
October Sample Menu 
Lighter Lunch & Dinner 

Wed & Thur, 6-7pm / Fri, 12-2pm 

Angel Bakery Sourdough, House Focaccia & Butter £4 
Welsh Rarebit £5 

House Sausage & Brown Sauce £6 
Chalk Stream Trout Pastrami £8 
Beer Battered Maldon Oyster £4 

———————— 

Grilled Leeks, Chestnut Mushroom, Mustard, Sourdough & Hafod 
Beer Battered Hake, Smoked Cod’s Roe & Chopped Green Sauce 

Duck Liver Parfait, Poached Pear & Crispy Onion on Brioche 

Handkerchief  Pasta, Roasted Butternut Squash, Chestnut & Sage 
Roast Gurnard, Langoustine Sauce, Tenderstem & Almonds 
Braised Welsh Lamb Breast, Roasted Carrot & Fried News 

Buttered Hispi £4 
Chicory, Perl Las, Walnut & Beetroot Salad £5 

Fried New Potatoes & Garlic Butter £5 
Confit Potato £5 

Sticky Toffee Pudding & Treacle Sauce 
Set Custard, Poached Pear & Honeycomb 

British Cheeseboard, Apple Chutney & Walnut Loaf  (£8 Supplement) 

2 Course £25 / 3 Course £30

Please inform a member of  staff  if  you have any allergens or dietary requirements. We will be happy 
to advise which dishes are suitable. Unfortunately, we cannot guarantee the absence of  traces of  nuts 
and other allergens. All of  our game may contain shot. We will apply a discretionary 12.5% service 

charge to all dining tables.


