
Card Payments
Each time we accept a card payment the banks charge us a transaction fee plus a percentage of the total. 

Due to the high cost of card transactions, we split bills only once per table.
Please help us to reduce costs by paying with cash when possible.

Menu
Starters & Light Bites
Chef’s soup of the day DGV ...............................................8.95   
crusty bread, butter 

Breaded whitebait EFGM ...................................................9.95    
our tartar sauce, lemon wedge EM

Barbeque chicken wings s .................................................. 10.95   
our barbeque sauce, chilli, spring onion, sesame seeds

Crispy caulifl ower wings GV ................................................8.95
our signature barbeque sauce with chillies & spring onions 

Pan fried wild mushrooms DG .......................................... 10.95   
garlic butter & cream sauce, Grana Padano, chives, served 
with toasted ciabatta

Hand battered crispy calamari EGmM ............................8.95   
garlic mayo 

Hummus & naan sG ............................................................... 7.95    

Breeze Hill Classics
Steak & ale pie DGE ............................................................ 18.95   
freshly baked with your choice of triple cooked chips or 
mashed potatoes, garden or mushy peas 
Please also see our ‘Pie Shop’ menu

Bangers & mash Ds ...............................................................17.95
trio of Lincolnshire sausages, mashed potatoes, 
tenderstem, gravy
vegetarian version available V

Traditional beef lasagne cDG .......................................... 16.95  
garlic ciabatta, salad garnish
vegetarian version available cGDV

Plant based ‘meatball’ tagliatelle cDGM ..................... 16.95  
a recipe of pea protein, herbs and spices in our tomato & 
basil sauce served with garlic ciabatta

Four bean chilli DGV ........................................................... 15.95
our own recipe with pinto, black turtle, cannellini and 
kidney beans, served with your choice of steamed rice or 
chips (or ½   & ½  ) and garlic ciabatta

Chilli con carne DG ................................................................17.95
made to a traditional recipe with prime steak mince served 
with your choice of steamed rice or chips (or ½   & ½  ) and 
garlic ciabatta

Gnocchi DEGV .................................................................... 15.95    
tomato & basil sauce, parmesan, rocket salad, garlic bread 
add chicken 5.00
add plant based ‘meatballs’ 5.00

Lambs liver & onions Ds .....................................................17.95
mashed potatoes, tenderstem, gravy
add bacon 2.00

Today’s Chefs Curry
Our chefs love their curries, and take it in turn to bombard 
your taste buds with amazing fl avours. Africa, India, 
Indonesia, Jamaica, Malaysia & Thailand are just some of 
the places inspiring us.

Please see our Specials Menu for todays choice.

From the Sea
Our famous fi sh & chips GFs .......................................... 19.95   
beer batter, triple cooked chips, your choice of garden 
or mushy peas, lemon wedge.
Please ask if you would like homemade tartar sauce EM

Catch of the day
please see our Specials Menu
Breaded wholetail scampi cG ........................................... 15.95
triple cooked chips, your choice of garden or mushy peas, 
lemon wedge.
Please ask if you would like homemade tartar sauce EM

Seafood tagliatelli cDGms ..............................................17.95   
selection of seafood, creamy white wine sauce, rocket 
salad, Grana Padano, garlic ciabatta
Fish pie DFG .......................................................................... 18.95
salmon, cod, smoked haddock, leek & dill cream sauce, 
cheese mashed potatoes, buttered vegetables 
Fish chowder DFG ............................................................... 19.95
a wonderful recipe with haddock, salmon, smoked 
haddock, sweetcorn & potatoes, served with crusty 
ciabatta and butter

From the Grill
14oz Gammon E ..................................................................... 17.95
fried egg, grilled pineapple, triple cooked chips, 
garden peas
Steak of the Day .......................please see our Specials Menu
add black pepper sauce 3.50
add blue cheese sauce 3.50

Chef’s special slow-cooked dish 
of the day 
please see our Specials Menu

Burgers
All burgers served in a toasted brioche bun with gem 
lettuce, tomato and served with crispy fries & slaw 
Classic beef burger EGsM ................................................ 18.95   
duo of 4oz Welsh Beef patties
Crispy chicken burger EGM ................................................17.95    
duo of crispy coated chicken breasts with your choice of 
cool or Cajun mayo 
Vegetable burger EGM ....................................................... 16.95   
a recipe of lentils, carrot, onions, spring onions, garlic, 
cumin & coriander 

Burger Extras
Go naked (no bun) .................................................................. .0.00
Make it a triple stacker with an extra beef patty .......... 4.00
Cheddar cheese D .................................................................. 2.00
Dry sweet cured bacon .......................................................... 2.00
Grilled pineapple  .................................................................... 2.00
Jalapenos  .................................................................................... 1.00

Sides
Garlic ciabatta DG ................................................................. 4.00    
Cheesy garlic ciabatta DG ....................................................5.50  
Crispy fries ................................................................................. 5.00
Triple cooked chips ................................................................. 5.00
Black pepper sauce D .............................................................3.50
Cheese sauce .............................................................................3.50
Beer battered onion rings G ................................................ 6.00
Side salad M .............................................................................. 4.00
Bread & butter DG ................................................................. 2.50

Sunday
We present one of the very best carverys around. With 
our slow cooked tasty & tender meats, steamed locally 
sourced fresh vegetables & our special recipe gravy you 

will certainly notice the di� erence.

