
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 �sh, (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.

SHARING PLATTERS
Each serves 2-3 people

Cheese Board (V,G,D,C,Se,N) 
£47.00 
Caerphilly cheddar, Perl Las, Applewood 
Smoked and baked Camembert with honey 
and walnuts
Cranberry relish, celery, grapes, marinated 
olives, sundried tomatoes, spiced pear 
chutney
Bread basket with mixed rolls, sliced 
baguette, grissini sticks, cheese biscuits and 
Welsh Butter

Charcuterie Board (G,D,SD,Se)
£48.00
Serrano ham, salami Milano and 
honey roasted ham
Chicken liver paté and pulled pork, pickles, 
marinated olives, sundried tomatoes 
and spiced pear chutney 
Bread basket with mixed rolls, sliced 
baguette, grissini sticks and Welsh butter
 
Celtic Festive Platter (G,D,Se,SD) 
£58.00
Roast turkey breast with cranberry relish 
and pigs in blankets
Pork pie, Welsh tomato chutney, 
Serrano ham and spiced houmous
Caerphilly cheddar, dried prunes and grapes
Bread basket with mixed rolls, sliced 
baguette, grissini sticks and Welsh butter

 

Vegan Board (V,G,Se,C)
£40.00
Mediterranean grilled vegetables, sundried 
tomatoes, marinated olives and cherry 
tomatoes
Crispy falafel, fresh vegetable sticks 
with houmous, vegan cheese and 
spiced pear chutney 
Bread basket with mixed rolls, sliced 
baguette, grissini sticks and vegan spread

DESSERTS
Each serves 2-3 people

Bowl of Churros (V,G,S,D) 
£16.00 
To�ee and white chocolate dip, 
Bisco� crumbs

Chocolate Fondue (V,G,D,E,S)
£25.00
Selection of fruit and berries, 
marshmallows, brownies and 
mini doughnuts



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 �sh, (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.

FESTIVE COCKTAILS

Christmas Old Fashioned 
Glass £15.50

Tray (serves 4) £58.00
Bulleit Bourbon, Lemon, Orange, Bitters, 

Cardamom Infused Maple Syrup

Baileys Mistletoe Martini 
Glass £15.50

Tree (serves 4) £58.00
Baileys, Smirno� Vanilla Vodka, Cinnamon

Falling Snow 
Glass £15.50

Chest (serves 4) £58.00  
Ketel One Vodka, Apple Juice, Lemon,

Cinnamon

Festive Punch
Glass £15.50

Bowl (serves 4) £58.00
Tanqueray London Dry Gin, Grapefruit Juice, Soda, Rosemary 

DIAGEO COCKTAILS

Smirno� Passion Fruit Martini £10.00

Captain Morgan Strawberry Daiquiri £10.00

Gordon’s Pink Martini £10.00

Smirno� Espresso Martini £10.00


