
NE W Y E A R’S  DAY 
Lunch



Starters
Ham Hock and Chicken Terrine  
Watercress, homemade salad cream, piccalilli Watercress, homemade salad cream, piccalilli 
(G,D,E ,SD,Mu)

Market Fish and Laverbread Fish Cake
Caper, dill and malt vinegar mayonnaise  Caper, dill and malt vinegar mayonnaise  
(F,Cr ,G,S,E ,SD,Mu)

Smoked Salmon Mousse 
Laverbread mayonnaise, watercress and cucumber relish Laverbread mayonnaise, watercress and cucumber relish 
(F,D,E ,SD,C)

Pant-Ysgawn Goat’s Cheese, Beetroot  
and Shallot Bruschetta 
Tomato and Pembrokeshire beer chutney, toasted seeds, basil aioli Tomato and Pembrokeshire beer chutney, toasted seeds, basil aioli 
(V,G,D,SD)

Mains 
Roasted Celtic Pride Topside of Beef   
Yorkshire pudding, parsnip, carrots, potatoes, crushed swede,  Yorkshire pudding, parsnip, carrots, potatoes, crushed swede,  
meat juice gravy meat juice gravy 
(G,D,E ,S,SD)

Roasted Chicken Supreme 
Sage and onion stuffing, parsnip, carrots, potatoes, crushed swede, Sage and onion stuffing, parsnip, carrots, potatoes, crushed swede, 
traditional bread sauce traditional bread sauce 
(G,D,E ,SD,S)

Grilled Salmon 
Celeriac royale, kale and chive hollandaise sauce Celeriac royale, kale and chive hollandaise sauce 
(F,M,G,D)

Glamorgan Sausage Croquettes 
Braised red cabbage, parsnip, carrots potatoes, crushed swedeBraised red cabbage, parsnip, carrots potatoes, crushed swede
(V,G,D,E ,SD)



Dessert
Passion Fruit Custard Tart 
Pomegranate and elderflower cream, raspberry sorbet Pomegranate and elderflower cream, raspberry sorbet 
(V,D,E ,S)  

Baked Vanilla Cheesecake 
Blueberries and honey, vanilla ice creamBlueberries and honey, vanilla ice cream
(V,G,D,E)

Sticky Toffee Pudding	
Barti spiced rum toffee sauce, salted Barti spiced rum toffee sauce, salted 
caramel ice cream caramel ice cream 
(V,G,D,S,E ,SD)

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.


