
evening menu…. 

appetisers… 

 
pan fried field mushrooms on toasted brioche, soft poached egg, hollandaise sauce(V) 

tomato & basil soup, pesto & feta croute 

sweet vietnamese fillet of beef salad, little gems, watercress, sesame seeds +£2 

chicken liver parfait, apple & penderyn whiskey jelly, brioche 

traditional welsh ham cawl soup with llangloffan cheese 

blue cheese gnocchi, orange walnut & chicory salad (V) 

goats cheese & asparagus tart, red onion marmalade, green leaf salad (V) 

allt yr afon hot smoked salmon, wild garlic & celeriac remoulade salad  

smoked chicken caesar salad, parmesan shavings, ciabatta croutons 

seared scallops trehale farm black pudding, whole grain mustard hollandaise + £3 

grilled spanish bara bread, tomato salsa, olive oil, jamon serano cured ham 

soft boiled local free range duck eggs, british asparagus soldiers  
 
 

 

 

…main courses 

 
welsh goats cheese & asparagus tart, red onion marmalade, green salad, new potatoes (V) 

hake with wood roasted red peppers, garlic & aged balsamic, garlic & olive oil mash 

hot smoked salmon lemon & herb mayonnaise, british asparagus, crushed new potatoes 

thai sea bass salad, aubergines, mange tout, bean sprouts, sweet lime & coriander dressing +£2 

wild boar & chorizo burger, sweet pepper relish, potato wedges, chive sour cream 

roast butternut squash stuffed with welsh brie & leeks, green salad, new potatoes (V) 

venison gwaun valley ale & porcini suet pudding, creamed potatoes, leeks, gravy 

10oz sirloin steak + £7.50 or 8oz welsh fillet steak + £8.50, maris piper chips, portobello mushrooms, 
glazed shallots, selection of vegetables, choice of sauce (peppercorn, red wine or béarnaise)  

duck confit calvados apple jus, creamed potatoes, leeks & cauliflower cheese 

cardamom butter chicken curry,  rice, poppadum, naan, mango chutney 

little treffgarne farm slow cooked lamb shoulder, rosemary roast potatoes, baby broad beans, 
salsa verde 

side dishes… £2.50 per portion 

 

mixed green salad             buttered savoy cabbage           creamed potatoes 
sautéed potatoes             garlic dauphinoise potatoes    homemade maris piper chips 
 

£12.95 Main Course              £17.95 for Two Courses                £21.95 for Three Courses 
+ = Supplement to the above pricing -  if you have nut, wheat or any food allergies please speak to a member of staff 

7.05.12 


