Homemade Bread, Whipped Onion Butter
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Roasted Tomato and Basil Soup, Cheese Croutons 1

Baked Asparagus and Caerphilly Cheese Tartlet, Poached Egg, Dressed
Watercress

Pesto Chicken and Mozzarella Arancini, Red Pepper Coulis, Rocket

Smoked and Cured Salmon, Pickled Beetroot, Cucumber, Mustard and Dill
Dressing, Pea Shoots
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Braised Featherblade of Beef, Dauphinoise Potato, Red Wine Herb Roasted
Tomato, Beer Battered Onion Rings, Thyme Jus

Roasted Chicken Supreme, Garlic Confit Chicken Leg, Smoked Potato Puree,
Tenderstem, Crispy Chicken Skin, Truffled Cream

Poached Cod Loin, Sauté Leeks and Peas, Tartare, Hollandaise Sauce, Caviar

Creamy Blue Cheese and Wild Mushroom Gnocchi, Crispy Kale
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Selection of Welsh Cheese and Biscuits, Spiced Tomato Chutney

Chocolate and Salted Caramel Cheesecake, Honeycomb Shortbread

1 Coconut Sponge, Caramelised Spiced Pineapple, Rum and Raisin Ice Cream \' /

)

Raspberry and White Chocolate Tartlet, Red Berry Cream
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Freshly Brewed Cotfee served with Macarons

Some dishes may contain allergens. If you have any dietary requirements, please speak to a
member of staff



