
FESTIVE  
LUNCH

Three courses 38.00

Two courses 32.00 



Starters

Roasted Turkey Breast
Cranberry pork sausage wrapped in 
bacon, sage, onion and pork stuffing, 
vegetables, herb roasted potato, jus  

(SD)

Moroccan Roasted  
Salmon Fillet 

Coriander beurre blanc, baby spinach, 
harissa spiced couscous, spiced  

lentils, green beans 
(F,W,D,SD,MU)

Mains

Spiced Pumpkin Risotto  
Toasted chilli pumpkin seeds, plant-based 

cheese, plant-based cream  
(V,SD)

Twenty-One Day Aged  
British Rump Steak 6oz

House fries, grilled tomato, mushroom and 
your choice of peppercorn, mushroom or 

béarnaise sauce  (SD,D)

Desserts

Chocolate and Orange Tart  
Mandarin custard, orange and ginger gel, 

festive fruit compote (V,S)

Traditional Christmas Pudding 
Brandy anglaise  

(V,W,D,E,SD)  

Sticky Toffee Pudding 
Welsh honey ice cream, fudge sauce 

(V,W,D,E,S)

Sicilian Lemon Tart  
Clotted cream, raspberry gel  

(V,W,D,E,S)

Roasted Tomato and Red 
Pepper Soup  

Spiced sunflower seeds, basil oil, plant-
based cream, paprika puff pastry straw 

(V)

Superfood Salad
Hass avocado, beetroot, cucumber, roasted 
seasonal vegetables, lentils, couscous, poppy 

seeds, sunflower seeds, pumpkin seeds, 
cucumber, broccoli, fresh blueberries, Greek 

yoghurt dressing 

(V,D)

Pressed Gammon  
Hock Terrine

Welsh tomato chutney, orange and stem 
ginger dressing, pork scratching 

(SD)

Smoked Haddock Fish  
Cakes Filled with Caerphilly 

Cheese Sauce 
Garlic aioli, samphire salad 

(F,D,E,SD)

To Nibble

Optional extra course, supplement applies

Sourdough Bread
Welsh salted butter, Halen Môn sea salt 

(V,W,D)

5.95

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


