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SUNDAY ROAST OFFER

1 Course £14.95 | 2 Courses £18.50 | 3 Courses £21.00
Multi-course offers apply to Sunday Roast options only

STARTERS

Cup a Soup (V)(VE-a)(GF-a) £5.95

Freshly made Cup a Soup, served with
homemade Focaccia Bread & Welsh
Butter

Chicken Liver Paté (GF-a) £6.95

Homemade Chicken Liver Paté, served
with a rich Red Onion Chutney & locally
sourced Country Bread

Goat’s Cheese (GfF-a) £5.95
Baked Goat’s Cheese & Walnuts served
with Pomegranate Seeds, Balsamic
Pickled Onions, Herb Croutons & Mixed
Lettuce

MAINS

Roast Beef (GF-a) £14.95

Our signature 36-hour slow Roasted Beef,
served with a homemade Yorkshire
Pudding & a Red Wine Gravy

Herb Roasted Chicken (GF-a) £14.95
Succulent Roasted Chicken in Herbs &

Butter, served with a homemade Yorkshire
Pudding & a Red Wine Gravy

Roast of the Day (GFf-a) £14.95

Today’s Roast of the Day, served with a
homemade Yorkshire Pudding & a Red
Wine Gravy

Nut Roast (V)(N) £14.95

Savoury Seed & Nut Roast, served with a
homemade Yorkshire Pudding & Red Wine
Gravy

*All our roasts served with Crispy Roast
Potatoes, Carrot Puree & Seasonal Greens

SIDES

Creamy Cauliflower Cheese (V) (GF) £4
Crispy Roast Potatoes (V) (GF)
Seasonal Greens (V) (GF)

& CAFE

FAVOURITES

Cheese & Beans (GF) £10
Freshly baked jacket potato filled with
baked beans and topped with mature
Cheddar.

Why Not add Bacon for £2.50

Tuna Mayo (V)(VE-a)(GF) £10
Freshly baked jacket potato filled with
homemade tuna mayonnaise and

topped with mature Cheddar.

Why Not add Bacon for 2.50

Chicken & Avocado (GF-a) £11
Pesto-marinated chicken with smashed
avocado, rocket and garden herbs in
rosemary & sea salt focaccia, served

with homemade coleslaw and salted

crisps.

Upgrade and have chips for £2.50

Wild Mushroom (VE)(GF-a) £11

Sautéed wild mushrooms on toasted
bakery sourdough with homemade salsa
verde made using herbs from our kitchen
garden.

DESSERTS

We have a great selection of £4.70
Homemade Cakes in our Cake Counter

or ask your server for choices.

(V) (GF-a)

Sicilian Lemon Muffin Cheesecake £5.50
Toffee & Waffle Cheesecake
Honeycombe Cheesecake

(V)

*Why not add Pouring Cream, Ice
Cream or Custard £1.50 (V)

Scones

Fresh homemade plain or fruit scone
with Welsh butter. £4.70
Fresh homemade plain or fruit scone
served with Welsh clotted cream £5
and Welsh lady jam.

VE - Vegan / VE-a - Vegan Available
GF - Gluten Free / GF-a - Gluten Free
Available V - Vegetarian / N - Contains
Nuts
If you or any of your guests have an allergy
or dietary requirement, please inform your
waitress / waiter.
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