
24 June 16, 2009 DAILY POST

Call 01492 574419 and be in it next week
GET IN OUR DINING DIRECTORY

DINING DIRECTORY
CONWY
FISH TRAM CHIPS, LLANDUDNO
Sea Fish quality award 2007. Traditional fish
and chips takeaway and licensed cafe.
Opening hours: Closed Sunday Tea and all
day Monday. Open Tuesday to Saturday 12pm
- 7.30pm. Find us opposite the tram station.
Call 01492 872673.

FIFTY 5 DINER, LLANDDULAS, CONWY,
LL22 8HH – J23 A55
A variety of meals, snacks, desserts and
beverages. Friendly, fast service. Ample
parking and easily accessible toilets. Open
daily 8am-9pm. Call 01492 514151.

DENBIGHSHIRE
BEACHES HOTEL, PRESTATYN
Beach Road East. Two course carvery from
£8.95 per person in our Captain’s Table
restaurant every Sunday noon-4pm, enjoying
views of the Irish Sea (groups welcome). Call
01745 853072.

GWYNEDD
BISTRO MOELWYN, HIGH STREET,
BLAENAU FFESTINIOG
We promise you a warm welcome and views
of the Moelwyn mountains. Local, fresh
produce provides the basis of our healthy
lunch and tempting evening menus. To
reserve a table or book a private party call
01766 832358. Visit www.bistromoelwyn.co.uk
for more details
TYN LLAN HARP, LLANDWROG,
CAERNARFON
Meals served noon-9pm daily, including
Sunday lunch. Warm and friendly
atmosphere, children welcome. Under new
management. Late bar Friday and Saturday
with bar meals and separate restaurant. Call
01286 831071.

THE ROYAL SPORTSMAN HOTEL,
PORTHMADOG
Traditional favourites and modern European
menus cooked to order, using fresh local
Welsh ingredients. Open daily noon-2.30pm
and 6pm-9pm. Call 01766 512015 or visit
www.royalsportsman.co.uk

HERBS RESTAURANT, 162 HIGH STREET,
BANGOR
Organic, locally sourced fair trade ingredients
whenever possible. Come and join us for our
themed weekend evenings. Open 10am-3pm
Mon-Thur, 10am-9pm Fri and Sat. Closed
Sundays.
Call 01248 351249 for details.

MEIFOD COUNTRY HOUSE,
BONTNEWYDD, CAERNARFON
A variety of meals served noon-9.30pm Mon
to Sat. Sunday lunch served noon-9pm.
Children welcome. Call 01286 673351.

Y BEUNO, CLYNNOG FAWR
Cinio dydd Sul noon-3pm. Bwyd da,
golygfeydd bendigedig, croeso cynnes.
Sunday roast noon-3pm. Good food, fantastic
views, warm welcome. Call 01286 660785 to
book.

THE STABLES HOTEL, LLANWNDA,
CAERNARFON
Three-course carvery served for Sunday lunch
from noon and from 6.30pm. Evening special
of two starters and two main courses for
price of one, £18.95, on Monday, Tuesday and
Wednesdays from 6pm. Call 01286 830711.

ANGLESEY
HARBOURFRONT BISTRO – MARITIME
MUSEUM
Newry Beach, Holyhead. Lunch Tue-Sat
noon-2.30pm; Sunday 12.15-3.30pm. Three
course lunch menu. Closed Mondays. Dinner
Thur-Sat from 6pm. Reviewed by Daily Post
2006 as “absolutely top notch”. Call 01407
763433.
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Making the most
of local moules
A

