
D I N N E R



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.

D I N N E R

TO  B EG I N
Home-Baked Bread (V,G) 

Smoked Welsh butter (V,D)

A M U S E  B O U C H E
Wild Mushroom Arancini (V,D,E,G) 

Truffle emulsion, cheese crisp

STA RT E R S
Artichoke and Mushroom Tartlet (V,E,G,SD,D) 

Jerusalem artichoke, crispy egg, caramelised onion, mushroom ketchup

Welsh Cured Salmon (F,G,D,SD,Mu) 
Lime and dill gravlax, smoked salmon mousse, beetroot, cucumber, crème fraiche, kale, caviar, rye  

Seared Scallops (M,Cr,D,SD,G) 
Poached lobster, apple, lobster sauce, salsify, fennel, crab crostini 

Rare Breed Welsh Pork (D,G,S,SD,SE)  
Miso, lime and soy glazed belly, spiced carrot, pickled cabbage, onion, sesame

M A I N  C O U R S E S
Welsh Beef Wellington (G,D,E,SD,C) 

Girolle, Cavolo Nero, confit carrot, boulangère potatoes, jus

 Pan Roasted Duck Breast (G,D,SD) 
Anise potato pave, confit leg, Roscoff onion, mixed seed granola, charred hispi, bigarade sauce

Red Wine Marinated Grilled Halibut (F,D,SD) 
Wild mushroom, onion, smoked bacon, creamed potato, sea herbs, red wine sauce

Pumpkin, Fig and Thyme Tart (V,G,D,E,SD)  
Baby vegetables, fondant potato, radicchio, mushroom fricassee 

D E S S E RTS
Chestnut and Cherry Chocolate Praline (V,G,D,N,SD) 

Mille-feuille, chocolate mousse, chestnut cream, vanilla, praline, cherries, kirsch

Milk and Honey (G,N,D,E,SD)  
Caramelised pear, honey and milk parfait, poached pear, honeycomb, honey and milk tuile

Bourbon Vanilla Crème Brulée (V,G,D,E) 
Lemon and raspberry meringue shortbread 

Welsh Cheese Selection (V,G,N,D,C)  
With fruit chutney, apple, grapes, celery and crackers

Freshly Brewed Coffee and Tea 
Steak on Six chocolate truffles (V,D,S,N)


