Set Vegan Menu

To Start
Fanned Honeydew Melon

with berry compote & raspberry coulis

*HKK

Wild mushroom and sundried tomato gnocchi

The Middle Bit

Fresh Asparagus & Pea Risotto
with wild rocket salad
*¥**
Baked Aubergine

stuffed with peppers, red onion cous cous & finished with roasted vine tomatoes

To Finish
Malibu & red chili poached pineapple

with raspberry sorbet

K **

Fresh Fruit Salad

Two courses £14.95 Three courses £17.95



Father’s Day Menu
Sunday 19th June 2016

Apéritifs

Celtic Royale;
Prosecco & Black Mountain Apple & Blackberry Liqueur £6.95
Prosecco Spritz;
Prosecco & Campari Bitters over ice £6.95
Local Ales £3.50
Gwenty Ddraig Welsh Black Dragon £4.20

To Start

Freshly made soup
with homemade bread & butter
Chef’s Homemade Rolled Ham Hock
braised pulled ham with peas & fresh parsley, served with smooth piccalilli
Selection of Cured Meats
salami, black forest smoked ham, chorizo, bresaola, served with olives,
parmesan cheese salad & artisan breads
Duo of Salmon
smoked salmon & gravlax dill cured salmon served with creamy horseradish & micro herbs

Deep fried Golden Cenarth Welsh brie

Welsh brie coated in panko breadcrumbs served with chutney



The Middle Bit

Roast Rib of Beef
Gloucestershire beef served Pink with Yorkshire pudding & roast potatoes
Slow Roast Beef
slow roasted for 8 hours served with Yorkshire pudding & roast potatoes
Belly of Pork
Herefordshire slow roasted belly pork served with crackling, roast potatoes & pork & cider sauce
Mackerel

pan fried filet of mackerel, popcorn cockles, saffron fondant potato on a bed of samphire with
buttered salsa sauce

Baked Aubergine
aubergine stuffed with peppers, red onion cous cous & topped with Perl Las & roasted vine
tomatoes

*all roasts are served with a selection of fresh vegetables *

To Finish

Hot Sticky Toffee Pudding
Expresso Creme Briilée
Eton Mess
Selection of Homemade Ice Cream
Selection of Welsh & Welsh Border cheeses

pickles & celery sorbet

One course £16.95 Two courses £20.95 Three courses £24.95 Children’s main course £8.95 Cheese suppl, £3.00



