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Brunch Club Menu

Mains

Pan Roasted Brined British
Chicken Breast

Starters

Red pepper and cream cheese stuffing, potato
terrine, leek and shallot cream sauce

(SD,D,W,E)
Leek, Potato and Welsh Gwynt

Y Ddraig Cider Soup Beetroot Ravioli 4

Rarebit croutes

Spring vegcmbles, Wi hisp@ring Ang@l
(SD,W.D) Rosé cream sauce
(V,W.SD)
Sorting Room Salad

Beetroot and radish, Pant-ys-Gawn goat’s

ChECSC, pcar and CUCUT’HbCT, C&lnd‘kd walnurs,

Twenty-Eight Day Aged Welsh

i Beef Steak Burger
lictle gem lettuce
(V.DWN.SD) On a brioche bun, Eopped wit]? Caerphill )
cheddar, burger sauce, bacon jam, rocket,
tomatoes and crispy onions, served with
Nduja Scotch Egg house slaw and fries

Pickles, spring salad, house salad cream

(W.D,E,S)
(W.SD,E,D)
Roasted Oak Smoked
i) Salmon Fillet
Welsh Rarebit with Welsh Ale

and Vintage Caerphilly Cheese

Lime, charred corn salsa, harissa spiced
Served on sourdough with chilli jam

couscous, spiced lentils, beurre blanc

(FW,D,SD)
(V.W.D,SD,MU,E)

Slow Cooked Pork Belly
Classic Caesar Salad

Crackling, toffee apple, squash purée, chorizo
jam, sticky red cabbage, Pommes Anna,
Welsh cider sauce

(D,SD)

Mapl@ cured bacon, croutons, Gran Levante
cheese, crispy Romaine lettuce

(D,W,SD,F)

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: 49 Plant-based, (V) Vegetarian

Desserts

Basque Cheesecake

Spanish—stylc baked cheesecake with creme

Cammcl—stylc bit[CTSwCCL’ notes

(V.E,D,W)

Bread and Butter Pudding
WEZS]’L dOleZC cream cusmrd

(V,W.D,E)

Chocolate Wave 4
Plant-based cream, berry coulis

(V.9)

Eton Mess

Raspbcrry sauce

(V.D,E,S)




