
Hot Wraps and paninis - £7.50 
BBQ chicken, bacon and cheddar wrap
Perl lâs and caramelised onion panini (V)
Welsh lamb kofta wrap with a mint yogurt dip
Hummus, feta and tomato panini (V) 
Ham, cheddar, caramelised onion wrap

open sandWicHes
All our sandwiches are served on white or brown bloomer  
bread which is baked for us by Becws Alun in Conwy and  
served with a ‘Quay’ garnish.

Our very own Quay club sandwich £8.50
Freshly poached salmon with lemon and dill mayo £8.50
Glazed Welsh rarebit £6.95 (V)
Minute steak, onions, mushrooms and cheddar cheese £9.95
Roast ham and Quay’s own sweet mustard £7.50
Grilled chicken, with Dijon and oregano mayo £7.50 
Smoked salmon with wasabi mayo £9.95

LigHt bites  
Bread and olives £4.45
Hummus and pitta £4.45
Hot wings £4.45
Soup of the day £5.95 (V)
Cheesy garlic bread with petit salad £3.95

bUiLd YoUr oWn saLad £12.95

Choose one item from each list to personalise your own salad.

TOPPINGS   
Cajun salmon  
Grilled chicken  
Marinated beef 
Grilled goat’s cheese
Lamb kofta
 

sHaring pLatters
Mezze with olives, dried tomatoes, air dried ham, salami, feta  
cheese and pitta bread £12.95
Chicken wings, chicken strips, onion rings and French fries £13.95
Nachos, melted cheese, served with sour cream, tomato salsa, 
jalapeños and guacamole £11.95
Sliders - beef, lamb, Cajun chicken served with fries and onion rings £13.95

food

side orders - £3.60
French fries  
Hand cut chips 
Quay mixed salad
Rocket & Parmesan salad
Mini Caesar salad
Garlic mushrooms
Onion rings 
Seasonal vegetables

desserts - £6.95
Quay Sundaes: Eton mess or chocolate brownie 
Quay strawberry trifle 
Chocolate cheesecake, chocolate sauce and  
chocolate ice cream
Parisella’s of Conwy ice cream  
�(Please�ask�for�today’s�flavours)

Sticky toffee pudding with vanilla ice cream 

Mains
Salmon and chorizo linguine finished with fine herbs £16.95
Spiced chicken and pepper enchiladas with nachos and dips £16.95
Spiced feta, tomato and pepper enchiladas with nachos and dips £15.95 (V)

8 oz Welsh rump steak, roast tomatoes, field mushroom and hand  
cut chips £22.95
Flat Iron steak, roast tomato, field mushroom and hand cut chips £17.95
Local mussels, served with either white wine, garlic and shallot sauce or 
chilli and tomato – with bread or hand cut chips £13.95
Fish and chips, battered fish, minted mushy peas, tartar sauce and hand  
cut chips. Small £12.95 / Large £16.50
Homemade burger with cheese, bacon, hand cut chips and tomato salsa £16.95
Cajun salmon burger with salad, sweet chilli sauce and hand cut chips £17.50
Field mushroom and whipped goats’ cheese burger, tomato salsa  
and hand cut chips £15.95 (V)

sUndaY treat £10.95
Welsh roast beef with 
traditional accompaniments  
(Sunday afternoons  
only 12 -5 pm)

qUaY pizzas £13.95
From 12pm until 6pm

Garlic margarita with rocket (V)

Roast chicken, spring onion  
and sweet chilli
Sautéed salmon and chorizo
All served with French fries  
and mixed salad
 

oUr À La carte  
MenU MaY aLso 

be serVed in  
YoUr rooM  

betWeen 6.30pM  
and 9.30pM daiLY

qUaY cocktaiLs - £8.95
Please use our menu as a guide for your cocktail experience. If you  
don’t see your favourite drink on this menu, just ask one of our bartenders 
- we might just know how to make it.