WARD-winning
Chester restaurant
Moules a Go Go has
launched its exciting
new menu for
summer with an
even stronger focus

on fresh tastes from local and
seasonal produce.
The summer menu at Moules a

Go Go, recent winner of the Gold
award for Customer Care at the
Chester Food and Drink Festival,
offers even more variety and
includes a range of delicious new
dishes using local ingredients.
A mouth-wateringly succulent

garden-fresh grilled asparagus starter
served plain and simple with butter
and black pepper (£4.95) heads up
the new menu, while a luscious
rhubarb dessert rounds it off (£4.25).
Looking to the stunning local

produce available including mussels
from Anglesey and lamb and fresh
mint sausages from Peirsons of
Llangollen., Moules a Go Go has
sourced asparagus and rhubarb from
Wirral’s Claremont Farm, perfect for
a taste of summer.
General Manager, Barry

Rawlinson said: “The whole team at
Moules a Go Go is committed to
offering the best and most enjoyable
dining experience in Chester.
“We’ve listened to our customers

in designing our new menu and
realised that they love the seasonal
and local ingredients we use.
“Taking full advantage the wealth

of stunning local produce right on
our doorstep, our new menu will
really reward your tastebuds!”
Moules a Go Go has also

announced that head chef Alan
Rolfe will have a regular cooking
spot on Dee 106.3’s morning show at
around midday on Thursdays from
mid-June, where he will talk about
local, seasonal produce and what’s
best for people across the region to
cook right now along with some
delicious recipe suggestions.
Moules a go-go is a stylish but

informal, continental style bar and
grill in Watergate Row, Chester.

Starters at Moules a go-go
embrace salads, goats' cheese
bruschetta, and fresh steamed
Anglesey mussels served in four
different ways - marinara, with
garlic, onion, celery and white wine;
classic with garlic, onion, celery,

white wine and cream; with green
Thai sauce, and with chorizo and a
tomato provençal sauce.
Diners can order the dish as a

main course option where a kilo pot
of mussels is served with frites and
mayonnaise.

Don't be disappointed if you're
not a fan of the mollusc, for there is
corn-fed flame roasted chicken,
baked mushroom sweet potato and
spinach lasagne, Welsh lamb and
sausage, steaks, and pan-fried sea
bass.

Chocs choice for cherished dad on Sunday
T HANKS to the man-size slab

of delicious continental
chocolate that makes up
Bahlsen’s Choco Leibniz, it

really is the ‘daddy’ of all biscuits
and the perfect choice for any son or
daughter looking for brownie points
this Father’s Day (21st June).
Forget the annual patterned tie or

pair of socks that receive a polite
smile through gritted teeth: Choco
Leibniz comes in milk, dark and
orange milk in a generous 125g pack.
It is available in supermarkets
nationwide.

● OSWESTRY Country Market takes
place at the Memorial Hall in
Smithfield Street every Wednesday
from 8.30am until 1pm.
● THIS year's National Food Safety
Week, runs until June 21 and the
UK-wide campaign is focusing on
food hygiene and people over 60.
The event aims to provide food

hygiene advice on how to store food
correctly and handle food safely in
the home. This is due to the rapid
rise in cases of Listeriosis in this age
group with number of cases
doubling since 2001.

The bacteria currently causes
more deaths each year than both
Salmonella and E.coli 0157 combined.
Denbighshire County Council’s

Food Safety Team will be offering
advice. For details, call 01824 708078.
● CHEFS at Peckforton Castle Hotel
near Tarporley, Cheshire, have
cooked up a winning recipe to
receive two coveted Rosettes from
the AA.
The travel organisation sent out a

“mystery diner” inspector to assess
the quality of food and standard of
service in the castle’s 1851 Restaurant.

He was so impressed with the
Peckforton Castle team that he
awarded a double winner with two
Rosettes.
The criteria for the awards are to

find the best of local restaurants,
offering higher standards and better
consistency with greater precision in
the cooking, and obvious attention
to the quality and selection of
ingredients. Peckforton Castle’s
Head Chef Stephen Ramsden, is
classically trained, and prides
himself on his use of local products
which are from within 10 miles.

By KELLY BARKER

Alan Rolfe, head
chef at Moules a
Go Go (inset), with
a dish of mussels

To view a menu
for Moules a Go Go see
www.moulesagogo.co.uk
– for reservations call

01244 348 818


