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CREAM OF ASPARAGUS & POTATO SOUP g
Wild Garlic Pesto @ >
® o
HAM HOCK, PARSLEY & CARROT TERRINE $7 '

Piccalilli, Crusty Sourdough

o',

CHORIZO & SAUSAGE MEAT SCOTCH EGG
Smoky Butter Bean Dip

GRILLED GOAT’S CHEESE CROUTON

Chicory, Penpont Farm Organic Salad Leaves Confit Leeks, Red Wine Dressing
‘COD & CHIPS’

Triple Cooked Chips, Chunky Tartare Sauce, Pea Puree

TRADITIONAL SLOW ROAST BEEF
ROAST LEG OF LAMB
ROAST TURKEY (Sausage meat Stuffing & Pigs in Blanket)

BRAISED LENTIL & MUSHROOM NUT ROAST

Balsamic and onion gravy

SERVED WITH

Served with a selection of seasonal vegetables, roasted potatoes, Yorkshire pudding

SEARED ESCALOPE OF SALMON
spring greens, samphire, jersey royals, peas and purple sprouting broccoli,

caper & tarragon butter sauce

WHITE CHOCOLATE ‘BREAD & BUTTER PUDDING”
Vanilla Creme Anglaise

STICKY TOFFEE PUDDING
Butterscotch Sauce, Clotted Cream Ice Cream

BELGIAN CHOCOLATE & EASTER EGG BROWNIE

Honeycomb, Chocolate Sauce, Vanilla Ice Cream

HOMEMADE ‘GIANT CHOUX BUN’
Rhubarb Compote, Diplomat Cream

D SELECTION OF WELSH CHEESES +£73 SUPPLEMENT
" @i Perl Las, Perl Wen, Gorwydd Caerphilly, Quince Jelly,

Grapes, Celery & Crackers //
> A 2 - / e A‘
W N VR S AT Y AN e 0 Q j ‘ \‘
3 COURSE £39.95 | 2 COURSE - £34.95

UNDER 12'S CHILD - 2 COURSE - £21 // ';
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