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First C ourse

Homemade Soup of the Day Served With Crusty Bread £4.95

~

Garlic Seasoned Crayfish Laced in Oak Smoked
Halibut Parcel with Sweet Chilli Coulis £6.95

~

Charcutiere Assiette Seasonal European Cured Meats, Kalamata Olives,
Toasted
Brioche and 12 Year old Balsamic Chutney £6.95 or £12.95 for two.

~

Cornish Scallops in Coriander with a Black Pudding and Blush
Tomato Salad and a Lime Salsa £8.15

~

Butter Roast Field Mushroom Glazed with Caerphilly Smoked
Cheddar, Lemon Croustade Olive and Rocket Salad £5.95

~

Creamed Chicken Liver and Courvoisier Rillete with Toasted
Brioche and a Onion and Kumquat Compote £6.25

~

Scorched Abergavenny Goats Cheese with a Roast Pear and Walnut Salad
£5.95



Mains
Home Smoked Chicken Ceasar Salad, Cos Lettuce, Parmesan and

Crispy Pork Loin Confit, Apple Anna Potatoes, Caramelised Fine
Beans with Tarragon Cream Sauce £14.95
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Slow Roast Abergavenny Lamb Shank, Minted Pea Puree, Celeriac
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Seasoned 80z Herefordshire Rib-eye Steak, Confit Tomato, Herb
Roast Mushroom and Home Cut Chips £18.95

100z Chargrilled Prime Gammon Steak with Home Cut Chips and a
Choice
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Sweet Potato and Spring Onion Thai Croquettes, Tomato and
Cucumber Yoghurt Salad and a Sweet Chilli Sauce £12.95



