
STARTERS Cauliflower Cheese / Truffle / Parmesan / Chive
Scallops / Bacon / Onion / Tomato / Potato
Welsh Beef Tartare / Soy / Egg / Wasabi / Nasturtium
Dressed Crab / Brioche / Langoustine
Roast Chicken / Katsu Curry / Pickled Mooli / Ginger
Heritage Beetroot / Hazelnut / Apple 

KITCHEN
CLASSICS

Butter Roasted Cod / Pea / Batter Scraps / Tartare Sauce
Burger / Brioche / Caerphilly / Leek / Bacon
Roasted Garlic Gnocchi / Squash / Sage / Walnut / Blue Cheese
Roast Duck Breast & Confit Leg / Beetroot / Cavalo Nero / Blackberry
Lamb Rump & Croquette / Broccoli / Feta / Hazelnut
Cauliflower Steak / Apple / Onion / Chimichurri / Hazelnut 

SIDES Truffled Mac ’n’ Cheese
Rosemary & Parmesan Chips
Pomme Puree
Leek & Perl Las Gratin
Miso Glazed Tenderstem Broccoli

SAUCES Café De Paris Butter
Beef Fat Béarnaise
Green Peppercorn

DESSERTS Salted Caramel / Banana / Peanut Butter
Penderyn Whiskey Baba / Charred Mango / Lime / Coconut 
Meringue / Apple / Pear / Honeycomb / Chantilly
Chocolate / Cherry / Kirsch
Sticky Date / Bourbon / Clotted Cream
A Selection of Welsh Cheeses 

Please ask your waiter for more details and to discuss any dietary requirements and/or gluten free options. A GM
Vegetable oil is used in the preparation of this menu. A discretionary 10% service charge will be added to your bill.

NIBBLES Ground Sourdough / Marmite Butter
Ground Focaccia / Buratta / Onion Marmalade / Heritage Tomato
Noccerella Olives / Black Garlic / Lemon / Thyme
Salt ’n’ Pepper Squid / Lemon / Aioli
Roasted Pequillo Peppers / Chimmichurri / Aioli
Parfait / Brioche / Cherry / Kirsch 

A LA PLANCHA

Lobster Half/Full

250g Aged Sirloin
300g Aged Ribeye
250g Aged Fillet 

Charred Hispi
The Baby Caesar
Gratin Dauphinoise
Heritage Tomato Salad
French Fries 

Black Garlic & Miso Butter

Dianne
Langoustine Bisque

Tomahawk
Porter House
Chateaubriand 

Chimichurri

Red Wine Sauce
Blue Cheese
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