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Main Course & 90 minutes of Free-Flowing Prosecco - £42.5pp
Upgrade to Free-Flowing Hensol Castle Cocktails - £55pp

Choose from Espresso Martini, Pina Colada or Passion Fruit Martini

HinL

EGGS BENEDICT
lightly poached free range eggs, toasted muffins, hollandaise sauce, grilled back bacon
(swap bacon for: spinach, avocado, smoked salmon)

GRAZE BREKKIE
grilled back bacon, Cumberland sausages, hash brown, plum tomato, field mushroom, baked beans, lightly
poached free-range egg

GRAZE VEGAN BREKKIE (V)
tempeh, baked avocado, hash brown, plum tomato, field mushroom, baked beans

PANCAKE STACK
grilled back bacon, maple syrup or poached egg

WELSH RAREBIT ON PROPER TOAST
grilled back bacon, lightly poached free range egg, Alex Gooch sourdough toast

TEMPEH & CHICKPEA SHAKSHUKA (V)
roasted cherry vine tomatoes, smoked paprika & chilli sauce, grilled flatbread

AGED VALE OF GLMORGAN SMOKED BEEF BRISKET BURGER
Alex Gooch sourdough bun, gherkin, beef tomato, shredded baby gem, tomato & chilli jam, skinny fries
(add Welsh rarebit or grilled bacon - £2)

PLANT BASED BURGER (V)
sheese, Alex Gooch sourdough bun, truffle mayo, gherkin, beef tomato, shredded baby gem, skinny fries

BRITISH CURED MEATS GRAZING BOARD - £25.5

PLANT BASED GRAZING BOARD (V) - £23.5

WELSH CHEESE GRAZING BOARD (VE) - £25.5

JHH

. Affo?aio ve) - £9 Warm Sticky Toffee Pudding (ve) - £11
Calabrisella Welsh cake gelato, espresso toffee sauce, clotted cream ice cream
Penderyn Ctéme Brulee (ve) - £11 Dark Chocolate Brownie (ve) - £12
mini Welsh cakes mint choc chip ice cream

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
AT HILTON CARDIFF
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