
 

(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. 

 

   

 

 

Sunday Menu 

 
Starters  

Soup of the Day, Sourdough Bread (VG, GFO) 
Classic Prawn Cocktail, Brown Bread & Butter 

Chicken Liver Pate, Red Onion Chutney, Toasted Brioche (GFO) 
Beetroot & Feta Raviolli, Roasted Tomato Sauce, Roasted Pinenut (V, GFO) 

 

MAINS 
Roast Striploin of Welsh Beef, Yorkshire Pudding (GFO)  

Locally Sourced Roast Pork Loin, Apple Sauce 
Roast Shoulder of Welsh Lamb 

Beetroot Wellington, Vegetarian Gravy (VGO) 
All roasts served with Honey Roasted Carrots, Creamy leeks, Cauliflower Cheese & Pan Roast Gravy 

 
Halibut, Sautéed Spinach, Fondant Potatoes, Lemon & Dill Sauce 

 

Desserts 
Sticky Toffee Pudding, Toffee Sauce, Ice Cream  

Lemon Tart, Raspberry Sorbet 
Selection of Ice Cream and Sorbets(VGO, GF) 

Selection of Welsh Cheeses, Crackers, Apple, Chef’s Chutney (+£2 Supplement) 
 
 

2 Courses £27.95 

3 Courses £32.95 
 


