


STARTERS

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

Parsnip Velouté    
Apple sticks, burnt apple purée, pickled wild mushrooms 

(V,W,SD)

Severn and Wye Smoked Salmon  
Prawn and crab tian, crème fraiche, cucumber,  

lemon gel, croutons (F,CR,D,SD,W)

Baked Fig  
Filled with Pant-Ys-Gawn goat’s cheese, toasted walnuts, Welsh 

honey dressed rocket (V,WN,D,SD) 

Venison Carpaccio  
Pickled blackberries, Port gel, black garlic ketchup,  

toasted hazelnuts (H,SD)

M AIN COURSES
Roasted Turkey Breast  

Thyme and sage pork sausage wrapped in bacon, apricot pork 
stuffing, herb potato, roasted parsnip and carrot, Brussels 

sprouts, rich turkey jus (SD)

Slow Roasted Welsh Striploin of Beef  
Braised oxtail wellington, burned shallot rösti, mushroom 
stuffed Roscoff onion, glazed heritage carrot, rosemary jus 

(W,D,E,SD,MU)

 Roasted Stone Bass  
Steamed mussels, saffron buttered potatoes, samphire, chorizo 

crumb, cream sauce (F,M,SD,D)

Roasted Butternut Squash Risotto  
Finished with plant-based cream, pickled butternut, toasted 

seeds and chive oil (V,SD)

DESSERTS
Traditional Christmas Pudding  
Brandy anglaise, redcurrants (V,W,D,E,SD)

Baked Chocolate and Orange Tart  
Roasted pecan nuts, chocolate chip cookie, orange marmalade, 

mandarin sorbet (V,SD,E,D,S,PN,W)

Plant-Based Merlyn Bavarois  
Winter berry compote, granola crumb, raspberry sorbet 

(V,P,WN,W,SE)

Welsh Cheese Selection 
Snowdonia Black Bomber cheddar, Perl Las, Preseli Brie  

and Pant-Ys-Gawn goat’s cheese, with apple chutney,  
Welsh crackers, grapes and celery (V,C,D,W,SD)


