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STARTERS  
 Soup of  the Season  £4.25 
Served with fresh bread 
Warm Goats  Chee se  Salad  £4.95   
Dressed with a gremolata dressing and a roast pepper salad 
Smoked Haddock Cakes  £5 .50 
Flavoured with lemon and fine herbs, with fresh tartar sauce 
Chicken Liver Parfait  £5 .25    
Served with red onion chutney and dressed leaves 
Prawn and Butternut Ravioli  £5 .50 
On sauté savoy and a light prawn nage 

MAINS  
Welsh Black Rump of  Beef  (fillet style)  £15.00 
With spinach purée, sauté wild mushrooms, baby onions and a side of chips  
Pan Fried Rump of  Lamb £14.95  
Upon pomme purée, with buttered vegetables and a light jus 

Ballontine of  Salmon £14.50 
With Pearl wen cheese, Parma ham, fresh tomato and pomme de terre écrasées 

Pan fried Free-Range Chicken breast £13.95 
With pomme purée, confit shallots and garden vegetables 

Braised Oxtail Papadelle  £13.95 
Fresh Pasta infused with oxtail, fine herbs, tomato concasse and parmesan cheese 

Risotto Infused with Garden Vegetable s  £13.50   
Creamy risotto, flavoured with garden vegetables, fine herbs and parmesan cheese 

Fresh Beer Battered Hake & Chips  £9 .95  
Served with homemade tartar sauce and fresh mushy peas 
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DESSERTS  
Chocolate  Assiette  £5.50 
Hot chocolate flavoured with Cointreau, Iced Parfait and brownie with cream   

Bread & Butter  Pudding  £3.95 
Baked with mixed berries and served with crème anglaise 
 Baked Cheese  Cake   £4.95 
Flavoured with Vanilla and served with a blueberry Compote  

Lemon tart  £4.95 
Served with Chantilly cream and coulis  

Joes  Vanilla Ice-Cream £3.95 
Served with chocolate and orange sauce 

Citrus  Posset  £3.95   
Refreshing citrus cream served with mixed berries 

Selection of  Welsh & French Cheeses  £5.00 
Served with celery and grapes  
 
 
Also available  
Des sert Wine  
Port 
Fresh Coffee  s erved with hand rolled chocolate truf fles  
Or  orange & choc chip bi scotti   
 


