
WALES VS JAPAN

M A I N S
Slow Braised Feather Blade of Beef 

Crispy Pomme Anna, Pearl Onions, Wilted Greens & Mushrooms 
 

Grilled Seabass Fillets 
Crushed New Potatoes, Winter Greens & Samphire, Saffron Cider Sauce 

 
Pumpkin Tortellini 

Fresh Parmesan & Pickled Mushrooms 

D E S S E R T S

Roast Pepper and Plum Tomato Soup
Crusty Bread Roll

Ham Hock Terrine
Baby Beet & Homemade Piccalilli, Ciabatta

North Atlantic Prawn Cocktail
Marie Rose Sauce, Lemon, Sourdough Bread

S T A R T E R S

Please be advised we work with all the allergens in our Kitchen.
Therefore, we cannot guarantee food cooked on our premises is free from any allergens.

If you have any allergies, or are concerned about the ingredients in the dish, please speak to a member of our team.

White Chocolate & Raspberry Cheesecake 
Raspberry Gel & Chantilly Cream 

 
Penderyn Whiskey Trifle 

Whiskey-Soaked Sponge, Seasonal Fruits,
Vanilla Custard and Whiskey Cream 

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