A LA CARTE MENU
Seasonal soup with accompaniments (v)


5.50
Spiced falafel, cherry tomatoes, radish, smoked

aubergine (v)







6.50
Torched mackerel, chorizo, apple, 

lime and king prawn salad




6.95

Chicken liver and orange pate, rosemary 
bread and autumn fruit chutney



5.95
Smoked haddock fishcake, lemon aioli, poached egg
6.95

Chicken and truffle infused brie brushetta, gem 
Caesar Salad







6.50

Orme lobster risotto ‘thermidor’



7.50

Crispy duck, greens and noodle salad, teriyaki dressing, sesame and ginger






6.50
*****

MAINS

Duo of beef – bistro medallion, feather blade, port wine sauce








22.95
Pan roast hake, baby spinach, prawn and a basil veloute sauce








18.95

Watson’s slow roast shoulder of lamb with a minted port wine jus and gratin potato




18.95
Classic bacon chop, black pudding, apples and

mustard sauce







14.95
Oven baked cod, shrimp, peas, buttered savoy 
and tagliatelle of vegetables




18.95
Parmesan chicken with a warm salad of new potatoes, mange tout, radicchio and parma ham




15.95
Hafod savoury cheesecake, summer greens, hazelnuts, curly kale, spiced rosti, sasa verdi
(v) (n)

15.95
24 hour cooked ox cheek, port wine sauce, sticky red cabbage, hand cut chips





18.50
DESSERTS

Blackberry and almond tart with gooseberry fool
6.50
Vanilla cheesecake, summer fruit compote, sour 
cherry ice cream






6.50
Sticky toffee pudding with ginger ice cream

and honeycomb







6.50
Spanish churroz (doughnuts) with chocolate sauce and wild strawberry ice cream





6.50
Hot chocolate fondant with raspberry meringue 

Pavlova








6.95
A selection of our homemade ice creams garnished 

with meringue and crushed shortbread  


5.95 

A tasting of Welsh cheese with accompaniments (v)
8.50

DESSERT WINE


Montbazillac. Chateau Rousseau. France 

50ml glass 5.00
Btl £25.00
PORT

House Port






50ml £5.00

10year Old Tawny Port




50ml £7.50

Coffee or tea with homemade fudge


2.50

Liqueur coffee






6.50
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.

