ALL DAY DINING

NIBBLES
Marinated Gordal & Kalamata Olives (V) - £6.5
Sourdough Bread & Salted butter (VE) - £7

STARTERS £11

Leek & Potato Soup (ve)
Welsh rarebit on toasted sourdough

Glamorgan Sausages (v)
tomato & chilli jam

Salt 'n' Pepper Squid
aioli, burnt lemon

Honey & Grain Mustard Chipolatas
spring onions & sesame seeds

GRAZING BOARDS

Vegan Graze Board (v) - £23.5
sourdough bread, marinated vegan feta, char-grilled
courgettes, aubergines, mushrooms, peppers & artichokes,
hummus, marinated olives, caperberries, gherkins, balsamic
onions, toasted seeds & dried fruit

Cured Meats Graze Board - £25.5
sourdough bread, salted butter, marinated
olives, caperberries, gherkins, balsamic onions,
toasted seeds & dried fruit

Cheese Graze Board (ve) - £25.5
sourdough bread, salted butter, marinated
olives, caperberries, gherkins, balsamic onions,
toasted seeds & dried fruit

GRAZE

v - Vegan | ve - Vegetarian | A 10% discretionary service charge will be added to all bills. All prices include VAT at the current rate.
For those with special dietary requirements or allergies who may wish to know about ingredients used, please ask the Manager



ALL DAY DINING

MAINS

Plant Based Burger (v) - £22
brioche style bun, vegan cheddar, truffle mayo, gherkins, beef
tomato, shredded baby gem, skinny fries

Sweet Potato & Red Onion Marmalade Tart - £22
sautéed baby spinach, crushed new potatoes, sage jus

Beer Tempura Battered Fish & Thick Cut Chips - £24
smoked mushy peas, tartare sauce, burnt lemon

Aged Beef & Smoked Brisket Burger - £24
brioche style bun, tomato & chilli jam, gherkins, beef tomato,
shredded baby gem, skinny fries
add £2 each: Welsh rarebit or grilled bacon

GRILLS

225G RUMP STEAK - £33 | 225G SIRLOIN STEAK - £40
28 Day aged Vale of Glamorgan Beef, served with vine
tomato, confit field mushroom, skinny fries, peppercorn sauce

SIDES

Seasonal Veg (ve) - £6.75 Caesar Salad - £7.25
Skinny Fries (v) - £6.75 Soft Mash (ve) - £7.25
Chunky Chips (v) - £6.75 Garlic & Parsley New Potatoes (ve) - £7.25

DESSERTS
Warm Sticky Toffee Dark Chocolate Truffle
Pudding (ve) - £11 Brownie Torte (v, gf) - £12
toffee sauce, clotted cream ice cream passion fruit coulis
Lemon Tart (ve) - £11 Welsh Cheese Board (ve) - £13
raspberry sorbet selection of local cheeses

GRAZE

v - Vegan | ve - Vegetarian | A 10% discretionary service charge will be added to all bills. All prices include VAT at the current rate.
For those with special dietary requirements or allergies who may wish to know about ingredients used, please ask the Manager



