
WildFarmed Sourdough, Black Olive Jam                                            

Roasted Almonds

Marinated Olives 

Roasted Carrot & Parsnip Soup, Sourdough

Cauliflower Salad, Black Garlic & Hazelnut

Burrata Pugliese, Romesco, Riverford Tomatoes

Diver Scallop, Garlic Butter

Radicchio & Beetroot Salad, Eldeberry, Almond

Sriracha Spiced Brown Crab on Toast

Leek & Courgette Gratin, Radicchio Salad

Roasted Cauliflower, Squash, Chestnut Stuffing

Day Boat Fish, Black Risotto, Salsa Verde

Rhug Estate 360g Ribeye Steak 

Toasted Taleggio & Sauerkraut Sourdough Sandwich

Patatas Bravas

Seasonal Greens

Braised Red Sauerkraut

Montezuma Chocolate Cremeux, Almonds

Basque Cheesecake, Orange Curd

Apple Crumble, Ivy House Cream

Sticky Toffee Pudding, Caramel Sauce

Caws Cenarth Organic Cheeses: Soft, Washed Rind, Blue, Caerfilli,
served with Apricot  Chutney & Biscuit
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Snacks 

Smaller Plates

Main Courses

Side Vegetables

Desserts & Cheeses

Discretionary service charge of 12.5% will be added to the bill. Please ask for details of allergens   

 Set 2/3 Course Lunch Menu £15/20 Dishes in Bold 
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