¥

GRAZE

AUTUMN INTERNATIONALS

POST-MATCH MENU

2 Courses - £47.5
3 Courses - £60

NIBBLES

Marinated Gordal & Kalamata Olives
sourdough bread, salted butter

STARTERS

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

Smoked Salmon
traditional garnish

Ham Hock Terrine
picalilli sauce

MAINS

. 2259 Sirloin Steak
grilled tomato, confif field mushroom & watercress,
chunky chips, peppercorn sauce

Tempeh & Chickpea Shakshuka (v)
roasted cherry vine tomatoes, smoked paprika
& chilli sauce, grilled flatbread

all served with seasonal green vegetables
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DESSERTS

Warm Sticky Toffee Pudding (ve)
toffee sauce, clotted cream ice cream

Créme Brulee (ve)
mini welsh cakes

Welsh Cheese Board (ve)

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
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