Mojito - White rum, mint, lime and sugar balanced over crushed ice
cosmopolitan - Citrus vodka, Cointreau, cranberry, lime and bitters.  
Shaken and served straight up with a flamed orange zest
Margarita - Silver tequila shaken with equal measures of lime and  
agave nectar. Served straight up with a salt rim
bloody Mary - Vodka and tomato juice seasoned with our own secret  
spice mix. Served long with a celery stick, sea salt and black pepper
old fashioned - Bourbon whisky stirred over ice with sugar bitters  
and orange oil
daiquiri - A classic combination of white rum, lime and sugar.  
Can be served straight up or frozen. Also available in strawberry,  
banana or passion fruit flavours
Vesper Martini - Of James Bond fame, a mixture of vodka, dry gin  
and vermouth. Served with either olives or a lemon twist
bellini - The simple yet effective pairing of either white peach  
or strawberries with Prosecco
Vodka espresso - Vodka, Kahlua and sugar, shaken with a doppio 
espresso and served straight up
pimm’s no.1 - Pimm’s muddled with fresh lemon, lime, orange, 
strawberries, mint and cucumber then topped with lemonade
ginger Julep - Scotch whisky shaken with lime, mint and bitters.  
Served over crushed ice and finished with ginger beer
tom collins - An original cocktail of dry gin, lemon, bitters and soda
amaretto sour - Amaretto shaken with fresh lemon, sugar and bitters
blissful - Vanilla vodka, raspberry liquor and vanilla sugar topped  
with Prosecco 
cucumber southside - Lime infused gin with mint, cucumber,  
lime and dry vermouth. Shaken and served straight up
caipirinha - The national drink of Brazil,  
cachaca sugar cane spirit mixed  
with lime and sugar over crushed ice
negroni - A combination of dry gin,  
sweet vermouth and bitter Campari,  
a perfect digestif
quay royal - Our take on the classic;  
black raspberry liquor and Prosecco
Mai tai - Dark and navy rum blended  
with lime, almond, pineapple and orange,  
a tiki classic

quayhotel.co.uk

This is our unique  
way of serving
a Pimm’s cocktail.

THe GRiLL 
ROOM À LA CARTe MeNu 

CAN Be 
FOuND ON 

THe DeSk iN yOuR ROOM

food and  
beVerage 
MenU

and in rooM dining

allergies / special dietary requirements

Should you have any special dietary requirements, please ask a member  
of the team who will be happy to assist. Some items may contain nuts.
Available upon request: gluten free bread, soya and skimmed milk.
(V) - Vegetarian

All sandwiches, wraps and paninis are available from 12pm until 6pm 
daily in the Bar Lounge. Served with fries and ‘Quay’ garnish.

SALADS
Baby gem, pancetta  
and mini crisp ciabattas
Petit pois, pea shoots  
and fresh mint
Baby spinach and  
spring onion
Candy pecan, granny  
smith and baby  
watercress

DRESSINGS
Caesar  
Olive oil and balsamic 
Lime and coriander 
Blue cheese
Carrot 



WHite Wines  175ml  500ml 
  Glass  Decanter  

28. Terre Forti Trebbiano/Chardonnay Rubicone (Italy)  £5.35  £12.50  
 Light, fresh and filled with pear, apple and citrus  
 fruit flavours
37. Acacia Tree Chenin/Colombard (South Africa) £6.00  £13.50  
 Fresh citrus and peach flavours with zippy acidity  
 and a refreshing finish
33. Argento Chardonnay (Argentina)  £7.20  £17.00  
 Intense aromas of ripe tropical fruits with notes  
 of apricot leading to peach and pineapple flavours
41. Saam Mountain Paarl Sauvignon Blanc (South Africa) £6.50  £16.50  
 Gooseberries and tropical fruits define this lovely wine
21. Seival Estate Alisios Pinot Grigio Riesling (Brazil)  £6.50  £16.50  
 A delicious and explosive Pinot Grigio
32. Castillo Clavijo Rioja (Spain) £7.20  £17.00  
 Barrel fermented viura
38.  The Stump Jump Riesling Sauvignon Marsanne (Australia)  £7.50  £20.00  

 Soft and floral with peachy, nutty and citrus notes
43. Petit Chablis, Domaine des Marroniers (France)  £9.00  £24.00  
 This wine has notes of crisp green apple, citrus  
 and a  lingering minerality.  

