THE ROSE TERRACE

Menu
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House Marinated Pork Crackling
Kalamata Olives with Granny Smith
i (V,SD) Apple Gel (sp)
4.95 4.95 i
Ground Bakery Roasted Red Pepper
: Sourdough Bread Houmous
H Welsh butter with Toasted pumpkin seeds,
E Halen Mon sea salt grilled garlic pitca bread
i (V,G,D) (V,G,Se)
i 595 6.95
Chicken Scratchings

Crispy quail Scotch egg,
chorizo jam (SD,G,E,S)

6.95
/ VEGETARIAN .
Tempura Tenderstem Purple Potato and Herb

Broccoli Gnocchi

Ruby grapefruit, Halen Mon Wild garlic cream sauce, forest

black garlic ketchup mushrooms, toasted pine nuts,

(V.G.S) smoked plant-based cheese

799 (V,G,S)
8.99




FROM THE FIELDS M\

House-Made Heritage
Pork, Caramelised
Red Onion and Leek
Sausage Roll
Black pudding mash,

London sauce
(G,D,E,SD)

7.95

Crispy Fried
Chicken Wings
Spring onions, black

garlic hoisin gel

(G,D,E,SD)

7.95

Usk Valley Woodland
Pork Chipolatas
Wrapped in Streaky
Bacon

Welsh honey glaze,
London sauce (SD)

7.95

Monmouthshire Reared
Chorizo and Streaky
Bacon Scotch Egg

Heirloom tomato, Welsh Mortal
Bunny spiccd rum Bloody Mary
sauce (E,C,SD,G,D)

8.95

/
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Salt and Pepper
Chilli Squid
Garlic aioli (M,G,SD)
8.99

Mediterranean
Octopus
Roasted chorizo, squid ink
sponge, tempura samphire,
roasted garlic aioli, herb oil,

samphire (M,E,G)
9.95

Beetroot Salmon

Brecon vodka créme fraiche,
cockle popcorn, pickled cucumber,
charred lemon
(F,SD,D,G,E)

9.95

Plaice Goujons ¢,
Tartare sauce, #,

grilled lemon _
(E.D,G,S,SD)

7.95







