EARLY BIRD MENU
Wednesday to Friday

5.30 - 6.30pm and
Sunday 5.30 – 8.00pm
*****
(If you are not having a starter why not nibble

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

Seasonal soup of the day with accompaniments
Spiced falafel, cherry tomatoes, radish and smoked aubergine (v)
Chicken liver and orange pate, rosemary

bread and fruit chutney

Smoked haddock fishcake, lemon aioli
Chicken and truffle infused brie brushetta, gem Caesar salad
Torched mackerel, chorizo, apple and lime salad
*****
Roast rump of Welsh lamb with a minted port wine jus
 and gratin potatoes  £1.00 supplement
Oven baked cod, shrimp, peas, buttered savoy and 

tagliatelle of vegetables
Classic bacon chop, black pudding, apples and mustard sauce
Pan roast chicken with a warm salad of new potatoes, mange tout, radicchio

 and parma ham

Hafod savoury cheesecake, summer greens, hazelnuts, curly kale, spiced rosti,

 salsa verdi (v)

24 hour cooked ox cheek, Madeira sauce, sticky red cabbage, hand cut chips
*****
Vanilla cheesecake, summer fruit compote, sour cherry ice cream
Sticky toffee pudding with ginger ice cream and honeycomb
Eton mess cream meringue pavlova
A selection of homemade ice creams:- vanilla, strawberry and chocolate 

Selection of Welsh cheeses with homemade chutney 

(£2.50 supplement)
1 course 13.95 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
