
Se ason a l Sunday  
Lunch



Starters
Smoked Haddock and Horseradish Mousse 
Laverbread mayonnaise, cucumber relish, beetroot Laverbread mayonnaise, cucumber relish, beetroot 
(F,D,E ,Mu)

Chicken and Ham Hock Terrine 
Orange elderport and onion chutney, onion bread, chicken skin granola Orange elderport and onion chutney, onion bread, chicken skin granola 
(G,N,P,Se ,Mu,D) 

Curried Butternut Squash Soup 
Charred corn and coriander fritter, Llaeth Y Llan yoghurt Charred corn and coriander fritter, Llaeth Y Llan yoghurt 
(V,D,N)

Salt and Chilli Squid 
Malt vinegar gel, tartare sauceMalt vinegar gel, tartare sauce
(M,G,E ,SD)

Mains 
Pembrokeshire Roasted Turkey     
SSage and onion pork sausage wrapped in bacon, pork stuffing, herb SSage and onion pork sausage wrapped in bacon, pork stuffing, herb 
potato, swede, parsnip and carrot, Brussels sprouts, rich turkey juspotato, swede, parsnip and carrot, Brussels sprouts, rich turkey jus
(G,D,E ,C,S)

Roasted Welsh Topside of Beef 
Yorkshire pudding herb potato, swede, parsnip and carrot, Brussels Yorkshire pudding herb potato, swede, parsnip and carrot, Brussels 
sprouts, and rich beef jussprouts, and rich beef jus
(G,D,E)

Glamorgan Sausage  
Herb potato, t ian of parsnip and carrot, Brussels sprouts,  Herb potato, t ian of parsnip and carrot, Brussels sprouts,  
vegetarian gravy vegetarian gravy 
(V,D,G,S)

Grilled Salmon with Dill Mashed Potato
Winter cabbage, seaweed, shallot and caper butter sauce Winter cabbage, seaweed, shallot and caper butter sauce 
(F,D,SD)



Dessert
Traditional Christmas Pudding 
Barti spiced rum and raisin cream, mulled berries Barti spiced rum and raisin cream, mulled berries 
(V,G,N,D,E)

Raspberry and White Chocolate Roulade 
Raspberry sorbet, Goetre Welsh lemon curdRaspberry sorbet, Goetre Welsh lemon curd
(V,G,E ,D,S)

Chocolate Brownie
Marmalade ice cream, orange and vanilla compote Marmalade ice cream, orange and vanilla compote 
(V,S,G,D)

Selection of Welsh Cheese
Pant-Ysgawn goat’s cheese, Caws Cryf cheddar, Perl Las and Perl Pant-Ysgawn goat’s cheese, Caws Cryf cheddar, Perl Las and Perl 
Wen, served with apple, mead and honey chutney, grapes and Wen, served with apple, mead and honey chutney, grapes and 
celery, Caerphilly cheese and leek crackerscelery, Caerphilly cheese and leek crackers
(V,G,D,C,SD)

A discretionar y 10% ser vice charge will be added to your bill. 

Please advise us of any food allergies. Whilst ever y care is taken, we cannot guarantee that our 

kitchens are an allergen free environment, nor can we guarantee the processes used by our 

ingredient manufacturers. (V) Vegetarian, (G) Contains gluten, (D) Contains dair y/milk,  

(N) Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains f ish,  

(Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celer y,  

(Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, 

 (L) Contains lupin.


