Mixed Olives £3.45
Artisan Breads £3.25
rapeseed oil & homemade fruit vinegar

STARTERS
Classic French Onion Soup £6.00

Oak Smoked Salmon £7.50

Welsh rarebit

caper berries, lemon, granary toast

Pressed Ham Hock £5.50

Pan Fried Scallops £13.50/£22.00

black pepper crostini, homemade mustard

roast cauliflower, baby watercress & smoked bacon

Seared Fillet Steak Tartare £10.00

Creamed Wild Mushroom (v) £5.50

egg yolk & brioche toast
+£10.00 (with fried hen’s egg, green salad & frites)

on brioche toast

MAINS
Braised Shin of Welsh Beef £16.50

Curry Spiced Cod Loin £19.50

creamy mashed potato & a rich oxtail broth

red onion & courgette bhaji, mango & spinach salad,
cucumber raita

Seared Fillets of Sea Bass £15.50
wilted greens tomato, herb & virgin rapeseed oil relish

Wild Mushroom & Ricotta Pithivier (v) £13.50

Coq au vin £16.00

tender stem broccoli, roasted root vegetables,
white wine sauce

roast breast of corn fed chicken, red wine braised leg,
onion & potato layer

Confit Duck “Shepherd’s Pie” £17.00

“Lamb Hot Pot” £17.00

slow braised flaked duck, root vegetables,
creamy mash, braised red cabbage

cutlet of lamb, braised shoulder, hot pot vegetables,
parmentier potatoes

GRILLS

SIDES £3.50 each

28 Day Dry Aged Welsh Beef

Hand Cut Chips

served with confit red onion,
chestnut mushrooms, hand cut chips

Skin-on-Fries

Sirloin Steak 10oz £24.50

Creamed Potato

Fillet Steak 8oz £27.00

Tenderstem Broccoli

choice of red wine sauce, peppercorn
& Cognac cream, Béarnaise £1.50 each

Honey Roasted Root Vegetables
Braised Red Cabbage
House Salad
heritage tomatoes, watercress, peppery radishes

(v) = Vegetarian
Due to the presence of nuts in our restaurants, there is a possibility that nut traces may be found in any of our items. Many recognised allergens are handled in our kitchens.
If you have any concerns, please talk to a member of the team, who will be pleased to provide you with more detailed information.

