
sunday lunch  
Menu

T wo cour ses ||  £24.00 per per son

T hree cour ses || £28.00 per per son 



To Nibble
Optional extra course, charges apply 

 

Local Artisan Bread ||  £5.50
Seaweed butter Pembrokeshire sea salt Seaweed butter Pembrokeshire sea salt 
(V,G,E ,D)

Marinated Olives ||  £4.00
(V)

Starters
Whitebait
Laverbread and chilli mayonnaise Laverbread and chilli mayonnaise 
(F,G,E)

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

Norton Farm Potato, Chorizo and Trealy Farm  
Black Pudding Salad 
Gem lettuce, poached egg, sherry caramel Gem lettuce, poached egg, sherry caramel 
(G,D,E ,SD)

Quinoa Salad with Beetroot, Butternut  
Squash and Kale	
Pickled pear, candied walnuts, spinach, seaweed and lime vinaigrettePickled pear, candied walnuts, spinach, seaweed and lime vinaigrette
(V,N,SD)



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

Roasted Pork Loin  
Apple, red cabbage, parsnip, carrots, potatoes, crushed swede,  Apple, red cabbage, parsnip, carrots, potatoes, crushed swede,  
meat juice gravymeat juice gravy
(SD,D)

Dulse Seafood Cawl
Market fish cooked in a tomato and fennel stew, cornbread, garlic aioli Market fish cooked in a tomato and fennel stew, cornbread, garlic aioli 
(F,Cr ,M,G,E ,SD,C)

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

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

Chocolate Brownie
Marzipan ice cream, mulled cherries, mandarin gel Marzipan ice cream, mulled cherries, mandarin gel 
(V,G,N,S,D,E ,SD)

Tonka Bean Panna Cotta
Gower cider poached pear, pear sorbet, blackberries Gower cider poached pear, pear sorbet, blackberries 
(V,S)

Selection of Welsh Cheese ||  £5.00 supplement
Pant-Ys-Gawn goat’s cheese, Caws Cryf cheddar, Perl Las and  Pant-Ys-Gawn goat’s cheese, Caws Cryf cheddar, Perl Las and  
Perl Wen, served with apple, mead and honey chutney, grapes  Perl Wen, served with apple, mead and honey chutney, grapes  
and celery, Caerphilly cheese and leek crackersand celery, Caerphilly cheese and leek crackers
(V,G,D,C,SD)



A discretionary 10% service charge will be added to your bill. 

Please advise us of any food allergies. Whilst every 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 dairy/milk, (N) Contains nuts, (P) Contains peanuts,  
(E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya,  
(C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, 
 (L) Contains lupin.


