
Sample A La Carte

Hare & Hounds Bakery Sourdough, House Tomato Focaccia & Homemade Butter £5
Welsh Rarebit £6

Grilled Ox Heart Skewers, Romesco & Green Sauce £7
Smoked Mackerel, Horseradish, Pickled Apple & Soda Bread £7

Crispy Pig’s Head & Knuckle, Brown Sauce £6
Pembrokeshire Oyster £3.5

(Apple & Tarragon/ Bloody Mary Granita / Fennel, Cucumber, Horseradish & Elderflower)

Courgette Flower, British Peas & Mint £10
Crispy Pig’s Cheek, Apple, Mustard & Pickled Celeriac £9

Steamed Mussels, Tomato, Chilli, Basil, Courgette & Sourdough £8.6
Braised Lamb Shank Tortellini £11

Grilled Mackerel, Wye Valley Gooseberry & Horseradish £9

Slow Cooked British Tomato, Ricotta & Basil Rotolo £21
Pan Fried Pollock, Rock Samphire, Tomato & Anchovy £25

Rolled & Stuffed Rabbit Loin, Broad Bean, Girolles & House Cured Pork Jowl £25
Slow Cooked Torgelly Farm Lamb Shoulder, Baby Gem, Anchovy, Green Sauce & Almonds £25

Rare Roast Hanger Steak, Heritage Tomato, Tarragon & Duck Fat Potatoes £24
Chicken, Smoked Bacon & Leek Pie, Chips & Buttered Hispi £36 (for 2)

Whole Roast Wild Sea Bass, Fennel, Rock Samphire, Orange & Jersey Royals £55 (for2)

Jersey Royals & Garlic Butter £5
Confit Potato £4

Buttered Hispi £3.5
Heathcock Garden Salad £4

Raspberry Souffle £10
Madeleines & Salted Caramel £9

Jelly & Ice Cream £9
Strawberries & Custard £9
Vanilla Panna Cotta £9

Chocolate Mousse, Cherries, Pistachio & Creme Fraiche £9
British Cheese Board £12
Sorbet £2.5 (per scoop)

Strawberry/Lemon/ Yoghurt & Meadowsweet/ Raspberry

Menu is subject to change slightly due to seasonal availability, please inform a member of the team if you have any allergies or dietary requirements. We will be happy
to advise which dishes are suitable. Unfortunately we can not guarantee the absence of traces of nuts and other allergens. All of our games may contain shot.




