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RAFTERS

Bar aANd RESTAURANT

SUNDAY LUNCH MENU

Two courses - £34.00 per person
Three courses - £38.00 per person

STARTERS MAIN COURSES

Tomato Tatin 4 (V.SD) Slow Roasted Welsh Beef (W,E,D,SD)
Balsamic glaze, cherry tomatoes, pesto dressing, rocket Roast potatoes, maple glazed carrots and parsnips, Yorkshire pudding,
braised red cabbage, cauliflower cheese, red wine jus
Chicken Parfait (E,D,W,SD)
Red onion marmalade, pickled shallots, brioche, mixed leaves Roasted Pork Loin (W,E,D,SD)
Roast potatoes, maple glazed carrots and parsnips, Yorkshire pudding,
Pant-Ys-Gawn Goat’s Cheese Salad (V,D,SD) braised red cabbage, cauliflower cheese, pork jus

Mixed leaves, soused cucumber, beetroot, balsamic glaze
Halen Mén Salted Hake (FM,D,SD)
Garlic Penclawdd Cockles on Toast (M,W.SD,D) Pan fried hake, asparagus, potato, shallot, red pepper sauce
Marinated cockle popcorn, lemon and garlic sauce
Linguine 4 (VW)
Baby spinach, sun dried tomato, peppers, kale, plant-based cream,
Applewood smoked plant-based cheese

DESSERTS

Raspberry Mousse (V,D)

Raspberry gel, freeze dried raspberries, lemon balm

Summer Berry Crumble (V,W,0,D)

Clotted cream ice cream

Treacle Tart 4 (VW,SD)

Plant-based whipped cream and berries

Selection of Sorbets and Ice Cream

Two scoops of your choice, served with fresh berries

Choose from: Vanilla (V,D), Dairy Free Chogcolate ,‘ (V), Dairy Free Strawberry /’
(V), Pistachio (V,D,PS), Raspberry Sorbet (V), Mandarin Sorbet (V), Coconut
Sorbet (V)

The Farmer’s Table Welsh Cheese Board (VW.D,C)
£6.50 supplement
Dragon mature cheddar, Perl Las, Perl Wen and Pant-Ys-Gawn goat's cheese, served

with Welsh mead, apple & honey chutney, Welsh crackers, grapes and celery

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.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs, (MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide
Lifestyle: 4 Plant-based, (V) Vegetarian
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