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3 COURSES3 COURSES3 COURSES3 COURSES

Bottle of Staropramen or Prosecco (300ml)Bottle of Staropramen or Prosecco (300ml)Bottle of Staropramen or Prosecco (300ml)

StarterStarterStarter
Ham hock terrine, toasted Henllan bread, Celtic preserves PiccalilliHam hock terrine, toasted Henllan bread, Celtic preserves PiccalilliHam hock terrine, toasted Henllan bread, Celtic preserves Piccalilli

Leek and pomme de terre soup with herb croutons (ve)Leek and pomme de terre soup with herb croutons (ve)Leek and pomme de terre soup with herb croutons (ve)

Soupe à l’oignon with Gruyère croutonSoupe à l’oignon with Gruyère croutonSoupe à l’oignon with Gruyère crouton

MainsMainsMains
Pan fried poulet, potato gratin, Welsh honey roasted carrot and parsnipPan fried poulet, potato gratin, Welsh honey roasted carrot and parsnipPan fried poulet, potato gratin, Welsh honey roasted carrot and parsnip

served with sauce Forestièreserved with sauce Forestièreserved with sauce Forestière

Bœuf braisé brisket, chive pommes purée, Welsh honey roast carrotBœuf braisé brisket, chive pommes purée, Welsh honey roast carrotBœuf braisé brisket, chive pommes purée, Welsh honey roast carrot

and parsnip served with sauce au poivreand parsnip served with sauce au poivreand parsnip served with sauce au poivre

ButteButteButternut squash, roasted beetroot and kale with Pembrokeshire goldrnut squash, roasted beetroot and kale with Pembrokeshire goldrnut squash, roasted beetroot and kale with Pembrokeshire gold

garlic oil (ve)garlic oil (ve)garlic oil (ve)

DessertDessertDessert
Baked vanilla cheesecake with Barti salted caramel sauce andBaked vanilla cheesecake with Barti salted caramel sauce andBaked vanilla cheesecake with Barti salted caramel sauce and

caramelised biscuit crumb (ve)caramelised biscuit crumb (ve)caramelised biscuit crumb (ve)

Traybaker brownie au chocolat, Chantilly cream, freeze-driedTraybaker brownie au chocolat, Chantilly cream, freeze-driedTraybaker brownie au chocolat, Chantilly cream, freeze-dried

raspberriesraspberriesraspberries
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JOLAISJOLAISJOLAISJOLAIS
&  w e l c o m e  d r i n k

V = Vegetarian / VE = Vegan / GF = Please speak to a team member
 Our food is stored, prepared, and cooked in our kitchen where allergens are present. Therefore, if you have any

food allergies or intolerances, please let a team member know before ordering.  
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