Table d’'Hote
[Lunch Menu

THESORTING

ROOM



Table d’'Hote
Lunch Menu

Two courses 24.00
Three courses 29.00
Busy schedule redery or just a livede shore on rime? Why not choose one of our

'Pr;rl»grrrv Express’ dishes indicared b_v this sy bol P and enjoy a rnwo course
hl”['h U.’ITJT us IIH uud'c’r e Ir'!UHJ‘,

To Begin
Oprional cowrse, addirional supplement applies

Abergavenny Artisan Bread

Welsh salred burrer, Halen Mon sea salr

(V.G.D)

5.25

Starters

White Onion and Confit Corn Fed
Cider Soup P' ¥V Chicken Terrine P
Granary bread, sunflower spread > = Bacon jam, toasted arrisan granary bread
V.Gl {G,5D.D}

Grilled Halloumi P

Heritage tomaroes, avecado purée,

Welsh Coastal Fish Cake P

Lime aioli

habanero jam (v.0.50) (Gr.E.G,E.5.5D, Mu)
Monmouthshire Reared Grilled Octopus
Pork Scotch Egg Trealy farm smoked paprika chorizo, roasted
|

gozrfic aioli, herb oil, samp.’tr're
(M.G.5.E. 5D, Mu)

Brecon vodka Bloody Mary sauce
(G.5.DLE.SD.C)



Mains

Seasonal Mushroom, Braised Welsh Beef
Celeriac and Spinach Pie and Ale Pie
(V.G.D.E.SD.C) (G.D,E,SD)
Grilled Sea Bass P Confit Duck Leg P
Sauté brassica and broccofi, buttr:ry mash, BIﬂfk Pﬂdﬂlfﬂg, braised red cabbrlge i
spiced lemon butter pancerta and Ehyme jus
(ED) (80.G)
Grilled Rump Steak 6oz P Potato Gnocchi P 'V
Grilled mushroom and vine tomaro, Roasted pumpin, kale, eruffle oil
rocker, fm,s and peppercorn sauce val
Eo.m

Twelve Hour Slow Cooked
Pork Belly, Crackling Stick,
Puffed Pork
Welsh ginger beer glaze, poraro and sage
galerre, seasonal greens, Taffy apple
cider sauce
(G,5D,Mu)



Desserts

Sticky Toffee Pudding P i Apple and Victoria Plum

Welsh honey ice cream, fudge sauce I Crumble
(V.G,D,E.S.5D) i Taffy apple cider anglaise
{V.G.D.E.S,5D}

Lemon Tart P

Clorted cream, raspberries

Tonka Bean Soya

(V.G.D,E,S,5D) PannaCotta P ¥V
Presh fruir salsa
| "
Berriesand Sorbet P V S
(V)

Cheese Board

Additional snppfemem of 5.00 (Jppffes

Welsh Cheese

Perl Wen, Hafod, Caerphilly and Perl Las blue
cheese, served with a selection of artisan cheese
biscuits, spfcea' pear and grape chumcy,
celery and grapes
(VE.SeDEG)

A discrerionary 10% service charge will be added ro your bill, Please advise us of any food allergies,
Whilst every eare is raken, we canpor guarancee thar our kitchens are an allevgen free environmenr, nor can we guarantee the processes used by our ingredient manufacrurers,

W Vegan, (V) Vegetarian, (G) Contains glucen, (D) Contains daivy/milk. {N} Conrains nucs, (P} Conrains peanuss. (E) Conrains egg, (E} Contains fish, (Cr) Concains crustaceans, (M) Conrains
molluscs, (S) Contains soya, (C) Coneains celery, (Mu) Conrains mustrd, (Se) Conraing sesamie secds, (SD) Contains sulphur dioxide, (L) Convains hupin.



