
 

(V) Vegetarian, (VO)Vegetarian Option, (VG) Vegan, (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option 
Always inform a member of the team of any allergies before placing your order as not all ingredients can be listed. Detailed allergen information is available on request. Our fish 

dishes may contain small bones, please take care. We cannot guarantee the total absence of allergens in our dishes. 

 

 

Restaurant Menu 
 

Starters  
New House Soup of the Day, Oven Baked Bread (VE) (GFO) £8 

Marinated Supori Mixed Pitted Olives, Olive Oil, Balsamic Sourdough (GFO) £8 

Beetroot Roasted Ravioli, Red Onion and Feta (VE) £8 

Ham Hock & Apricot Terrine, Chef’s Chutney, Toasted Brioche (GFO) £9 

Smoked Salmon, Apple Sticks, Beetroot and Dill Pearls, Sourdough (GFO) £9 

Crispy Chicken Wings, Barbecue Glaze, Toasted Sesame Seeds (GF) (DF) £8 

Slow Cooked Tender Pork Cheeks, Wholegrain Mustard Mash with Red Wine Sauce (GF) £10 

Twice Baked Caerphilly & Blue Cheese Soufflé, Creamed Leeks £9 

 

Mains 
Steamed Vegetable Gyozas in a Lentil Broth, Fried Potatoes (VE) £19 

Miso Ramen Udon Noodles, Szechuan Sweet and Sour (GFO) £22 

Choice of Pork Loin, Chicken or Tofu.  

Chuck Welsh Beef Burger, Topped with Welsh Rarebit and Smoked Bacon, Crispy Onions, 
Skin-on-Fries, Chef’s Relish (V) (VEO) £20 

8oz 28 Day Aged Welsh Sirloin Steak, Grilled Tomato, Hand Cut Chips, Onion Rings (GFO) 
(DFO) £32.95 

Choice of Sauce: Peppercorn, Red Wine, Bearnaise  

 

Ginger Beer Battered Cod, Hand Cut Chips, Mushy Peas, Tartare Sauce £23 

Stone Bass, Star Anise & Orange Infused Fennel, Pomme Puree, Cucumber Balls, Citrus Butter 
Sauce (GF) £25 

Confit Shoulder of Lamb, Pea Mint Risotto, Parma Ham Crisps, Roasted Cherry Tomatoes £24 

Slow Braise Feather Blade of Beef, Roasted Banana Shallots, Wild Mushrooms, Roasted 
Carrots, Thyme and Garlic Fondant Potatoes, Red Wine Sauce (GF) £25 

Cumberland Ring Pork Sausage, Black Pudding Mash, Rich Onion Gravy, Peas £18 
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sides 
Vegetables of the Day (GF) £4 

Skin-on-Fries (GF) £4 

Beer Battered Onion Rings £4 

Creamed Leek and Peas (GF) £5 

Garlic Mushrooms (GF) £5 

Macaroni Cheese £6  

 

  

 

 

Desserts 
Sticky Toffee Pudding, Penderyn Whiskey Butterscotch sauce, Welsh Gold Clotted Cream Ice 

Cream £9 

Halen Mon Salted Caramel Chocolate Tart, With Coffee Mascarpone, Fruit Coulis £9 

Vanilla Crème Brulé, With Strawberry Compote, Shortbread Biscuit £9 

Toasted Bara Brith, Cinnamon Spiced Plum, Clotted Cream £9 

A Selection of Ice Creams and Sorbets (GFO) £8 

A Selection of Welsh Cheeses, Chutney & Biscuits £12 

 


