
A la Carte Menu

Butternut Soup, Honey & Hazelnuts, Pumpkin Seeds n veo v gf 
£7.50

Warm Ham Hock, Baby Gem Salad, Crouts
£8.50

Fresh Mussels, White Wine & Cream, Seeded Bread
£12.50

Beetroot Salad, Caper, Raisins, Feta v gf    
£9.50

Fresh Local Seeded Wholemeal Bread & Butter v veo
£3.50

Baked Spiced Haddock, Tabbouleh, Onion & Tomato Confit, Lemon Yogurt, Pine Nuts
£27.50

Roast Chicken, Mash, Savoy Cabbage, Wild Mushrooms gf
£25.00

Welsh Beef Brisket Cottage Pie, Roast Root Vegetables gf
£28.00

Whole Roast Onion, Barley & Vegetable Stew, Kale & Pumpkin Seeds v ve
£21.00

Side Dish of New Potatoes or Seasonal Greens v ve gf
£3.50

Apple Crumble, Almond, Vanilla Ice-Cream v n
£8.50

Lemon Meringue Eton Mess, Shortbread Crumb v
£8.50

Chocolate Cheesecake, Creme Fraiche, Granola v gf n
£8.50

Trio of Welsh Cheeses, Ale Chutney, Cradocs Crackers v
£13.50

Selected Parisella’s Sorbets, Mixed Fruit, Crispy Granola v ve gf n
£8.50

v = Vegetarian     ve = Vegan    veo = Vegan Option    gf = Gluten Free    n = Contains Nuts
For information regarding allergens and intolerances,

please ask a member of our team who will be happy to help 


