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Valentine's
Weekend Menu

12th, 13th, 14th, 15th of February 2026
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4 Courses for £372° R\\\\\
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Valentine's Weekend Menu
4 Courses for £372°

Valentine's Special Cocktail

PEMBROKESHIRE PINKY GIN ‘PINK LEMONADE’ £10°

\
, \ For The Table
MIXED OLIVES & MINI TIN LOAVES
With Welsh Shirgar butter, Halen M&n Sea Salt and Pembrokeshire Olive Oil (v)
\ Starters
‘ N CRISPY TEMPURA KING PRAWNS
AN Served with Dylan’s Chilli Jam and mixed salad garnish

FARMHOUSE CUISINE POTTED PIG
Served with Celtic preserve piccalilli, melba toast and Welsh Shirgar butter

SHREDDED DUCK BON BONS
Served with hoisin sauce and crispy leeks

CAULIFLOWER BUFFALO WINGS
Tossed in BBQ sauce and The Welsh House slaw (ve)

Mains

HONEY ROASTED LAMB
Coated with a hint of mustard and fresh chives, served with fondant potato, Welsh
honey glazed carrots and béarnaise sauce (+£3 Supplement)

PAN FRIED CHICKEN SUPREME
Creamy mash, bacon and leek sauce

PAN FRIED SEABASS
Served with leek and potato cake, tarragon, chive and white wine sauce and drizzled
with Pembrokeshire garlic oil

: PULLED MUSHROOM TACO
7, Two taco shells filled with pulled BBQ king oyster mushrooms and topped with slaw.
/ Garnished with Guacamole and salsa and served with our Welsh House chips. (ve)

\ \..: Desserts

VR A BLUESTONE BEER STICKY TOFFEE PUDDING
With a choice of custard or Mario's vanilla ice cream (v)

BARTI DDU SALTED CARAMEL RICE PUDDING
Served with Jones Popcorn (v)

VANILLA CHEESECAKE
Crwst Welsh honey butter and honeycomb (v)

RICH CHOCOLATE TORTE
Raspberry compote drizzled with Crwst salted caramel (v)

PRE-ORDER
OFFER

BORGO ALATO PROSECCO Veneto, Italy
Complex yet light bouguet with fruity notes of peach and green apple with secondary floral notes.
Fresh and light on the palate.

V = Vegetarian VE = Vegan

All our food is prepared in a kitchen where allergens are present. If you have any allergies or intolerances, please speak to a team member before ordering. For gluten information, please
ask for our NGCI - Non-Gluten Containing Ingredients menu.

We cannot guarantee any dish is completely free from specific allergens. Our allergen information covers only the 14 legal allergens and may not list all ingredients, so some items could
contain ingredients you are allergic or intolerant to. Deep-fried dishes may carry a higher risk of cross-contamination.

We aim to deliver the best possible experience. A 10% optional service charge is added to your bill, please let us know if you'd like this adjusted.




