
B A R A  ( B r e a d )   
Japanese  mi lk  bread,  whipped miso  butter  -  6  

B A C H  ( S m a l l )  
BBQ Scal lops  -  1 1
Café  de  Par i s ,  grano la ,cav iar,  ce ler iac
Crispy  Pig ’ s  Head -  9
Burnt  app le  ketchup,  p ick led  vegetab les
Duck L iver  Parfa i t  -  9
Bacon jam,  ch icken butter,  wa�e
Cured Sa lmon Tartare  -  9
Pear,  guacamole ,  rad i sh ,  qu inoa,  b lue  corn  nachos
King Oyster  Mushroom Arancin i  -  8
Black  gar l i c ,  ce ler iac

M Ô R  ( S e a )  
Monkfish -  19
Curr ied  musse l s ,  cau l iflower,  yoghurt ,  cheek  pakora
Crab Carbonara  -  18
Handkerch ief  pasta ,  pancetta

T I R  ( L a n d )  
Lamb — three  express ions  -  26
Loin,  Bel ly,  Shoulder
Pressed Pork  Bel ly  -  17
Apple ,  b lack  pudding,  ce ler iac ,  c rack l ing
Game Pudding  -  18
Venison,  pheasant ,  p igeon,  part r idge ,  redcurrant  & caper  jus

P R I D D  ( S o i l )  
Beetroot  Wel l ington (vg)  -  16
Moel  y  Ci  beet  & swede,  mushroom,  jus

O C H R A U  ( S i d e s )  
Stwnsh -  Swede & turnip  mash -  4
Mi l l iona i re  Chips  -  Tru�e & parmesan -  6
Crab Fr ies  -  Halen Môn,  crab  a io l i ,  f resh  Welsh  crab  -  7
Walnut ,  Pear  & Per l  Las  Sa lad  -  5
Pomme Boulangère  -  Slow-cooked potatoes ,  r ich  vegetable  stock  -  5




