
sunday lunch  
Menu

T wo cour ses ||  £26.00 per per son

T hree cour ses || £30.00 per per son 



Dulse Crab and Salmon Creole Fish Cake
Warm tartare sauce, samphire, smoked mayonnaise Warm tartare sauce, samphire, smoked mayonnaise 
(F,Cr ,G,D,E ,SD,Mu,C) 

Pork, Chicken and Leek Terrine
Pear chutney, brioche, mustard emulsionPear chutney, brioche, mustard emulsion
(G,D,E ,Mu,SD) 

Butternut Squash and Roasted Garlic Houmous
Goat’s milk curd, balsamic onions, spiced seeds, cornbread Goat’s milk curd, balsamic onions, spiced seeds, cornbread 
(V,G,D,Se ,SD,Mu)

Onion and Pembrokeshire Cider Soup
Hazelnut, shallot, sage Hazelnut, shallot, sage 
(V,N,SD)

To Nibble
Optional extra course, charges apply 

 

Farm Cottage Bakery Artisan Bread ||  £5.50
Seaweed butter, Pembrokeshire sea salt Seaweed butter, Pembrokeshire sea salt (V,G,D)  

Marinated Olives  ||  £4.00
(V)

Starters



Mains
Slow Roasted Celic Pride Topside of Beef 
Yorkshire pudding, parsnip, carrots, potatoes, crushed swede,  Yorkshire pudding, parsnip, carrots, potatoes, crushed swede,  
meat juice gravy meat juice gravy 
(G,D,E ,S,SD)

Roast Chicken, Sage and Onion Stuffing 
Parsnip, carrots, potatoes, crushed swede, meat juice gravy Parsnip, carrots, potatoes, crushed swede, meat juice gravy 
(G,S,E ,C) 

Roasted Plaice Fillet   
Saffron potatoes, fennel, bisque sauce Saffron potatoes, fennel, bisque sauce 
(F,Cr ,D,C)

Glamorgan Sausage
Carrots, potatoes, parsnips, crushed swede, vegetable gravy Carrots, potatoes, parsnips, crushed swede, vegetable gravy 
(V,D,G,E ,SD)

Dessert
Caramel Mousse
Apple sorbet, apple gel , apple crisp and honeycombApple sorbet, apple gel , apple crisp and honeycomb
(V,SD)

Sticky Toffee Pudding 
Barti spiced rum toffee sauce, salted caramel ice cream Barti spiced rum toffee sauce, salted caramel ice cream 
(V,G,D,S,E ,SD)

Malt Custard, Orange and Hazelnut Profiteroles
Hot chocolate sauce Hot chocolate sauce 
(V,G,D,S,E ,N)   

Selection of Welsh Cheese ||  £6.50 supplement
Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  
and Perl Wen, served with tomato chutney, grapes, celery,  and Perl Wen, served with tomato chutney, grapes, celery,  
Caerphilly cheese and leek crackers Caerphilly cheese and leek crackers 
(V,G,D,C,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. 

 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.


