
WALES VS NEW ZEALAND

M A I N S
Slow Braised Lamb Shank

Parmesan Polenta, Gremolata, Tender Broccoli

Pan Roasted Hake Fillets
Roast Crispy New Potatoes, Winter Greens & Old Bay Hollandaise

Mushroom Bourguignon Pie
Roast Potatoes, Seasonal Vegetables, Rich Vegan Gravy, Cranberry Sauce

D E S S E R T S

Butternut Squash, Sweet Chilli & Coriander Soup

Chicken Liver Parfait
Crusty Baguette, Autumn Chutney

Wye Vally Smoked Salmon
Horseradish Cream, Soda Bread, Capers & Lemon

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

Homemade Caramel Brownie
Whipped Clotted Cream & Caramel Drizzle

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