
WildFarmed Sourdough, Black Olive Jam                                            

Marinated Olives

Roasted Almonds

Roasted Carrot & Coriander Soup, Sourdough

Fennel Salami, Celeriac Remoulade
  
Cauliflower Salad, Black Garlic Dressing, Hazelnut

Radicchio & Beetroot Salad, Elderberry & Almonds

Brown Crab with Sriracha Aioli on Toast

Burrata Murgia, Romesco, Riverford Tomatoes

All served with Rosemary & Garlic Potatoes,
Roasted Roots, Greens, Carrot Puree & Red Cabbage

Rhug Estate Beef, Gravy, Yorkshire Pudding 

Rhug Estate Chicken Breast, Gravy, Yorkshire Pudding 

Roasted Squash, Chestnut & Oat Stuffing, Yorkshire Pudding

Roasted Octopus, Salsa Verde

 

Roast Potatoes

Seasonal Greens

Extra Gravy

Extra Yorkshire Pudding  

Apple & Oat Crumble, Ivy House Cream

Sticky Toffee Pudding, Toffee Sauce, Creme Fraiche

Montezuma Chocolate Cremeux, Hazelnut 

Christmas Pudding, Rosehip Sauce, Cream

Cheese Board: Soft, Washed Rind, Blue, Caerfilli
served with Chutney & Biscuits
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Snacks 

Smaller Plates

Sunday Roasts

Side Vegetables

Desserts & Cheeses

Discretionary service charge of 12.5% will be added to the bill. Please ask for details of allergens   
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A contribution of £1 per table will be added to the bill for unlimited still/sparkling water. Every £1 is matched by us and donated to Ethical Land CIC 


