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The Bay 
Menu Take away 
Starters 
Battered Selwyn's cockles 
Cotted with flour, Wesh butter, local eggs, served with lava bread (seaweed) 7
Bacon Rings     with Smokey applewood, cheese and garlic sauce    6
Avocado Toasts V    Served with grilled mushrooms      7	
Fish                                                                                             Meat 
Fish and Chips                                                                             Gower salted Lamb chops Battered Cod, local new potatoes                                     with mint sauce Pembrokeshire and mushy Gower Welsh peas   15                                           new potatoes           25
Chilli Salmon                                                                            Oxwich Beef Burger         
 With red peppers, seasonal local vegies                               with blue cheese sauce and tasty lemon juice   12                                                                          sea salt and pepper chips    20
Pan of fish stew                                                                  Hog Roasted Bay Pork                                                                                                                                                                    Pollock squares, dried tomatoes                                          with mash sweet Welsh potatoes and Welsh veggies      20                                                        and seasonal salad          22
              Vegan (V)                                                                                    Kids Corner       
 Sticky Swansea Tofu    V                                                                     Chicken nuggets
 with satay sauce and coconut rice   17                                              With beans and chips 6  
   Vegan Mumbles Pizza   V                                                                  Bolognue's pasta         with vegan cheese, rucola                                                      homemade pasta Wesh and Welsh mushrooms          15                                                                     rich tomatoes sauce  
Veggie Talbot Curry   V                                                               Glamorgan Sausages       seasonal vegies and lentils    19                                                 with mash potato, beans 7                                                                                                             

              Deserts                                                                                        Wine 
         Hot Welsh cakes                                                 Epicuro Susumaniello 2020    Italy    with vanilla Joes Ice-cream   6         red wine, earthy, oak, tobacco, vanilla                                                                        250ml pairing with Gower salted lamb Chops   8
 Dylan Thomas Cake                                          Daniel – Etienne Defaix    2006 France     Homemade carrot cake                                          Chhabili's premier “cote de lechet with custard sauce   5                                   white wine, honey, citrus, refreshing peach notes                                                                                 250ml pairing with Chili Salmon   9
Strawberries Park mill Cheesecake                                     Henriques & Henriques     Portugal Shortbread biscuit base                                             5-Year-old Finest Full rich Madeira Red wine with hot chocolate sauce    6                                      coffee, dried fruit, and ageing note
                                                                            250ml pairing   with Dylan Thomas Cake   8
Drinks
Water, 250ml  2                                                                                 
Natural Orange Juice, 250ml                                                                                   
                                                                            THE BAY 
 100 Swansea Bay, SA11BB 
        Tel: 01792 332244, 0794 6665559
                          www.TheBay.com                  [image: ]  @TheBaySwansea
                                opening hours Monday to Sunday 12 pm to 22 pm
Pick up at Restaurant or delivery (25miles)                     Cash or Card Payments 
Food allergies and intolerances   Please speak to our staff about the ingredient sin your meal, when making your order.Alergeddau ac anoddefiadau Bwid   wrth I chi archebu,siaradwch a`n staff am y cynhwysion sydd yn eich pryd bwyd
Ewch I food.gov.uk/ratings I ganfod sgor hylendid bwyd ein busnes neu gofynnwch inni beth yw einsgor hylendid  bwyd wrth archebu / go to food.gov.uk/ratings to find out the food hygiene rating of our business or ask us for our food hygiene rating when ord
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