ALACARTE

MENU

THE SORTING

ROOM



Our Story

Inthe grand rooms of the old Post Office, once filled with hand-written letters and
brown-paper packages, now there are glittering chandeliers and plush leather sofas.

Inspired by the traditional methods used in these very rooms to sort the mail by hand,
The Sorting Room logo represents the shapes and patterns of rows of letters, postage
stamps and paper envelopes, all neatly stacked into pigeon holes ready to be delivered.
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Sorting Room Spiced
Houmous #
Toasted pumpkin seeds.
grilled pita bread
(V.W.SE.S)

6.95

Grilled Black Tiger Prawns

Garlic buteer, lemon and samphire
(CR,D)

14.50

Smoked Haddock and
Kedgeree Fish Cakes
Béarnaise sauce, samphire and spinach

(F.D,E,SD)
12.50

Penderyn Single Malt Welsh
Whisky Cured Salmon
Brecon vodka créme fraiche. deep fried

avocado, pickled cucumber, miniature
multigrain loaf, lemon
(F.SD.D.W.E,B,M)

12.50

For The Table

House Marinated
Kalamata Olives ¢
(V.SD)

495

Starters

Superfood Salad

Hass avocado, beerroor, cucumber,
roasted seasonal vegetables, lentils.
quinoa, poppy seeds, sunflower seeds,
pumpkin seeds, cucumber, broceoli, fresh
blueberries, Greek yoghurt dressing
(V.D)

995

Artisan Handmade
Sourdough

Welsh salted butter,
Halen Mon sea salt
(V.W.B.D)

o35

Monmouthshire Reared
Chorizo Scotch Egg
Brecon vodka Bloody Mary sauce
(E,C,SD.W.D.S)

9.25

Pressed Ham Hock Terrine

Welsh comato churney,
pork scratching, sourdough

(SD.W.B)
8.95

Roasted Tomato and Red
Pepper Soup ¢
Spiced sunflower seeds, basil oil, plant-
based cream, paprika puff pastry straw
(v)

7.50



The Chateaubriand
(For Two To Share)

Roasted garlic, slow roasted tomato,
Portobello mushroom, thick cut chips,
Welsh ale onion rings, Welsh whisky
peppercorn sauce
(D.SD,W)

95.00

Beef Wellington
Thirey-five day aged Welsh reared
beef fillet, caramelised onion purée,
tenderstem broccoli and prosciutto.
dauphinoise potatoes, truffled jus gras
(W.D,E.SD.MU)

55.00

Trio of Welsh Lamb

Herb crusted rack of lamb, seared belly
and lamb shoulder terrine, Pommes
Anna, honeyed parsnips, wilted chard,

toasted hazelnues
(HW.D,.SD.MU)

39.00

Mains

Thirty-Five Day Dry Aged
Welsh Reared Beef Rump
100z
Thick cut chips, roasted garlic, slow
roasted tomaro, Portobello mushroom,
Penderyn whisky peppercorn sauce
(D.SD)

34.95

Slow Cooked Pork Belly
Crackling, toffee apple, squash purée,
chorizo jam, sticky red cabbage, Pommes
Anna, Welsh cider sauce
(D.SD)

24.95

Moroccan Roasted
Salmon Fillet
Coriander beurre blane, baby spinach,
harissa spiced couscous, spiced
lentils, green beans
(EW.D.SD.MU)

2495

Spiced Tofu '‘Rogan Josh'
Aromatic Kashmiri curry served
with rice, garlic naan, poppadums

and mango chutney
(V.W.SD.S)

22.50

Hand Carved Roasted
Turkey Breast
Sage and onion pork sausage wrapped
in bacon, (‘mnbt'rry pm‘k smﬂing, roast
potatoes, parsnip and carrot. Brussels

sprouts, rich turkey jus
(SD)

24.00
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Vegetables & Salad

| Potatoes
| e
Thyme and Honey Green Beans, Broccoli and }
Roasted Root Vegetables Peas with Welsh Butter :
4 (V) : (V.D) ! Truffle and Hafod
525 5:25 ' Cheese Fries
' (V.D)
House Mixed Salad # Garlic Mushrooms : 505
(V.SD.MU) (V.D) i
5.25 5125 f Sweet Potato Fries o
| v)
| 595
|
I | House Fries ¢
[ (V)
Sauces ] :
| 495
kil
Garlic and Herb Butter | Penderyn Whisky | ' Pornmes Purée
(V.D) Peppercorn Sauce ot (v.D)
4.95 ‘ (D.SD) i lr 4.95

i 495




Textures of Chocolate ‘Cake’

Mele in che middle hor chocolate sauce
(V.D.EW.S)

10.95

Graham’s Six Grapes Reserve Ruby Port
(SD) 20.00% = (50ml)

8.00

Cherry and Coffee Tiramisu
Kirsch-soaked cherries. almond
cancuccini biscuit
(V\W.A.D.E.SD)

9.95
Graham’s 10 Year Old Tawny Port
(SDJ 20.00% | (50ml)

9.50

Desserts

Traditional Christmas
Pudding

Brandy anglaise
(VW.D.E.SD)

8.50

Reémy Marein VSOP
40.00%  (25ml)

7.50

Tarte au Citron

Clotted cream, raspberry gel
(V,W.D.L,S)

8.50

Laurent-Perrier La Cuvée Champagne
(SD) 12.00% ' (125ml)

18.00

Sticky Toffee Pudding

Welsh honeycomb ice cream,
toffee sauce
(V.W.D,E.S)

10.00
La Perle dArche Sauternes Sweee Wine
(SD) 13.50%  (125ml)
10.00



Cheese Board

Welsh Cheese Selection
Perl Wen, Hafod, Caerphilly, Perl Las
blue cheese, artisan cheese biscuits,
spiced pear and grape chucney,
celery and grapes
(C.SE.D.EW.B,0)

14.50

A discretionary 10% service charge will be added ro your bill.

Please advise us of any food allergies. Whilse every care is raken, we cannot guavantee that owr kitchens arcan allergen frée environment,
nor can we guarantee the processes used by our ingredient manufacrurers,

Gluten Allergy: (B} Barley, (O) Qats, (R) Rye. (SP) Spelt, (W) Wheat
Nut (Tree Nut) Allergy: (A) Almonds. (BN) Brazil nuts. (CN) Cashew nurs. (H) Hazelues. (PS) Pistachios. (PN) Pecan nues, (WN) Walnurs

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs. (F) Fish, (L) Lupin, (M) Molluses, (MU) Mustard, (P) Peanurs, (SE) Sesame
seeds. (S) Saya. (SD) Sulphur dioxide

Lifestyle: g Plant-based, (V) "'.f;a_gerrrrim!
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