
Roasted topside  of  Welsh beef ,  with Yorkshire  pudding,  gar l ic  &
rosemary roasted potatoes  and Chef ’ s  gravy (gf )  

Roasted chicken breast  with creamy bacon & leek sauce  and
colcannon mash (gf)  

Pan-roasted f i l let  of  Salmon,  with a  caper ,  di l l  & lemon butter ,
with creamed potatoes  (gf )

Tomato,  sweet  potato & bel l  pepper  crumble  (gf )  (ve)  

Al l  served with seasonal  vegetables

Handmade smoked haddock,  sa lmon,  spring onion & red Leicester  f i shcake ,
with baby gem lettuce  & tartar  sauce

Creamy gar l ic  mushrooms on toasted baguette  with dressed rocket  leaves  (gf )

Leek & potato soup with freshly  baked bread & Welsh butter  (gf )

Chef ’ s  s t icky toffee  pudding,  vani l la  ice  cream & toffee  sauce  (gf )

 Dairy  Milk  cheesecake with pouring cream & fresh strawberries

 Bai leys  & white  chocolate  bread & butter  pudding with crème
anglaise  

MAIN

DESSERT

Menu
2  Courses  £22 .00 pp
3 Courses  £29 .00 pp

FUNCTION

STARTER


