
WALES V FRANCE 
15TH FEBRUARY 2026

MENU



 

THREE COURSES £130



 

Monmouthshire Reared Pork  
& Chorizo Scotch Egg 

Black pudding, dressed rocket, apple, pickled 
spring vegetables, piccalilli ketchup 

(W,SD,E)

Severn & Wye Whisky Smoked 
Salmon  

Pickled cucumber, Japanese mooli, red radish, 
horseradish salad, buttermilk, lime,  

toasted ciabatta  
(F,SD,W,D)

Roasted Fillet of Beef 
Thirty-five day aged Welsh reared beef 

fillet, caramelised onion purée, prosciutto, 
dauphinoise potatoes, truffled jus  

(W,D,E,SD)

Welsh Lamb Rack  
Crispy lamb belly, black garlic ketchup, 

tenderstem broccoli, Pommes Anna 
(W,D,SD,E,S,MU)

Sorting Room Salad 
New season beetroot and radish, Pant-Ys-Gawn 

goat’s cheese, pear and cucumber, candied 
walnuts, little gem lettuce  

(V,D,WN,SD)

Traditional Oak Smoked Duck 
Breast & Leg Bonbon 

Charred little gem lettuce, mint vinegar gel, 
watermelon, croutons, feta,  

black olive crumble  
(SD,W,D,E)

Starters

Slow Cooked Pork Belly  
Earl Grey-soaked prunes, hispi cabbage wedge, 

gratin, crackling, cider jus  
(D,SD)

Plant-Based Aubergine & 
Chickpea Tagine   

Lemon and pinenut couscous, toasted pitta, 
apricot and sultana relish  

(V,SD,W) 

Mains



Textures of Chocolate ‘Cake’
Melt in the middle hot chocolate sauce

(V,D,E,W,S)

Desserts

Sticky Toffee Pudding 
	


(V,W,D,E,S,SD)

A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are 

an allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers.
Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios,  
(PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs,  
(MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle:  Plant-based, (V) Vegetarian

Paris-Brest with Toasted  
Almonds & Caramel

Strawberry cream, macerated berries, 
clotted cream 
(V,D,E,W,S,A)

Welsh Cheese
Perl Wen, Hafod, Caerphilly and Perl Las blue 
cheese, artisan biscuits, spiced pear and grape 

chutney, celery, grapes 
(V,C,SE,D,E,R,W,O,B)


