
NE W Y E A R’S  DAY 
Lunch



Starters
Butternut Squash and Roasted Garlic Houmous 
Goat’s milk curd, balsamic onions, spiced seeds, onion bread  Goat’s milk curd, balsamic onions, spiced seeds, onion bread  
(V,W,SE ,SD,MU)

Polenta Coated Prawns 
Lemon, seaweed tartare sauce, nori and chilli saltLemon, seaweed tartare sauce, nori and chilli salt  
(CR ,E ,SD)

Dulse Seafood Chowder 
Sweetcorn, chorizo, Pembrokeshire potatoes, charred cornbread, Sweetcorn, chorizo, Pembrokeshire potatoes, charred cornbread, 
seaweed butter seaweed butter  

(W,F,M,S,D,SD,C)

Pork, Chicken and Leek Terrine   
Pear chutney, brioche, mustard emulsionPear chutney, brioche, mustard emulsion  
(W,B,D,E ,MU)

Mains 
Welsh Lamb Rump 
Laverbread Teisennau Tatws, braised lentils, pea purée,  Laverbread Teisennau Tatws, braised lentils, pea purée,  
pickled carrot and samphire, lamb juspickled carrot and samphire, lamb jus  
(W,D,E ,SD,MU,C)  

Lemon and Thyme Chicken Breast  
Truffle mash, pancetta, cabbage, wild mushroom, tarragon and cream Truffle mash, pancetta, cabbage, wild mushroom, tarragon and cream 
(D,SD,C) 

Miso Glazed Aubergine
Wasabi emulsion, polenta chips, peppers, salsa, orange,  Wasabi emulsion, polenta chips, peppers, salsa, orange,  
pomegranate and mint dressingpomegranate and mint dressing  
(V,W,S,SE ,SD)

Roasted Plaice Fillet    
Saffron potatoes, fennel, bisque gravy  Saffron potatoes, fennel, bisque gravy  
(F,CR ,SD,C)  



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

Raspberry and White Chocolate Bakewell 
Raspberry jam ice cream, raspberry and Chambord gel  Raspberry jam ice cream, raspberry and Chambord gel  
(V,H,W,S,D,E)

Malt Custard, Orange and Hazelnut Profiteroles 
Hot chocolate sauce (V,H,W,S,D,E)Hot chocolate sauce (V,H,W,S,D,E)

Selection of Welsh Cheese     
Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las and Perl Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las and Perl 
Wen, tomato chutney, grapes, celery, Caerphilly cheese and leek Wen, tomato chutney, grapes, celery, Caerphilly cheese and leek 
crackerscrackers (V,W,D,C)

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.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios,  
(PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs,  
(MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle:  Plant-based, (V) Vegetarian
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