
T hree Cour ses

£32 per per son   |   £19 chil dren  (3  –  12  y e a r s)

F ES T I V E  Sunday  
Lunch



Starters
Salmon & Haddock Fish Cake 
Mustard and tarragon velouté, samphire and pickled fennel  Mustard and tarragon velouté, samphire and pickled fennel  
(W,F,D,E ,SD,MU)

Chicken & Black Pudding Hash 
Tomato fondue, mustard emulsion  Tomato fondue, mustard emulsion  
(W,B,E ,SD,MU)

Potato & Horseradish Soup 
Charred corn, smoked mackerel beignet  Charred corn, smoked mackerel beignet  
(F,W,D)  

Wild Mushroom Parfait 
Port, sourdough, onion relish  Port, sourdough, onion relish  
(V,R ,SP,W,SD)  

Mains 
Roasted Turkey 
Sage and onion sausage wrapped in bacon, pork stuffing,  Sage and onion sausage wrapped in bacon, pork stuffing,  
herb potato, crushed swede and carrot, roasted parsnip  herb potato, crushed swede and carrot, roasted parsnip  
and carrot, Brussels sprouts, rich turkey jusand carrot, Brussels sprouts, rich turkey jus  
(W,S,E ,SD,C)

Roasted Welsh Topside of Beef 
Yorkshire pudding, herb potato, swede and carrot purée,  Yorkshire pudding, herb potato, swede and carrot purée,  
roasted parsnip and carrot, rich beef jusroasted parsnip and carrot, rich beef jus  
(W,D,E ,SD)

Glamorgan Sausage & Onion Chutney 
Herb potato, crushed swede and carrot purée, roasted parsnip  Herb potato, crushed swede and carrot purée, roasted parsnip  
and carrot, Brussels sprouts, rich rosemary gravyand carrot, Brussels sprouts, rich rosemary gravy  
(V,W,D,E ,SD)

Baked Miso Glazed Salmon 
Charred broccoli,  spinach, lime beurre blancCharred broccoli,  spinach, lime beurre blanc  
(F,M,D,S) 



Dessert
Traditional Christmas Pudding  
Barti spiced rum and raisin custard, mulled berries  Barti spiced rum and raisin custard, mulled berries  
(V,W,S,D,E ,SD)

Chocolate and Hazelnut Delice 
Salted caramel ice cream  Salted caramel ice cream  
(V,H,W,B,S,D,E)  

Cinnamon Panna Cotta 
Apple compote, crumble, vanilla creamApple compote, crumble, vanilla cream  
(V,S) 

Selection of Welsh Cheese || £5.00 supplement
Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  
and Perl Wen, chutney, grapes and celery, Caerphilly cheese  and Perl Wen, chutney, grapes and celery, Caerphilly cheese  
and leek crackers  and leek crackers  
(V,W,D,E)

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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