
Valentine's
Weekend Menu

4 Courses for £35.95

12th, 13th, 14th, 15th of February 2026



V =  Vegetar ian VE =  Vegan

Al l  our  food is  prepared in  a  ki tchen where a l lergens are  present .  I f  you have any a l lergies  or  into lerances ,  p lease speak to  a  team member  before  ordering.  For  g luten informat ion ,  p lease 
ask  for  our  NGCI  -  Non- Gluten Containing Ingredients  menu.

We cannot  guarantee any dish is  complete ly  f ree  f rom specific a l lergens .  Our  a l lergen informat ion covers  only  the 14  legal  a l lergens and may not  l i s t  a l l  ingredients ,  so  some i tems could 
contain  ingredients  you are  a l lergic  or  into lerant  to.  Deep -f r ied dishes  may carr y  a  h igher  r isk  of  cross- contaminat ion .

We a im to  del iver  the best  poss ib le  experience .

Valentine’s Special Cocktail

P E M B R O K E S H I R E  P I N KY  G I N  ‘ P I N K  LE M O N A D E ’  £10.00

For The Table

M I X E D  O LI V E S  &  M I N I  T I N  L O AV E S
With Welsh Shirgar butter, Halen Môn Sea Salt and Pembrokeshire Olive Oil (v)

Starters

C R I S P Y  T E M P U RA  K I N G  P RAW N S
Served with Dylan’s Chilli Jam and mixed salad garnish

FA R M H O U S E  C U I S I N E  P O T T E D  P I G
Served with Celtic preserve piccalilli, melba toast and Welsh Shirgar butter

S H R E D D E D  D U C K  B O N  B O N S
Served with hoisin sauce and crispy leeks

C A U LI F L O W E R  B U F FA L O  W I N G S
Tossed in BBQ sauce and The Welsh House slaw (ve)

Mains

H O N E Y  R O A ST E D  L A M B
Coated with a hint of mustard and fresh chives, served with fondant potato, Welsh

honey glazed carrots and béarnaise sauce (+£3 Supplement)

PA N  F R I E D  C H I C K E N  S U P R E M E
Creamy mash, bacon and leek sauce

PA N  F R I E D  S E A B A SS
Served with leek and potato cake, tarragon, chive and white wine sauce and drizzled

with Pembrokeshire garlic oil

P U LLE D  M U S H R O O M  TA C O
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

B LU E ST O N E  B E E R  ST I C KY  T O F F E E  P U D D I N G
With a choice of custard or Mario’s vanilla ice cream (v)

B A RT I  D D U  S A LT E D  C A RA M E L  R I C E  P U D D I N G
Served with Jones Popcorn (v)

VA N I LL A  C H E E S E C A K E
Crwst Welsh honey butter and honeycomb (v)

R I C H  C H O C O L AT E  T O RT E
Raspberry compote drizzled with Crwst salted caramel (v)

B O R G O  A L AT O  P R O S E C C O  Ve n e t o ,  I t a l y  
Complex yet light bouquet with fruity notes of peach and green apple with secondary floral notes. 

Fresh and light on the palate.
Add a  Bott le

Va l e n t i n e ' s  We e k e n d  Me n u
4 Courses for £35.95

Only  £25 .0 0

P R E - O R D E R
O F F E R


