SUNDAY LUNCH

Seasonal soup of the day with accompaniments (v)



£5.75
Chorizo, tarragon and crayfish risotto with sesame and ginger


£6.95
Homemade chicken liver and orange pate with spiced apple chutney

£5.75
Smoked haddock and spring onion fishcake, with lemon aioli mayonnaise
 and watercress and rocket salad






£6.75




Slow roast pork belly, five spice coleslaw, pineapple and Szechuan salsa

£6.50
Goats cheese fritters, homemade cranberry sauce, crispy kale
 and hazelnut brittle (v) (n)






£5.75
*****

Roast rump of beef with homemade Yorkshire pudding and thyme jus

£12.75
Slow roast shoulder of Welsh lamb with a minted port wine sauce

£13.95
Roast breast of chicken, lemon and thyme seasoning and sage jus


£12.50
Poached salmon with leeks, prawns and white wine sauce


£12.75
24 hour cooked ox cheek with creamy mashed potato and unctuous gravy
 
£12.75
Watsons roast of the day (please ask waitress)




£12.75
Ragout of mushrooms in port wine sauce




£12.75
*****

Orange sticky toffee pudding, cointreau ice cream




£6.25

Strawberry Eton mess meringue roularde, chocolate ice cream


£6.25
Vanilla crème brulee with champagne poached peach




£6.25
Watson’s warm lemon tart, white chocolate

and honeycomb ice cream




£6.25
A selection Welsh cheeses with homemade chutney



£7.25
A selection of our own homemade ice creams vanilla, strawberry and chocolate 
 £5.75
Two courses - £17.95  Three courses - £21.50
Coffee and fudge £2.50
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.

90% OF THE ABOVE IS GLUTEN FREE OR CAN BE ADAPTED TO GLUTEN FREE – PLEASE SPEAK TO WAITRESS

