EARLY BIRD MENU
Tuesday – Friday 5.30 – 6.30pm

****
(If you are not having a starter why not nibble

 on bread roll and dipping oil – 50p per person)

Seasonal soup with accompaniments (v)
Smoked haddock, leek, haricot bean and potato cassoulet bake with winter salad
Warm pork and apricot terrine, bitter leaves and crackling dust
Goats cheese fritters, homemade cranberry sauce, crispy kale and hazelnut brittle (v)
Chorizo, tarragon and crayfish risotto with sesame and ginger
Watson’s chicken liver, brandy and orange pate, Cox’s apple chutney

 and homemade bread
*****

Breast of chicken, pomme puree and smoked bacon cream sauce
Oven baked cod fillet, lemon, capers and buttered rice
Rump of lamb, roast punchmep, broccoli, gratin potato, 

minted dijon dressing

Fillet of seabass with saffron potatoes, spinach and white wine sauce

 (£1.50 supplement)
Wild mushroom, cous cous and kale ragout in a garlic, cream and port wine sauce served in a filo case with halloumi chips
Slow braised ox cheek, glazed carrots, handcut chips and truffle jus
*****

Orange sticky toffee pudding, cointreau ice cream
Lemon curd meringue roularde with Armagnac ice cream

Vanilla crème brulee with compote of plums

Dark chocolate tart with espresso ice cream and chocolate cocoa beans
A selection of homemade ice creams:- vanilla, strawberry and chocolate 
Selection of Welsh cheeses with homemade chutney 
(£2.50 supplement)

*****

2 courses - £18.95, 3 courses £21.95
Coffee and sweetmeats - £2.50
90% of the above is gluten free or can be adapted to gluten free, please speak to waitress
The following items may be used in the above menu -  Celery, gluten, Crustaceans, eggs, fish, lupin, milk, mollusc, mustard, nuts, peanuts, sesame seeds, soya, sulphur dioxide if you have any queries about any allergies or dietary needs please ask a member of staff who will be happy to help.

