A LA CARTE MENU
Seasonal soup with accompaniments (v)


5.50
Homemade duck chipolatas, sticky local Welsh honey (made in Ysgol San Sior) glaze, white bean cassoulet
6.95

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



5.95
Soused seabass, sourdough crisp, golden beetroot and pink peppercorn salad, home infused anise vodka

6.95

Crispy beef brisket, char sui dressing, noodles, watercress, sesame and ginger




6.50

Whipped ricotta and spice blend, courgette pattie, cob nut praline and rosemary oil
(n)(v)




Smoked haddock and laverbread beignets, passion 

fruit gel and lime mayo, poached egg


6.50
*****

MAINS

Pan roast stonebass, spinach and shrimp risotto, puff pastry tuilles







18.95
Slow roast shoulder of lamb, minted port wine sauce, boulangere potatoes






18.95

Breast of chicken in a champagne sauce, salt and pepper chicken nuggets, crispy kale, smoked carrot, almondine potato (n)







17.95
Pan roast fillet steak tail, slow roast blade of beef, prune rosti cake, pickled walnut sauce, autumnal vegetables







22.95







Simply grilled plaice fillets, basil emulsion, king prawns, spaghetti of vegetables and vanilla 
soubise sauce







18.95




Hafod cheesecake, sage gnocchi, roast root vegetables, toasted almonds (v) (n)





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





18.50
DESSERTS

Steamed spotted dick, butterscotch rum and raisin ice cream








6.50
Autumn fall apple tart tatin,vanilla ice cream
6.50
Sour cherry cheesecake on a crushed meringue base with a hot chocolate fondant





6.50
Dark chocolate and Baileys crème brulee with whipped espresso and hazelnut mascarpone cream (n)

6.50
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.

