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A La Carte Menu
Starters

Marinated beetroot, goats cheese, sage vinaigrette, hazelnut 
Cured duck, crushed pecans, agen prune purée, pickled shallots 

Slow poached salmon, crab rosti, sweetcorn purée, red pepper syrup
Belly of bower farm pork, paprika polenta, pickled vegetables, jus vinaigrette
Salad of calf’s tongue, green beans, endive, cabernet sauvignon dressing
Main Courses

Rare roast bwlch venison, spiced gnocchi, cranberry compote, venison faggot
Twice cooked madgetts farm chicken, braised lentils, trealy farm chorizo, 

thyme jus
Caramelized seabass, merguez sausage, roast and purée cauliflower, capers
Assiette of raglan lamb – fillet, breast, shoulder and tongue, tarragon
Parmesan gnocchi, tomato and shallot stew, wilted roquette, shaved pecorino
All our dishes are suitably garnished, however if you feel you would 

like additional vegetables or potatoes, we would be happy 
to provide a further fresh selection.

---oOo---

To Finish
‘Cheesecake’, saffron, pineapple, lime, crumble
Mango tarte fines, papaya salsa, coconut
Chocolate delice, caramel centre, malt ice cream, sesame biscuit
Caramelized brioche, apple, sage, brown butter ice cream
Selection of exclusively welsh artisan cheeses, celery, grapes, 

bara brith and wheat biscuits 
Please choose some, or indeed, all of the following:
Perl Wen
A brie style, creamy full fat soft cheese with a fresh lemony centre.  Made from 

organic cows milk by Gwynfor and Thelma Adams in the heart of west wales.

Commended at the 2005 welsh true taste awards

Caws Talley
A creamy goats milk cheese from the brecon beacons, this soft cheese is at its best in the autumnal and winter months. Aged for only three weeks, it has a mild flavour 

with a slightly tangy finish
Gorwydd Caerphilly
This semi hard unpasteurised cows milk cheese is made in the traditional caerphilly manor by Todd Trethowan at cilwr farm, Talley. It is pressed in the old fashioned way into a 30cm wheel, and then aged for a minimum of 12 weeks. As the cheese ages, it softens from the classic crumbly caerphilly, to become creamier in texture with a deeper tangy flavour.
Perl Las 

A full fat organic blue-veined hard cheese made from cow’s milk by caws cenarth

 at boncath.  Light and slightly salty in taste, this was the gold medal winner at 

2004 true taste awards and the 2005 british cheese awards
Celtic Promise

A semi hard, raw cows milk cheese washed in cider, made on glynhynod farm, by John and Patrice Savage Onstwedden in ceredigion, west wales. Celtic promise has a smooth orange rind, with light blue mould, firm, yet elastic, rich texture with a smooth spicy full flavour. This excellent cheese is actually recommended to be tasted with cider.
---oOo---
Freshly ground coffee and homemade petit fours

