
Mon - Friday 12 til 3 and 6 til 7 | Sat and Sun 12 til 6

Two courses from 8.95 or one course from 6.95

Mussels, direct from the shores of Anglesey,“Our local Welsh mussels are exported all over Europe 

and considered the best in Europe” served with frites - 6 ways :

Anglesey with leeks, bacon and cream

Marinieres with garlic white wine onion and celery

Classique with garlic white wine celery onion and cream

Thai with fragrant green thai curry and coconut

Chorizo with a tomato provençal sauce

Italian white wine, basil, pesto and cream

Honey roasted duck salad with a sweet plum sauce, noodles and water chestnuts

House seafood spaghetti with Italian tomatoes, basil, chilli and fresh mussels, king prawns,

queen scallops and cod cheeks (Add £2.00)

Chicken a go go (Add £3.00)

Half a fresh flame roasted chicken locally sourced from Goosnargh in Lancashire by Johnson and Swarbrick,

basted with beer and apple juice and served with green beans and frites 5 ways :

Peri peri with a spicy tomato sauce

Honey mustard glaze

Roast onion gravy

Creamy mushroom sauce

Black olive and sun dried tomato butter

Crepes a go go with roasted pimento, courgette,

sweet red onions, tomatoes with gruyere 

and pesto (with Chicken add £1.50)

Smoked haddock and gruyere fishcake with spring onion,

dill and chives served with a house salad and homemade 

tartare sauce

Pan fried sea bass with new potatoes spinach, baby leeks 

and balsamic roasted cherry tomatoes (Add £2.00)
Meat Free

www.moulesagogo.co.uk   info@moulesagogo.co.uk

Contains Nuts
As we use nuts any meal may contain traces of nut.
If you have an alergy please inform us.

Day Menu

main course bowls - “bowl food is soul food” main course square plates - “square deals on square meals”

Express lunch £8.95 - 

choice of mussels, below, plus frites and with either 1/2 lager or 125ml glass of house wine. Ask your server for details.

starter choices

Soup du jour made fresh daily by our chefs ask for todays delights     |        Humus and rosemary flat bread with chickpeas, flame roasted red peppers and crudites

Salade maison mixed leaves with sultanas and an orange vinaigrette topped with toasted pumpkin, sunflower and sesame seeds

Homemade Chicken Liver paté with locally sourced fresh chicken livers, pancetta and brandy served with wholegrain toasts and a tomato chutney


