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Deli Grazing Board

Cured meats, Carmarthenshire smoked chicken, 
marinated olives with chilli jam, artisan bread, 
balsamic vinegar and Welsh rapeseed oil (F,D,SD)(F,D,SD)

Paired with :Paired with :

Domaine du Seuil Perles du Seuil , France  (SD) (SD)

Muscadet ‘Le Demi Boeuf’ Domaine Malidain, France  (SD)  (SD) 

Hautes Cotes de Beaune Blanc, Domaine Mazilly, France  (SD)  (SD) 

Welsh Cheese Board

Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, 
Perl Las and Perl Wen, with tomato chutney, grapes, 
celery, Caerphilly cheese and leek crackers   
(V,W,D,C,SD)(V,W,D,C,SD)

Paired with :Paired with :

Chateau du Seuil Bordeaux Rouge, France (SD) (SD) 

Gigondas Domaine du Grapillon d’Or (SD) (SD) 

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


