j UM AR _

kitchen & bar

Wales v South Africa
Saturday 29th November 2025

Starter
Leek & Potato Soup, Crispy Leeks (G, D, V, VE)

Smooth Chicken Liver Parfait
Spiced Pear Chutney, Grilled Brioche

Severn & Wye Smoked Salmon
Horseradish Cream, Lemon, Soda Bread & Local Butter

Main Course

Pan Fried Beef Fillet Medallions (G)
Gratin Potatoes, Sauteed Wild Mushrooms, Green Beans, Red Wine & Thyme Jus

Baked Cod Fillet
Creamed Potatoes, Winter Greens, Brown Shrimp Beurre Blanc

Pumpkin Tortelloni
Truffle Oil, Parmesan Crisp
To Finish

Vanilla Cheesecake
Chantilly Cream, Seasonal Berries, Raspberry Tuile

Coffee & Chocolate Opera (V)
Café Creme, Salted Caramel Coulis, Chocolate Soil

Selection of Welsh and Continental Cheeses
Orchard Fruit Chutney, Grapes and Crackers

£69.00

We cannot guarantee that all of our dishes are 100% free from nuts, their derivatives or other allergens, and our menu descriptions do
not contain allingredients. Please enquire further if you have any particular allergy or requirement and our team of chefs are happy to

cater for dietary requirements on request

y-¢



