EARLY BIRD MENU
Wednesday and Thursday 5.30pm – 7.00pm

Friday 5.30 – 7.00pm

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
Chicken liver and orange pate, rosemary

bread and fruit chutney

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






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
*****
Roast rump of Welsh lamb with a minted port wine jus
 and boulangere potato  £1.00 supplement
Pan roast stonebass, spinach risotto, puff pasty tuilles
Breast of chicken in a champagne sauce, salt and pepper chicken nuggets, crispy kale, smoked carrot and almondine potato
Hafod cheesecake, sage gnocchi, roast root vegetables, toasted almonds (v) (n)

24 hour cooked ox cheek, Madeira sauce, sticky red cabbage, hand cut chips
*****
Steamed spotted dick, butterscotch rum and raisin ice cream
Sour cherry cheesecake on a crushed meringue base with homemade ice cream
Dark chocolate and Baileys crème brulee with whipped espresso and hazelnut mascarpone cream
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
