
 
 

 

Starters 

 
Soup of the day served with crisp herb croutons (GF,V) 

 
Chicken caesar salad, baby gem lettuce, croutons and parmesan shavings 

Smoked salmon with celeriac remoulade, apple and creme fraiche dressing 

 
Mains 

 
Slow braised Welsh beef with red wine, baby onions and roasted sweet potatoes 

Poached fish fillet,citrus and chive sauce, buttered charlotte potatoes, 

Tomato and rosemary pearl barley risotto topped with wilted rocket and parmesan crisp 

Main dishes served with buttered seasonal vegetables 

Desserts 

 
Vanilla creme brulee with almond biscuits (V) 

 
Glazed fresh fruit tartlet with raspberry gel and chantilly cream (V) 

Profiteroles filled with pastry cream, drizzled with chocolate sauce  (V) 

 

 
 
 


