
Large parties: please note that only one payment will be accepted. Either cash or card. Please arrive on time or you 
may have to wait for us to finish serving other bookings. 

 All food is cooked from fresh so there may be a delay during busy periods. Our kitchen and team are very small but 
we will do our best to serve you as quickly as possible. 

 

 

 

 

 

 

Starters 

Baked goats cheese (v) 

Oven baked goats cheese on toasted 

ciabatta with caramelised red onions 

and Italian dressed salad             £5.95 

Chicken liver & apricot pate  

Smooth pate with a hint of whiskey 

and apricots served with apple and 

real ale chutney                            £4.95 

Creamy garlic mushrooms (v)  

Mushrooms sautéed in garlic butter, 

white wine and cream                 £4.95 

 

 

 

 

 

 

 

 

Turkish lamb köfte  

Lamb köfte with Turkish herbs and 

spices served with pitta bread and 

mint yoghurt                                £5.95 

 

Vintage prawn cocktail   

Mixed leaves, apple, tomato, 

cucumber & seafood sauce          £5.50 

 

Gambas Espanol    

King prawns w/ olive oil, chilli, 

garlic & flambéed brandy           £6.95 

 

 

 

 

 

 

Homemade soup of the day 

Served with freshly baked bread 

(please ask for today’s flavour)  £4.95 

 

Posh fish finger sandwich 

Lemon sole goujons, freshly baked 

bread and house tartare               £6.95 

Seabass & cod fishcake 

W/lime, ginger and spring onions 

and prawn & sweet chilli sauce  £6.50 

BBK’s Famous steaks 

Our famous steaks are extra matured and char-grilled for a fuller flavour. Seasoned with Maldon sea salt 

and served with a choice of our homemade triple cooked chips, buttered new potatoes or mashed potatoes. 

8oz Sirloin – traditional favourite, juicy and flavoursome with fat along one edge                    £14 

12oz Sirloin – larger cut of sirloin, juicy and flavoursome with fat along one edge               £18.50 

10oz Ribeye – chef’s favourite, well-marbled, good fat & very tasty. Loves the char-grill!        £18 

8oz Fillet – cut from the tenderloin, tender and flavoursome, best cooked rare/medium           £22 

Butterflies famous mixed grill £25 

with 8oz extra mature sirloin, 10oz chicken breast, 10oz gammon, 2 local sausages, 10oz pork 

steak and lamb 

Sauces & sides 
Creamy Peppercorn – Stilton – Hickory Smoked BBQ    

Mushroom & Garlic – Beef dripping and red wine reduction All £2.50 

Cauliflower cheese (v) £4.00 

Onion rings (v) 6 £2.00 12 £4.00 

Garlic bread (v) £2.00 with cheese and caramelised onions £3.95 

Medley of fresh vegetables (v) £2.50 

Sweet potato fries (v) £2.50 



Farm & field

Chicken supreme £14.50 

Pan roasted chicken breast in a garlic, white wine and mushroom sauce 

Pan fried duck breast with berry & port reduction £16.00 

dauphinoise and seasonal vegetables  

Slow cooked pork belly £15.95 

Outdoor bred pork belly, slowly cooked for 5 hours with mustard mash, caramelised apple, crackling shard 

and a sweet apple and cider reduction 

Chateaubriand for one £22.95 

Tender 8oz fillet of beef with garlic mash and wild mushroom and brandy sauce 

Oven roast rump of lamb £16.95  

with gratin dauphinoise, seasonal vegetables and port and rosemary reduction 

From the sea 
Fillet of salmon £14.95 

Fillet of salmon served with a delicious lemon 

and prawn sauce & seasoned vegetables 

Asian steamed seabass £16.00 

Steamed in a lemongrass, chilli, lime and ginger 

marinade served with mixed wontons and rice  

Breaded whole-tail scampi £10.50 

With tartare sauce 

Seabass & cod fishcakes £11.50 

W/lime, ginger and spring onions and king 

prawns and sweet chilli 

 

  

Vegetarian 
Mushroom, brie & cranberry wellie £12.50 

Vegetarian wellington w/ port and cranberry 

sauce 

Chickpea, sweet potato & spinach curry £11.50 

With white rice and chota naan 

 

Mediterranean vegetable lasagne £10.95 

Layers of pasta Verdi, roast vegetables with 

creamy béchamel sauce and Welsh cheddar 

 

Wild mushroom stroganoff £11.50 

Smoked paprika, brandy & wild mushrooms in a 

delicious cream sauce

Traditional favourites 

BBK’s 8oz dry aged beef burger £11.50  

 homemade 8oz dry aged beef burger topped with Welsh cheddar and bacon in a brioche bun 

16oz Horseshoe gammon £13.95 

With free range hens egg 

Char-grilled chicken breast £11.95 

Plain, garlic and herb or tandoori spiced  

 

Lasagne Verdi £10.95 

Traditional Italian recipe with layers of green pasta and topped with grilled Welsh cheddar 

Steak and ale pie £10.95 

Homemade pie with tender steak and real ale of the week with puff pastry top 

Check in and like us on Facebook @butterflies_bk 

 www.butterfliesblaenavon.co.uk



 


