


STARTERS

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

Parsnip Velouté 
Apple sticks, parsnip crisps, artisan bread roll (V,W)

Pant-Ys-Gawn Goat’s  
Cheese and Beetroot 

Pant-Ys-Gawn goat’s cheese, textures of beetroot, basil 
panna cotta, candied walnuts, balsamic gel and micro basil 

(V,WN,D,SD)

Beetroot Cured Salmon 
Pea purée, pickled beetroot, cucumber, lemon gel (F,SD)

Chicken Liver Parfait 
Toasted brioche, Port braised shallots, cranberry gel, toasted 

hazelnuts, micro herbs (S,E,D,W,N,E,SD,MU)

M AIN COURSES
Roasted Turkey Breast 

Sage and onion pork sausage wrapped in bacon, apricot pork 
stuffing, herb roast potatoes, roasted parsnip and carrots, 

Brussels sprouts, rich turkey jus (SD)

Slow Roasted Welsh Beef  
Roast potatoes, maple glazed carrots and parsnips, Y 

orkshire pudding, braised red cabbage, cauliflower cheese, 
traditional pan jus (W,D,E,SD)

Pan Fried Salmon Fillet  
Dill buttered potatoes, samphire, grilled brassica, mussel and 

tomato concasse cream sauce (F,M,SD,D,S)

 Plant-Based Leek, Chestnut  
and Lentil Terrine  

Spiced carrot purée, charred baby leek,  
sautéed brassica and sage oil (V)

DESSERTS
Traditional Christmas Pudding 

Brandy anglaise, redcurrants (V,W,D,E,SD)

Toffee Cheesecake 
Roasted pecan nuts, caramelised banana, crumbled chocolate 

chip cookie, chocolate ice cream (V,W,H,S,D,E)

Vanilla Panna Cotta 
Blackberry compote, oat crumb, raspberry sorbet (V,O)

Selection of Welsh Cheese 
Snowdonia Black Bomber cheddar, Perl Las, Preseli Brie and 
Pant-Ys-Gawn goat’s cheese, apple chutney, Welsh crackers, 

grapes and celery (V,C,D,W)


