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| Starters

IBYEIE

WHITEBAIT WITH LAVERBREAD AND CHILLI MAYONNAISE

NORI SALT AND LIME
(F.B)

POTTED PORK AND MUSTARD RILLETTE

APPLE AND FENNEL SALAD, PICCALILLI. CORNBREAD
(6.MU.SD)

ROASTED GARLIC, WILD MUSHROOM AND TARRAGON

CREME FRAICHE. GNOCCHI. CRISPY KALE
(V.S0.0)

PANT-YS-GAWN GOAT’S CHEESE, BEETROOT

AND SHALLOT BRUSCHETTA

TOMATO AND PEMBROKESHIRE BEER CHUTNEY. TOASTED SEEDS, BASIL AIOLI
(V.6.0.8D)

ROASTED CELTIC PRIDE TOPSIDE OF BEEF

YORKSHIRE PUDDING, ROAST POTATO, PARSNIP. CARROTS, POTATGES,
CRUSHED SWEDE, BEEF JUS
(G.D.ESD)

ROAST CHICKEN

SAGE AND ONION STUFFING. ROAST POTATO. PARSNIP. CARROTS. POTATOES.
CRUSHED SWEDE. CHICKEN JUS
(G.D.EC)

GARLIC AND HERB CRUSTED HAKE FILLET

CAVOLO NEROC, SARDINE RAGU. HASSELBACK POTATO
(F6.5.0.50.0)

GLAMORGAN SAUSAGE CROQUETTES

BRAISED RED CABBAGE. PARSNIP. CARROTS. POTATOES, CRUSHED SWEDE
(V.6.D.ESD)




| Desserl

FIG AND ALMOND TART

CHOCOLATE ICE CREAM, HONEY SYRUP
(VBN.S.D.E)

BAKED ORANGE AND VANILLA CHEESECAKE

MARMALADE ICE CREAM, LIME MERINGUE
(VG.DES)

STICKY TOFFEE PUDDING

BARTI SPICED RUM TOFFEE SAUCE. SALTED CARAMEL ICE CREAM
(VG.D.SESD)

SELECTION OF WELSH CHEESE

PANT-YS-GAWN GOAT'S CHEESE. CAWS CRYF CHEDDAR. PERL LAS AND
PERL WEN. WITH APPLE, MEAD AND HONEY CHUTNEY, GRAPES. CELERY.
CAERPHILLY CHEESE AND LEEK CRACKERS

(V.6.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.
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