
THE OLD COASTGUARD  
 

 E A T D R I N K S L E E P  C A N  A L S O  B E  F O U N D  A T   

T H E  G U R N A R D ’ S  H E A D  

N R  Z E N N O R  •  0 1 7 3 6  7 9 6  9 2 8  

 T H E  F E L I N  F A C H  G R I F F I N   

N R  B R E C O N  •  0 1 8 7 4  6 2 0  1 1 1  
 

 

Drinks 

Wiston Brut NV, England 12.00 Strawberries & Cream 12.00 
 

Lunch for Less October/November Sample 

2 courses: 25.00 3 courses: 30.00 

Smoked beetroot, jalapeno, hazelnut crema, pickled blackberry      

Ham hock hash, poached egg, mustard velouté 

Roasted squash, red wine braised lentils, salsa verde, fried sage     

Chicken, mushroom & tarragon pie, mashed potatoes, greens 

Chocolate mousse, praline, chocolate soil, brittle, hazelnut ice cream    

Sticky toffee pudding, butterscotch sauce, Cornish clotted cream 
 

Side orders 

New potatoes, butter, chives 5.00 Seasonal greens, salsa verde 5.00 

Chips, rosemary salt 5.00   
 

Pudding wine & fortified (70ml)   

Auslese, Nahe, Germany 7.50  

LBV Port, Quinta da Romaneira, Portugal 9.00  
 

    For allergen advice on any element of our menu, please ask a member of our team. 

We add a 12.5% discretionary service charge to your total bill.  This is 
handled independently and shared across our whole team. 

 


