
Rich Soils, Lush Pastures  
& Majestic Coastline



Artisan Bread & Burnt Leek Welsh Butter

Pant Mawr Smoked Cheese & Onion Tartlet

Tomato, Ricotta, Balsamic, Crispy Chip

Hen of the Woods, Peanut, Miso, Lime

Cauliflower Steak, Welsh Rarebit, Caramelised Onion,  
Salsa Verde, Pickled Mustard 

Or

Asparagus Pearl Barley, Summer Squash,  
Goat’s Cheese, Beetroot

Hafod Cheddar & Perl Wen, Welsh Honey, 

Whisky Bara Brith, Fig

Lemon Meringue Parfait, Strawberry, 

Basil, Ginger

Sweet Treats and Coffee

Vegetarian  |  7 courses  |  £90 per person

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.


