
T R I O  O F  C A N A P É

T H E  S W E E T  P A R T

A P P E T I S E R

M A I N  C O U R S E

V A L E N T I N E S  
D A Y

S A T U R D A Y  1 4 T H  F E B R U A R Y  2 0 2 6
R E S E R V A T I O N S  F R O M  6 P M  T O  8 . 3 0 P M

Cod roe,  shortbread /  Beef  cheek,  tarragon /  welsh butter,  bread

Smoked salmon /  cucumber /  wasabi /  buttermilk /  herbs

Crispy lamb bel ly /  harissa /  buckwheat /  turnips /  tarragon /  lamb glaze

Layered potatoes /  truff le  emulsion /  parmesan /  chives 

Dry aged beef  f i l let  /  pomme anna /  black garl ic  /  roscoff  onion /
heritage carrots  /  red wine jus 

Meringue /  white chocolate cremeux /  cocoa nibs /  milk chocolate ice  cream

S A L M O N

L A M B

P O S H  H A S H  B R O W N

B E E F  F I L L E T  

M O N K F I S H
Pembrokeshire saffron potato /  courgettes  /  confit  garl ic  aiol i  /

bouil labaisse sauce
R I S O T T O

Red beetroot risotto /  buckwheat /  pickled shimeji  /  chives

C H O C O L A T E

 P E A R  &  H O N E Y

W E L S H  C H E E S E B O A R D ( T O  S H A R E / 2  P E O P L E )
Per las blue /  Hafod cheddar /  Celt ic  promise /   grapes /

honey /  crackers

Poached pear & sorbet /  almond /  cardamom / iced honey parfait  

A  L I T T L E  E X T R A  T R E A T

H O M E M A D E  C H O C O L A T E  

£ 3 5 . 9 5  - 2  C O U R S E S
£ 4 3 . 9 5  - 3  C O U R S E S
( C A N A P E  I N C L U D E D )


