
N E W  Y E A R S  E V E  L U N C H

£ 2 6  f o r  T w o  C o u r s e s
£ 3 0  f o r  T h r e e  C o u r s e s

S T A R T E R S  

W e l s h  O n i o n  S o u p
Slow-cooked onion broth,  rarebit  crouton
W h i p p e d  L i v e r  P a r f a i t
Chicken crack l ing,  onion jam,  sourdough
R o a s t e d  K i n g  O y s t e r  M u s h r o o m  ( v g )
Arancin i ,  b lack  gar l ic  ketchup,  ce ler iac
M o e l  Y  C i  B e e t - C u r e d  S a l m o n
Whipped rad ish,  cucumber,  r ye  bread

M A I N S

L o c a l  R o a s t  P o r k
Pigs  in  b lankets ,  w i ld  herb  stu�ng,  goose-fat  roast  potatoes
2 0 - H o u r  B e e f  S h i n
Crispy  bra ised  sh in ,  ce ler iac  purée,  beef-dr ipping  pudding,  goose-fat  roast  potatoes
B a k e d  S a l m o n
Tapenade of  pomegranate,  herbs ,  a lmonds,  lemon,  d i l l  & cranberr ies  with  warm potato  sa lad
N u t  R o a s t  ( v g )
Glamorgan sausage  bonbon,  chestnut  gravy

D E S S E R T S

T a r t e  a u  C i t r o n
Meringue,  raspberr y  sorbet
C h o c o l a t e  F o n d a n t
Mint  ice  cream
A p p l e  C h a r l o t t e
Crème angla i se ,  sesame tu i l le ,  cacen gr i
“ C a w s ”  ( C h e e s e )
Môn Las ,  Per l  Wen,  Hafod,  crackers ,  cranberr y  chutney

Food Al lerg ies  and Into lerances  –  
Some of  our  food may conta in  a l lergens .  
Please  ask  a  member  of  sta� for  more  informat ion.




