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Hop In Menu
Winter 2021
All our food is prepared to order and wherever
possible we use local ingredients. Our meats come
from G J George, Talgarth and Paddy Sweeney,
Brecon. Fresh fish from Celtic Coast, dry goods
from Castell Howell and Organic leaves come from
Ty Mawr Garden when available.

Please advise of any food allergies.
Due to the use of fresh, local produce it’s advisable to pre-order your food so we can provide the best experience
for you.

Lunchtime
(Lunch served from 12pm - 4pm Monday - Saturday)
Welsh Cheddar and red onion chutney Panini served with dressed leaves and a few
potato crisps £5.95
Local Ham and Welsh Cheddar Panini served with dressed leaves and a few potato
crisps £5.95
Mediterranean vegetable and pesto Panini served with dressed leaves and a few potato
crisps £5.95 (VEGAN without pesto)
Beer battered Atlantic Cod served with hand cut chips, peas, and a wedge of fresh
lemon £10.95
Chicken breast wrapped in bacon topped with barbecue sauce and melted Welsh
cheddar served with hand cut chips, and peas £10.95 (GLUTEN FREE)
Cumberland sausage ring with caramelised red onion sauce, hand cut chips and garden
peas £8.95

HOP IN BEER AND GIN

37 Watton Brecon

www.hopinbeerandgin.co.uk

Tapas Dishes
(Tapas served from 12pm - 4pm and 5pm - 8pm Monday - Saturday)

Meat Dishes

Traditional Lamb Cawl served a chunk of Welsh Cheddar with freshly baked bread
£7.95 (GLUTEN FREE bread rolls available)
Confit of Duck leg, spring onion and ginger croquettes with Hoisin Sauce £6.95
Tender Beef strips with a creamy peppercorn sauce £7.95 (Can be GLUTEN FREE)
Ham hock terrine with caramelised walnuts and orange sauce £5.95 (GLUTEN FREE)
Chicken breast wrapped in bacon topped with barbecue sauce and melted Welsh
cheddar £5.95 (GLUTEN FREE)
Cumberland sausage ring with caramelised red onion sauce £5.95

Fish Dishes
Fresh Mussels poached in a creamy white wine, garlic, and leek sauce £7.95 (GLUTEN
FREE)
Salmon, Cod, and smoked haddock fishcake served with fresh Lemon and homemade
tartare sauce £5.95
King Prawns, pan fried with garlic, butter, parsley, and fresh lemon £7.95 (GLUTEN
FREE)
Beer battered fresh Calamari rings with homemade garlic aioli and lemon £5.95

Vegetarian Options
Roasted mixed peppers, red onion, courgettes, and cherry tomatoes on the vine with an
orange and cashew sauce £5.95 (GLUTEN FREE and VEGAN)
Thai inspired green vegetable curry with poppadom’s and mango chutney £6.95
(GLUTEN FREE and VEGAN)
Baked Brie with cranberry compote served with a freshly baked ciabatta roll 5.95
(GLUTEN FREE bread rolls available)
Wild mushrooms on toasted rustic garlic ciabatta, parmesan shavings and a truffle oil
dressing £6.95 (GLUTEN FREE bread rolls available ALSO can be VEGAN)
Vegetable Koftas served with a mild curry sauce, mango chutney and poppadum’s £5.95
(GLUTEN FREE and VEGAN)

Sides
Patatas Espana – Fried potatoes with caramelized onion and crispy pancetta £3.75
(GLUTEN FREE and can be VEGAN)
Hand cut Chips £3.50 (GLUTEN FREE and VEGAN)
Add Welsh cheddar and barbecue sauce add £1.50 (GLUTEN FREE)
Fresh chicken goujons in our own beer batter £4.95
Fresh Atlantic Cod goujons in our own beer batter with tartare sauce and fresh lemon
£5.50
Autumn Coleslaw £2.00 (GLUTEN FREE)
Hand battered onion rings £3.50
Garlic Bread £2.95
Garlic Bread with cheese £3.95
Freshly baked breads with olive oil, aged balsamic and Welsh butter £3.95
Olives and Sun blushed Tomatoes £2.50 (GLUTEN FREE and VEGAN)

Deserts
Homemade Sticky toffee pudding served with double cream of vanilla ice cream £5.25
Homemade Cheesecake served with double cream (Ask for today’s flavour) £5.25
Chocolate brownie served with fresh raspberries and double cream or ice cream £5.25
(GLUTEN FREE and VEGAN)
Selection of ice creams £3.95
Due to the government increase of vat on food and soft drinks from 5% to
12.5% from 1st October 2021 and the general increase in some food products
there is a small increase in some of the Tapas dishes

