
 

 
Dinner Table D’HÔte Menu 

fàtÜàxÜá 
Cream of Carrot & Coriander Soup (v)   

 

Smooth Chicken Liver Parfait with Pear & Ginger Chutney & Toast 
 

Deep Fried Courgette in Tempura with Sweet Chilli Sauce  
 

Warm Paysanne Salad 
 

                                                                                                                  

`t|Ç VÉâÜáx 
Mixed Seafood Risotto 

 

Roasted Chicken Breast with Garlic French Beans & Creamy Mashed Potato  
 

Roasted Vegetable Gnocchi in Tomato Sauce (v)  
 

Grilled Beef Burger with Bacon, St Illtyd Cheese, Caramelised Onions & Chips 
  

WxááxÜà 
Apple & Blackberry Crumble with Vanilla Ice-cream 

 

Vanilla Cheesecake with Blueberry Compote 
 

Chocolate Brownie & Strawberry Eaton Mess 
 

Pear & Almond Tart with Butterscotch Sauce 
 

Selection of Welsh Cheeses with Crackers & Pear Chutney (£3 Supplement Applies) 
 
 
 
 

 
Menu Price: 

2 Courses: £16.95 
3 Courses: £19.95 

 
 

 
This menu has been produced using wherever possible locally sourced ingredients 
Please inform the Restaurant Manager of any food allergies or intolerances 

 

 
 



 

À la carte Menu 
  

fàtÜàxÜá 

Cream of Carrot & Coriander Soup (v)         £5.95 
 

Smooth Chicken Liver Parfait with Pear & Ginger Chutney       £6.95 
 

Sautéed Squid & Chorizo Risotto          £6.95 
 

Deep Fried Courgette in Tempura with Sweet Chilli        £6.95 
 

Smoked Salmon with Scrambled Egg on Toasted Focaccia        £6.95 
 

Warm Paysanne Salad            £6.95 
 

Caramelised Onion & Goats Cheese Tart (v)         £6.95 
 

`t|Ç VÉâÜáx 

Grilled Welsh Fillet Steak with Sautéed Wild Mushrooms, Port Jus & Chips                   £24.95            
 

Chicken Breast with Garlic French Beans & Creamy Mashed Potato      £15.95 
 

Seared Salmon with Spinach Puree & Tomato Chutney       £16.95 
 

Grilled Beef Burger with Bacon, St Illtyd Cheese, Caramelised Onions & Chips    £10.95 
 

Roasted Vegetable Gnocchi in Tomato Sauce (v)        £11.95 
 

Mixed Seafood Risotto            £16.95 
 

Confit Leg of Duck with Creamed Cabbage & Fondant Potato      £16.95  
 

WxááxÜà 

Apple & Blackberry Crumble           £5.95 
 

Vanilla Cheesecake with Blueberry Compote         £5.95 
 

Chocolate Brownie & Strawberry Eaton Mess        £5.95 
 

Pear & Almond Tart with Butterscotch Sauce        £5.95 
 

Selection of Welsh Cheeses with Crackers & Pear Chutney        £6.95 
 
  

 
This menu has been produced using wherever possible locally sourced ingredients.  
Please inform the Restaurant Manager of any food allergies or intolerances. 

 


