
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 



Please advise a member of staff if you have any allergies as some dishes 

May contain ingredients not listed on the menu. All our food is fresh and prepared to order. 

 

 

 

 

 

 

 

 

 

Starters 
 

 

 

Lobster Bisque           £ 10.50 

Ciabatta Crisp, Crab Rillette, Butter Poached King Prawn, Tarragon Crème Fraiche 

 

 

Seared Fillet Of Sea Bass        £ 9.95 

Lobster Tortellini, Celeriac Cream, Buttered Samphire, Lobster Oil 

 
 

Chicken Liver Parfait,           £ 9.25 

Toasted Rosemary Foccacia, Apple & Sultana Chutney 

 

 

Dynamite Surf & Turf         £ 9.75 

Spiced King Prawns & Chicken Thigh, Masala Mayo,  

Homemade Egg Noodle Salad, Fresh Coriander 

 

 

Coquille St Jacques          £11.75 

Scallop & King Prawn Gratin, Buttered Spinach, Champagne And Mushroom Cream Sauce  

 

 

Little Piggy,            £ 9.95 

Pork Pluma, Crisp Belly, Homemade Black Pudding, Crunchy Quaver, 

Celeriac & Apple Remoulade 

 
 

Pan Roasted Pigeon Breast 
Confit Chorizo, Homemade Gnocchi, Textures Of Parsnip, Blackberry Jus    £9.95 
 
 
 
 
 
 



Please advise a member of staff if you have any allergies as some dishes 

May contain ingredients not listed on the menu. All our food is fresh and prepared to order. 

 

 

 

 

 

 

 

 

Main Courses 
 

Beef Bourginion         £25.95  

Braised Wagyu Beef Shin, Creamed Potatoes, Sautéed Wild Mushrooms, 

Roasted Shallots, Pancetta Wafer, Red Wine Jus 

 

Seared John Dory         £ 23.50 

Saffron Potatoes, Pea & Asparagus Fricassee, Buttered Samphire, 

Dill Emulsion, Crisp Skin 

 

Duo Of Venison         £22.95 

Roasted Loin, Braised Shoulder, Pomme Anna, Textures Of Squash,  

Smoked Bacon & Wild Mushrooms, Periguex Sauce 

 

Trio Of Lamb          £ 25.50 

Roast Rump, Braised Shoulder, Sticky Belly Cutlet, Colcannon Cannoli,  

Creamed Celeriac, Honey Roasted Carrot, Rosemary & Red Wine Jus  

 

Black Cod          £ 23.50 

Herb Crusted ‘Black Cod’, Dill Crushed potato, Buttered Swiss Chard, Clam Chowder 

 

Corn Fed Chicken Breast        £19.95 

Chicken Wellington, Smoked Bacon Sprouts, Ponch Maip, Braised Potato, Bordelaise Sauce  

 

Extra Mature Sirloin Steak       £ 31.95 

Triple Cooked Chips, Cherry Vine Tomato, Flat Mushroom & Watercress 

 

Extra Mature Welsh Fillet Steak       £ 35.95 

Triple Cooked Chips, Cherry Vine Tomato, Flat Mushroom & Watercress 

 

Sauces:   Peppercorn Sauce, Red Wine Jus, Cafe De Paris Butter  £ 2.95 

Side Orders:  Triple Cooked Chips, French Fries, Creamed Potatoes,  £ 3.95 

   Beer Battered Onion Rings, Mixed Vegetables 

 

 

 

 

 



Please advise a member of staff if you have any allergies as some dishes 

May contain ingredients not listed on the menu. All our food is fresh and prepared to order. 

 

 

 

 

 

 

 

 

 

Desserts 
 

 

Little Italy           £ 9.50 

Ferrero Rocher Semifreddo, Vanilla Panna Cotta, 

Mini Tiramisu, Almond Biscotti 

 

 

Sticky Toffee Pudding          £ 8.95 

Candied Walnuts, Vanilla Ice Cream, Butterscotch Sauce  

 

 

Knickerbockers Glory          £ 9.25 
Crisp Meringue, Fresh Fruit, Homemade Ice Cream, Shortbread Fingers 

 

 

Apple Crumble Tart           £ 9.25 

Poached Blueberries, Caramel Tuile, Blueberry & Almond Ice Cream 

 

 

Trio Of Chocolate          £ 9.95 
Chocolate Collar, Raspberry & White Chocolate Mousse, Dark Chocolate Fondant,  

Malteaser Ice Cream, Fresh Berries (Please Allow 15 Mins) 

 

 

Selection Of Welsh Cheese & Biscuits      £ 10.95 
Black Bomber, Perl Wen, Perl Las, Smoked Beechwood  

Tomato Chutney, Celery, Candied Walnuts 

 

 

Trio Of Ice Cream & Sorbet         £ 7.95 

 

 

 

 

 

 

 



Please advise a member of staff if you have any allergies as some dishes 

May contain ingredients not listed on the menu. All our food is fresh and prepared to order. 

 

 

 

 

 

 

 

 

 

 

Dessert Wines 
 

 

Elysium Black Muscat, Quady, California    £5.90        £26.50 

Elysium is used to either accompany or replace dessert. 

It is wonderful with blue cheeses, with desserts containing red fruit, 

Vanilla, dark chocolate, ice cream desserts, and candlelight. 

 

Château Le Fagé, Monbazillac 2018 (7)    £4.50        £18.50 

This is a luscious dessert wine, brimming with ripe botrytised fruit, 

Both complex and intense. François gerardin and son, 

Benoit, cultivate 40 hectares of rolling vineyard near bergerac. 

 

 

Port & Cognac 
 

 

Tanners Ruby Port £ 4.30 

Tanners Lbv  £ 4.90 

Tawny 10 Years £ 4.80 

Courvoisier Vs  £ 4.20 

Hine ‘Antique’ Xo £ 12.00 

Tariquet Armagnac £4.50 

 

 

The Final Tipple 
 

Espresso Martini          £9.50 

Absolut Vodka, Kahlua, Espresso Coffee, Sugar Syrup 

 

Grasshopper          £9.50 

Creme De Mente, White Creme De Cacao, Fresh Cream 

 

Alexander           £9.50 

Cognac, White Creme De Cacao, Fresh Cream 



Please advise a member of staff if you have any allergies as some dishes 

May contain ingredients not listed on the menu. All our food is fresh and prepared to order. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Signatures Restaurant 
Aberconwy Resort & Spa 

Conwy Ll32 8ga 

Tel: 01492 583 513 

Www.Signaturesrestaurant.Co.Uk 

Email: Bookings@Signaturesrestaurant.Co.Uk 
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