
VALENTINE’S SET MENU
Thursday 12 , Friday 13  & Saturday 14  Februaryth th th

2 courses £52.5 | 3 courses £62.5

STARTERS

225G 28 DAY AGED VALE OF GLAMORGAN SIRLOIN STEAK
roasted cherry vine tomatoes, confit field mushroom, watercress,

chunky chips, peppercorn sauce

BEER TEMPURA BATTERED COD
smoked mushy peas, thick cut chips, burnt lemon, tartare sauce

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

all served with seasonal vegetables

WARM STICKY TOFFEE PUDDING (ve)
toffee sauce, clotted cream ice cream

DARK CHOCOLATE BROWNIE (ve)
mint choc chip ice cream

WELSH CHEESE BOARD (ve)

DESSERTS

MAINS

To Nibble: Marinated Gordal & Kalamata olives,
Alex Gooch artisan sourdough bread, salted butter 

LEEK & POTATO SOUP (ve)
Welsh rarebit on toasted Alex Gooch sourdough bread

 SEVERN & WYE SMOKED SALMON
traditional garnish

HAM HOCK TERRINE
piccalilli sauce




