S E A S O N A L S U N D AY L U N C H
S TA R T E R S
Soup of the Day (V,D,G)
Freshly baked bread
Chicken and Wild Mushroom Roulade (G,D,E,Mu,SD,N,S)
Tarragon mayonnaise, pickled carrot, hazelnuts and brioche
Mackerel Escabeche (F,D,SD)
Beetroot slaw, fennel and citrus salad, yoghurt and coriander
Goat’s Cheese and Red Chilli Arancini (V,D,N,G,S,E)
Chestnut pesto, onion marmalade, watercress and crème fraiche

MAIN COURSES
Roasted Turkey Breast (D,SD)
Sage and onion sausage wrapped in bacon, apricot and pork stuffing, herb potato, carrot
and parsnip, Brussels sprouts, rich turkey jus
Roasted Twenty-One Day Aged Beef (D,G,E,SD)
Yorkshire pudding, roasted root vegetables, duck fat roast potato and beef jus
Grilled Fillet of Salmon (F,D,M,C)
Shallot mashed potato, kale and samphire, roasted garlic, Black Dragon cider and mussel broth
Cumin Spiced Beetroot Gnocchi (G,E,D,V,SD)
Leek fondant, creamed leeks, charred onions and Perl Las cheese

DESSERTS
Christmas Pudding (V,G,E,D,SD)
Brandy butter, macerated cherry compote
Vanilla and Mandarin Panna Cotta (D,G,E,S,N)
Carrot cake, orange ripple ice cream, dark chocolate mousse
Toasted Almond and Cherry Frangipane Tart (V,G,D,E,N)
Cinnamon cream, winter berry compote
Selection of Welsh Cheese (V,D,G,C)
(£5.00 supplement applies)
Artisan crackers, festive chutney and grapes
Freshly Brewed Coffee and Tea £3.50
Mince pies (V,G,SD)
A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an
allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers.
(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains
egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery,
(Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.

Seasonal
S U N D AY L U N C H

