
coriander + Snowdonia hot honey dip.

Kalamata Olives    .................................... 3.95
In garlic + herb oil.

STARTERS.
Soup of The Day   ...................................... 5.95
Ask your server for today’s soup 
option. Served with warm rustic
sourdough.

Rustic Sourdough   ...................................... 4.95
With balsamic vinegar + extra virgin 
olive oil.

Tomato Bruschetta    .............................. 7.45
A colourful mix of tomatoes tossed in 
mojo verde, served on toasted
sourdough.

Leg of Welsh Lamb  ....................................... 21.95
Tender roast leg of lamb, studded 
with garlic + rosemary. Served with 
apricot sausage meat stuffing.

Welsh Sirloin of Beef  ........................... 21.45
Cuts of succulent slow-roasted Welsh 
beef with a Yorkshire pudding.

Half Roast Chicken  ................................... 19.95
Served with sage + onion sausage meat 
stuffing + a golden pig in blanket.

SUNDAY ROASTS.

Welsh Pork Loin  ............................................ 19.95
Served with crisp pork crackling, 
sage + onion sausage meat stuffing + 
our caramelised apple sauce.

Wild Mushroom Wellington   ............ 18.95
Handmade wild mushroom + sage
wellington wrapped in golden
shortcrust pastry. Served with
seasonal vegetables, crispy veggie 
roast potatoes + bottomless veggie 
gravy.

(All meats are served with family style seasonal vegetables, crispy duck fat 
roast potatoes, baked leek + cheese gratin & bottomless gravy.)

Trio of Meats (Beef, Pork + Lamb)  25.00
Yorkshire Pudding  +1.00 / Sage + Onion Sausage Meat Stuffing +1.50

Pigs in Blankets +4.95 / Roast Potatoes   +1.50

Rarebit Burger .................................................... 16.95
6oz Welsh beef patty, smoked bacon, 
lettuce, Bryn’s pear chutney, tomato 
+ Welsh rarebit. With fries + slaw.

Welsh Lamb Burger ............................................ 17.95
6oz Welsh lamb patty with lettuce, 
red onion, mint pickled cucumber, 
Llaeth Y Llan yoghurt + Wye Valley 
Fedw cheese. With fries + slaw.

MAINS.
Hand-Battered Fish & Chips .................. 18.95
Hand battered cod fillet from Cardiff 
market with thick-cut chips, minted 
mushy peas + chunky tartare sauce.

Celeriac Steak    ................................... 16.95
Celeriac cooked with thyme, garlic + 
white wine. Served with broad beans, 
kale + mojo verde.



Crème Brûlée  ..................................................................... 8.25
With Bydafau Woodland Honey baked fig + 
Amaretti macaroon.

Sticky Toffee Pudding  ........................................... 7.95
With caramel sauce + vanilla ice cream.

Toasted Coconut Cheesecake  ................................. 7.95
Creamy coconut cheesecake on a ginger 
biscuit base, topped with marshmallows.

Raspberry Pistachio Eton Mess   .................. 7.95
Fresh raspberries, meringue pieces + 
chantilly cream with lemon curd +
pistachio crumb.

Lemon Tart    ................................................................ 7.95
With fresh raspberries + coulis.

DESSERTS.
Espresso (Single/Double) ................................. 1.80/2.60

Latte ............................................................................................................. 3.25

Cappuccino ............................................................................................. 3.30

Americano ................................................................................................ 2.80

Flat White .............................................................................................. 3.00

Mocha ............................................................................................................. 3.40

Welsh Brew Hot Chocolate ................................................. 3.40

Welsh Brew Earl Grey Tea .................................................. 3.20

Welsh Brew Peppermint Tea .............................................. 3.20

Welsh Brew Mixed Berry Tea .......................................... 3.20

Milk Options
Semi-Skimmed / Oat / Almond  / Soy

Flavoured Syrups ....................................................................... +0.50
Caramel / Hazelnut / Vanilla

HOT DRINKS.

   Vegetarian /   Vegan /   Vegan on Request

  Non-Gluten /   Non-Gluten on Request
 
Full dietary info at TheCricketersCardiff.co.uk/menu
[Non-gluten refers to dishes made without gluten-
containing ingredients. Cross tcontamination possible]

DESSERT MENU

Proudly brewing The Croeso Collection 
coffee. In collaboration with Fab Four.



Kids Welsh Breakfast .................................................... 6.95
Sausage, bacon, fried egg, baked beans, 
hash brown + toasted sourdough.

Kids Plant-Based Breakfast   ....................... 6.95
Plant-based sausage + bacon, baked beans, 
hash brown, tomato + toasted sourdough.

Kids V.L.T. Sandwich   ....................................... 6.95
Plant-based crispy bacon, tomato, baby 
gem lettuce + plant-based mayo.

Kids Club Sandwich .......................................................... 6.95
Toasted sandwich with chicken breast, 
smoked bacon, tomato, baby gem lettuce + 
mayo.

BRUNCH & LUNCH.  Served until 3pm.

Sausage, Egg + Chips .................................................... 6.95
2 pork sausages, fried egg, chips + baked 
beans or garden peas.

Plant-Based Sausage + Chips   ................... 5.95
2 plant-based sausages, chips + baked 
beans or garden peas.

Welsh Minute Steak  .................................................... 7.95
Chargrilled minute steak with chips + 
garden peas.

Breaded Chicken + Chips ........................................... 6.95
With baked beans or garden peas.

Battered Cod Goujons + Chips ............................. 6.95
With baked beans or garden peas.

MAINS.

Roast Meats   ....................................................................... 8.95
Choose from beef, lamb, chicken or pork. 
Served with crispy duck fat roast pota-
toes, seasonal vegetables + gravy.

Wild Mushroom Wellington   ............................. 8.95
Handmade wild mushroom + sage wellington 
wrapped in golden shortcrust pastry. 
Served with crispy roast potatoes,
seasonal vegetables + gravy.

SUNDAY ROAST.

Sticky Toffee Pudding  ........................................... 4.50
With caramel sauce + vanilla ice cream.

Chocolate Brownie  ...................................................... 4.50
With vanilla ice cream.

DESSERTS.

   Vegetarian /   Vegan /   Vegan on Request

  Non-Gluten   Non-Gluten on Request

For full dietary information,
see TheCricketersCardiff.co.uk/menu

[Non-gluten refers to dishes made without gluten-containing
ingredients. Cross contamination is possible]

KIDS MENU