rosÉ Wines  175ml  500ml 
  Glass  Decanter  
  
50. Terre Forti Sangiovese Rosato Rubicone (Italy) £5.35  £12.50  
 Loads of fresh strawberry and cherry fruit flavours
51. Argento Malbec Rosé (Argentina)  £7.25  £18.75  
 Refreshing, sophisticated, juicy and ripe

red Wines  175ml  500ml 
  Glass  Decanter  
  
74. Terre Forti Sangiovese Rubicone (Italy)  £5.35  £12.50  
 A fresh and dry red with flavours of cherries
65. Alto Bajo Cabernet Sauvignon Valle Central (Chile)  £5.75  £14.75  
 Ripe red cherries and blackberries with notes of  
 pepper and figs with a smooth finish
84. Côtes du Ventoux (France) £8.00  £21.00  
 A smooth, rich and stylish red with intense  
 blackberry fruit and delicate liquorice notes
64. Saam Mountain Paarl Pinotage (South Africa) £6.95  £18.00  
 A deep purple Pinotage full of plum and blackberry  
 goodness. Intense fruit flavours with mouth-filling  
 juiciness and smooth vanilla
82. Argento Seleccion Malbec (Argentina)  £7.75  £20.00  
 Sweet black cherry with raspberry and chocolate
76. Merlot de l’Hospitalet IGP d’Oc (France)  £7.65 £19.90  
  Warm, ripe, juicy Languedoc red with redcurrant  

spices and a hint of vanilla
70. Gran Ducay Gran Reserva Tinto DO Carinena (Spain)  £7.05  £18.40  
  Rich and ripe character. Spiced raspberry aromas,  

velvety vanilla flavours and sweet oak
61. Bodegas Tabula Damana Five Ribera del Duero (Spain)  £9.10  £23.75  
 Deep red cherry in colour, the nose is crammed with  
 fresh red fruits, counter balanced with spicy hints  
 derived from brief ageing in barrel

   
1. Perrier Jouët Grand Brut, Champagne                                           £8.75 
 A delicate style that is pure and elegant with fresh citrus  
 and floral notes
13. Prosecco DOC Bel Star (Italy)  £6.50   
 Notes of pear and apple blossom with delicate bubbles 
14. Conti Neri Bis Bis Frizzante Rosato (Italy) £5.00   
 Fresh and fruity with flavours of strawberries and  
 raspberries with a dry finish
15. Jeio Rosé, (Italy) £7.00  
  Elegant and complex with rose notes, hints of fresh fruit,  
 citrus and lychees. Harmonious and persistent with a dry  
 and long lasting finish  
 
  

 

Wines bY tHe gLass and decanter  cHaMpagne and sparkLingspirits ABV per 25ml

cUban cigars

bottLed beers and ciders

Rekorderlig £5.00 4.0% - 4.5%

Corona £4.00 4.6%

Peroni £4.00 5.1% 

Budweiser £4.00 5.0%

Hoegaarden £4.20 4.9%

Great Orme bottle beers £5.00 
(Please�ask�for�todays�choice)

Becks Non-Alcoholic £2.50 0%

draUgHt beer
Stella Artois Pint £4.30 5.1% 
 Half £2.30
Becks Vier Pint £4.20 4% 
 Half £2.20
Guinness Pint £4.75 4.1% 
 Half £2.50
Boddingtons Pint £4.00 3.8% 
 Half £2.00
Strongbow Pint £4.00 4.5% 
 Half £2.00

beer and cider

soMetHing to ceLebrate or JUst a LittLe treat... 125ml 
 Glass

Hot beVerages

coffee
Americano £3.35
Café Latte £3.35
Cappuccino £3.35
Flat White £3.35
Mocha £3.35
Espresso Single £3.15
Doppio Espresso £3.35
Hot Chocolate £3.35
Cafetieres for one  
or two £3.35pp

Liqueur coffee
Irish Coffee £6.55
Welsh Coffee £8.20
Russian Coffee £5.95
Calypso Coffee £6.55
Brandy Coffee £7.65
Bailey’s Coffee £5.95

brew tea co.  
Loose-Leaf tea £3.35
Gently rolled loose tea  
made from 100% of the leaf.

