
Sunday 23rd August

Lunch 

Angel Bakery Sourdough, House Focaccia & Butter £4 
Welsh Rarebit £6 

Grilled Padron Peppers £6 
House Sausage & Brown Sauce £5 

———————————— 
Grilled Courgettes, White Beans, Chopped Green Sauce & Almond Romesco 

Pan Fried Chalk Stream Trout, Beetroot, Fennel, Capers, Horseradish & Sourdough 
Grilled Mackerel, British Tomatoes & Sourdough 

Crispy Pig’s Cheek, Mustard, Chicory & Pickled Apple 
Grill Ox Heart, Aioli, Green Sauce & Tomatoes 

Handkerchief  Pasta, Fried Oyster Mushroom, Somerset Brie, Spinach & Confit Egg Yolk 
Roast Hake, Watercress, Hazelnut, Roasted Carrot, Smoked Eel, Mussels & Cod’s Roe 

Braised Duck Leg, Smoked Bacon, Duck Fat Potatoes & Mustard Sauce 
Slow Roast Porchetta, Crackling, Duck Fat Potatoes & Cider & Mustard Sauce 
Roast Welsh Rump Cap, Duck Fat Potatoes, Horseradish & Yorkshire Pudding  

Rolled & Braised Welsh Lamb, Duck Fat Potatoes & Mint Sauce  
Chicken, Smoked Bacon, Leek & Mustard Pie, Buttered Hispi & Fried New Potatoes (for 2) 

Buttered Hispi £4 
Hafod Cauliflower Cheese £5 

Braised Ox Cheek Stuffed Yorkshire Pudding & Horseradish £5 
  Fried New Potatoes & Garlic Butter £5  

Confit Potato £5 

Mixed Berry Soufflé & Fig Leaf  Ice Cream (15-20 minutes) 
Sticky Toffee Pudding & Treacle Sauce 

Raspberry & Almond Pavlova 
Chocolate Nemesis, Crème Fraiche & Cherries 

Buttermilk Pudding, Roasted Plum & Honeycomb 
British Cheeseboard, Apple Chutney & Walnut Loaf (£4 Supplement) 

2 Course £39 / 3 Course £49

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.


