
SUNDAY LUNCH MENU 

Two courses £38.00 per person

Three courses £44.00 per person



Citrus Cured  
Salmon

Horseradish, goat’s cheese mousse, beetroot,  
dill pickles (F,D,SD,W)  

Yeasted Cauliflower  
Cumin, capers, raisins, tabbouleh  

(V,D,W)

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:  Plant-based, (V) Vegetarian

Vanilla Crème Brulée 
Streusel and puffed grain, raspberry, tarragon ice 

cream (V,W,D,E,S,SD)      

Lemon Meringue Parfait 
Clementine, mint, ginger sable  

(V,W,D,E,SD)

Mille-Feuille 
Dark chocolate crémeux, mousse, caramel, spiced 
poached pear, tonka bean ice cream (V,W,D,E,SD,S) 

Welsh Cheese Selection 
Welsh whisky spiced Bara Brith, honey, fig compote 

(V,W,D,E,SD) 

DESSERTS

Twenty-Four Hour Brined  
Welsh Pork Belly 

Chorizo foam, sherry caramel, apple, vanilla, 
samphire (D,W,B,S) 

Duck Liver Parfait 
Brown butter brioche, Armagnac prunes, rhubarb, 

toasted fennel seed granola (E,D,W,O,A,SD)       

STARTERS

MAIN COURSES

Dry Aged Welsh  
Sirloin of Beef 

Roast potatoes, honey roasted root vegetables, 
cauliflower cheese, carrot and swede, braised red 

cabbage, Yorkshire pudding, red wine jus (W,D,E,SD)

Fillet of Cod 
Clams, smoked aubergine, Welsh leek, champagne 

caviar sauce (F,M,D,SD)     

Thyme & Garlic Pan Roasted 
Chicken Breast 

Roast potatoes, honey roasted root vegetables, 
cauliflower cheese, carrot and swede, braised red 

cabbage, stuffing, Madeira jus (W,D,SD)   

Lion’s Mane Mushroom Steak 
Salsa verde, preserved lemon, aioli, charred broccoli, 

Pink Fir Apple potatoes (V,W,D,SD) 