English Breakfast
Earl Grey 
Moroccan Mint  
Easy Green 
Fruit Punch
Masala Chai

soft drinks

J2O Fruit Juices £2.70
Red Bull £3.00
Schweppes Tonic 125ml £2.00
Schweppes Slimline Tonic 125ml £2.00
Fentimans Soft Drinks £3.50
Schweppes Juices 200ml £2.30
Orange/Cranberry/ 
Pineapple/Apple Juices £2.50
Coke or Lemonade ½ pint £1.80
Coke and Diet Coke glass bottle £2.00

qUaY sMootHies & fLoats - £4.50  
Strawberry Sensation Smoothie
Banoffee Smoothie
Mango Blues Smoothie
Vanilla Coke Float
Cherry Coke Float
Apple Pie Float

Montecristo pettie tubos £14.40
From: Vuelta Abajo
Burn time: 15 - 20mins
Smoke: Bold yet balanced flavour for the duration of the smoke, good  
3rd ¼, will smoke well to the end

H.upmann Coronas jr. £13.10
From: Havana
Burn time: 10 - 15mins
Smoke: This cigar is creamy with hints of coffee and some nutty flavour as well.  
This small Havana promises to have a good future. Attractive, good draw, thick 
smoke with complex flavors for such a small cigar

Cohiba Siglo i £15.70
From: Havana
Burn time: 15 - 20mins 
Smoke: up front, the Siglo is incredibly smooth, creamy, and buttery with a 
tickle of spice on the tip of the tongue. Into the second half, the flavours are 
still very creamy with pleasant butterscotch and honey dominating the profile. 
Toward the nub, the Siglo remains very smooth and very clean, with no bite  
or aftertaste 

Romeo y julieta no 2 £13.10
From: Havana
Burn time: 20 - 30mins 
Smoke: Medium bodied flavours of cocoa, fruit, nuts and cedar with a fantastic 
aroma. its burn and draw are typical of this renowned brand

Cristales £8.00 
From: Havana
Burn time: 25 - 35mins 
Smoke:  A lower grade/cheaper cigar, despite the size. Light tobacco flavours,  
an easy smoke for the novice smoker  

drinks
We have an eclectic array of spirits and liquors from around the world behind  
our Lounge Bar, ranging from a Welsh Single Malt Whisky to Lime Infused Gin. 

Vodka

Ciroc £4.00 40%
Absolut Vodka £3.70 40% (H)
Grey Goose £5.50 40%
Crystal Head £6.50 40%
Chase £4.25 40%
Chase Marmalade £4.25 40%

gin

Gordon’s £3.70 37.5%  (H)
Bombay Sapphire £4.00 40%
Hendrick’s £5.25 41.4%
Tanqueray £4.20 43.1%

rUM

Wood’s Navy Rum £4.25 57%
Myre’s Dark Rum  £3.60 40%
Bacardi Carta Blanca £3.70 37.5%  (H)
Captain Morgan Spiced £4.50 40%
Mount Gay £4.50 40%
Kraken £4.00 40%

WHiskY and boUrbon

Famous Grouse £3.70 40% (H)
Johnnie Walker Black £5.25 40%
Johnnie Walker Red £4.75 40%
Penderyn Whisky £5.75 46%
Glenmorangie £5.50 40%
The Macallan Gold £5.25 40%
Jack Daniel’s £4.00 40% (H)
Jameson £3.90 40%

brandY and cognac

Hennessy VS £5.00 40% (H)
Hennessy Fine £6.30 40%
Hennessy Paradis £39.95 40%
Richard Hennessy £97.00 40%
Janneau VSOP £5.95 40%
Remy VSOP £6.50 40%
Remy XO £15.95 40%

LiqUors

Baileys £4.75 17% 50ml
Tia Maria £3.75 20%
Southern Comfort £3.60 35%
Archers £3.70 18%
Malibu £3.70 21%
Disaronno Amarretto £3.70 28%
Drambuie £4.20 40%
Martini Rosso £3.60 15% 50ml
Martini Bianco £3.60 15% 50ml
Martini Extra Dry £3.60 15% 50ml
Campari £4.00 25%
Pernod £3.60 40%

port and sHerrY per 50ml

Cockburn’s £4.75 20%
Amontillado £5.50 17.5%
Harveys Bristol £4.50 17.5%
Tio Pepe £4.50 15%
Croft £4.50 17.5%

(H) House Pours

gUest cask aLe 
We source our guest ale from the fabulous Great Orme Brewery  
in Glan Conwy (POA).

tHe qUaY to

Afternoon Tea

Enjoy a Welsh Afternoon Tea  
in our stunning location.

From £12.95 per person

Please ask for our full  
Afternoon Tea Menu.


