VEA LE NTTRNsE S
DAY

SATURDAY 14TH FEBRUARY 2026
RESERVATIONS FROM 6PM TO 8.30PM

e
o

Cod roe, shortbread / Beef cheek, tarragon / welsh bucter, bread
APPETITSER

£35.95 -2 COURSES
£43.95 -3 COURSES
(CANAPE INCLUDED)

TRIO OF CANAPE

SALMON
Smoked salmon / cucumber / wasabi / buttermilk / herbs

LAMB
Crispy lamb belly / harissa / buckwheat / turnips / tarragon / lamb glaze

POSH HASH BROWN
Layered potatoes / truffle emulsion / parmesan / chives

M AN =COURSE

R e o el ) B ol
Dry aged beeffillet /pomme anna / black garlic e roscoff onion /

heritage carrots / red wine jus

MONRKFISH
Pembrokeshire saffron potato / courgettes % confit garlic aioli /
ouillabaisse sauce

RISOTTO
Red beetroot risotto / buckwheat /pickled shimeji / chives

B SsEE Bl CPARF

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

PEAR & HONEY
Poached Bedr et sorbet / almond / cardamom / iced honey parfait

WELSH CHEESEBOARD(TO SHARE/Z PE-O-P T kS
Per las blue / Hafod cheddar / Celtic promise / grapes /

hOTlé'y / cmckers
Al ELF EESEXER A TR EAT
HOMEMADE CHOCOLATE ‘
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