
THE SORTING ROOM  
WELLINGTON  
EXPERIENCE

Three courses &  
champagne cocktail  

160.00  
(for two people)



Menu

Ground Bakery  
Soda Bread 

Welsh butter with Halen Môn sea salt
(G,D) 

To Begin

Optional pairing of three specially  
selected wines 

45.00 per person 

Pink Flamingo Rosé (175ml) 
Escorihuela Gascon Gran Reserva Malbec (175ml) 

La Perles d’Arches Sauternes (125ml)

Optional pairing of three exceptional  
selected wines 

65.00 per person

La Chapelle Gordonne Rosé (175ml) 
1884 President Blend Escorihuela Gascon (175ml) 

Champagne Pommery Blue Sky (125ml)

The One
Tanqueray Sevilla Orange Gin, Archers 

Peach Schnapps, Tangerine Syrup, 
Heidsieck Monopole Champagne 

(V,SD)

Champagne Cocktail  
on Arrival



The Sorting Room Platter
Trio of duck 

Welsh lemon and ginger  
tea smoked duck breast

Duck spring roll  
with hoi sin sauce (SD,Se,S,G) 

Shredded duck and watermelon salad 
(SD,G)

Starter Canapés

The Sorting Room’s Classic 
Welsh Beef Wellington

Potato terrine, fine beans, bacon,  
Rioja truffle jus 

(SD,E,D,G)

Main Course

The Sorting Room Dessert 
Sharing Collection  

Our selection of miniature desserts

(V,D,E,G,S,N)

Dessert

The Sorting Room Salad 
Whipped Pant-Ys-Gawn goat’s cheese, 

prosecco poached pear, candied  
walnuts, chicory 

(V,D,N,SD)

Shot of Gwynt-Y-Ddraig  
Cider and White  

Onion Soup 
(V,SD,D)



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. 

 Vegan,  (V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains fish,  
(Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame seeds,  

(SD) Contains sulphur dioxide, (L) Contains lupin.


