
FESTIVE GRAZING

STARTERS

Welsh rarebit on sourdough toast
10

LEEK & POTATO SOUP (VE)

piccalilli sauce
11

HAM HOCK TERRINE

gherkins, capers, lemon
12

SMOKED SALMON PATE

stripe, golden & red beetroots, vegan feta, rocket
12

HONEE ROASTED BEETS & FIGS (V)

NIBBLES

5.5

MARINATED GORDAL &
KALAMATA OLIVES (V)

SOURDOUGH BREAD &
SALTED BUTTER (VE)

6
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MAINS

DESSERTS

sage & onion stuffing, dauphinoise potato,
seasonal veg, roasting jus, cranberry sauce

30

ROAST TURKEY & SMOKED BACON ROULADE (GF)

toffee sauce, clotted cream ice cream 
10

LEMON TART (VE)

smoked mushy peas, tartare sauce, burnt lemon
22

TEMPURA BATTERED FISH & CHUNKY CHIPS

braised potato, seasonal veg, sage jus
25

SWEET POTATO, CHICKPEA &
CARAMELISED ONION TART (V) (GF)

passion fruit coulis
11

DARK CHOCOLATE TRUFFLE
BROWNIE TORTE (V) (GF)

vine tomato, confit field mushroom, chunky chips, peppercorn sauce
38

225G SIRLOIN STEAK

raspberry sorbet
10

WARM STICKY TOFFEE
PUDDING (VE)

WELSH CHEESE BOARD (VE) 
selection of local cheeses

12
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