
TABLE D’HÔTE  
DINNER MENU

Two Courses 38.00 

Three Courses 46.00



Starters

Monmouthshire Reared Pork 
and Chorizo Scotch Egg 

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

(W,SD,E) 

The Sorting Room Salad 
New season beetroot and radish, Pant-Ys-
Gawn goat’s cheese, pear and cucumber, 

candied walnut, Little Gem lettuce

(V,D,WN,SD)

White Onion and Gwynt Y 
Ddraig Cider Soup 

Char siu bao bun

(SD,W,D) 

Severn and Wye Whisky 
Smoked Salmon 

Pickled cucumber, Japanese Mooli, red 
radish, horseradish salad, buttermilk, 

lime, toasted ciabatta
(F,SD,W,D)

Mains

Thirty-Five Day Dry  
Aged Welsh Reared  

Beef Rump 10oz  
Triple cooked Maris Piper chips,  

roasted garlic, slow roasted tomato, 
Portobello mushroom, Welsh whisky 

peppercorn sauce
(D,SD)

8.50 supplement

Pan Seared Lightly Cured Fillet 
of Atlantic Cod

Scraps and minted peas, tartare sauce, 
malt vinegar gel, Nori seasoned potato 
terrine fries, charred lemon, béarnaise 

(F,B,SD,E,D)

Slow Cooked Pork Belly 
Spiced pork and apple fritter, Earl Grey 

soaked prunes, hispi cabbage wedge, 
Pommes Anna, crackling, granola,  

cider jus
(W,D,SD) 

 Aubergine and  
Chickpea Tagine  

Lemon and pinenut couscous, 
toasted pitta, apricot and  

sultana relish 
(V,SD,W)

Desserts

Gluten Free Chocolate 
Brownie 

Fruit compote, raspberry  
sorbet 

(V,S) 

Rhubarb and Apple Crumble 

Vanilla custard 
(V,W,D,E)

Lemon Drizzle Cake  

Lemon sorbet 
(V,W,D,E,S)

Madagascan Vanilla 

Cheesecake Raspberry gel, 
meringue, clotted cream  

(V,D,E)

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 arean 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