Other choices, including vegeterian options, are also 
available. Please book to avoid disappointment.  

Having a get-together? 
Talk to us about exclusive use of our restaurant / function 

room, special menus & bu� ets. 

Food waste is a global menace. 
Don’t like tomato? No coleslaw? No burger bun? No tartar 
sauce? Please help us to help our planet & ask your server 

to omit anything you dislike.

Where possible our dishes are freshly prepared using the 
fi nest locally-sourced ingredients. 

Please ensure you advise your server if you have any food 
allergies or intolerances and please ask if you would like to 

see our Allergens Charts.

Please note that due to us having just one kitchen 
we can never 100% guarantee zero cross-contamination 

of allergens. 

Most of our recipes can be adjusted for those with food 
allergies or intolerances. Please ask your server. 

There is a risk that allergens can accidentally enter a 
food product during the production process. This can 

sometimes happen when several food items are made on 
the same premises, such as here in our kitchen or at our 

suppliers. It is therefore vitally important that you make us 
aware of any food allergies or intolerances. We can then 
advise you of any potential trace allergens that might be 

present in your food.

Allergen symbols:
c Celery c Crustaceans D Dairy E Egg 

F Fish G Gluten L Lupin m Molluscs M Mustard 
n Nuts s Sesame s Soya s Sulphites 

V Vegetarian



Our Old Pub 
Originally built as a private residence around 100 years ago, 
The Breeze Hill has been much altered over the years, signs 
of alteration being clearly visible inside, including some 
super-deep internal walls, obviously being the external 
stone walls of the original building. 

Many locals recall memories of two or three di� erent 
layouts inside the building & from those memories we 
know that, for instance, the main bar has been moved & is 
probably now in its third or fourth position. 

During some recent groundwork in our rear garden we 
discovered remnants of old brick walls, history lost 
& sadly forgotten but somehow waiting for what 
could become an interesting archaeological exploration in 
the future. 

A ‘proper pub’ lives & breathes as we do. A special place 
where people can come together to enjoy a warm 
welcome, the company of others & great food & drinks 
with a wonderful atmosphere. The Breeze Hill is 
one of those proper pubs! 

Our Restaurant 
The refurbishment of our restaurant was completed in 
2024 & included a full redecoration, alterations to the bar, 
new lighting, new sound system & new fl ooring 
& furniture. 

The Breeze Hill Kitchen 
Boasting some of the very best cooking equipment, our 
kitchen is the beating heart of The Breeze Hill - a busy 
place where, using top quality locally sourced ingredients, 
our chefs & their assistants prepare & cook some 
amazing dishes. 

Our chefs are able to make changes to most dishes to 
suit those with allergies or intolerances. Please talk to us 
about any special requests or requirements &, if we can, 
we will. 

Special Occasions 
We have a large car park & a lovely function suite with its 
own entrance, bar & toilets making The Breeze Hill an ideal 
venue for your special occasion. 

With a capacity of up to 100 people we are a popular 
choice for awards nights, charity events, Christmas & 
birthday parties, weddings & other occasions. Our Chefs 
can assist with choices for table-served meals or bu� ets & 
can design a menu to your specifi cation or budget. 

By choosing The Breeze Hill for your event you are assured 
of our great levels of service & a truly good time for you, 
your family & your friends. 

Our Bars 
Both of our bars o� er a good selection of beers, wines & 
spirits with our main bar also featuring some great cask 
ales for you to savour. 

Additionally, we have a great selection of wines on our 
wine list including superb house wines & sommelier-
recommended choices.

Fabulous B&B Accommodation 
Our four recently redecorated rooms feature super-
comfortable beds, solid oak furniture & en-suite shower 
rooms. Overlooking Benllech Bay, our front rooms are a 
lovely place to awake & start your day. 

Awards & Accolades 
The entire team here at The Breeze Hill works hard to 
ensure our customers receive great food, great drinks &, 
importantly, great service. Their dedication is refl ected in 
the many awards we have received including, for four years 
running, the Tripadvisor Travellers Choice Award &, in 2024, 
Robinsons Best In Glass award in recognition of our superb 
st&ards of cellar cleanliness & management, beer quality & 
the cleanliness & quality of our glassware.

We have also received some amazing reviews in the 
press, confi rming The Breeze Hill as one of the top eateries 
on Anglesey. 

www.TheBreezeHill.co.uk 
01248 209223


