
Valentine's  
Menu

Three Courses £74.00 per person



Lobster Ravioli
Bisque, keta caviar, seaweed crumb 

(W,F,CR,D,E,SD,C)

Spiced Lamb Terrine    
Snow pea and celeriac remoulade, 

yoghurt, flatbread 
(W,S,E,C,D)

Starters

Goat’s Cheese Crémeux
Charred watermelon, crisp  

celeriac, corn salsa  
(V,D,SD,C)

Twice Baked Welsh 
Cheddar Soufflé 
Confit tomato (V,W,D,E)

A discretionary 10% service charge will be added to your bill. 

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that 
our kitchens are an allergen free environment, nor can we guarantee the processes used by 

our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat  
Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts,  

(PS) Pistachios, (PN) Pecan nuts,  (WN) Walnuts Other Allergy: (C) Celery, (CR) Crustaceans, 
(D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin,  (M) Molluscs, (MU) Mustard, (P) Peanuts, (SE) 
Sesame seeds, (S) Soya, (SD) Sulphur dioxide Lifestyle:  Plant-based, (V) Vegetarian

Welsh Beef Wellington
Truffle mash, scorched broccoli, 

pickled shallots, spiced jus 
(W,D,E,SD,C)

Supreme of Chicken                                  
Herb crusted fillet, pressed BBQ 

leeks, pickled Sahimeji mushrooms, 
mushroom purée  

(W,B,S,D,E,SD,C)

Mains 

Dover Sole Veronique
Sea herbs, smoked sea salt and 

thyme Hasselback potatoes  
(F,D,C)

Miso Glazed Aubergine 
Wasabi emulsion, polenta chips, 

pepper salsa, orange, pomegranate 
and mint dressing  

(V,W,S,SE,SD,MU)

Chocolate Marquise
Rhubarb three ways: sorbet, 

poached and compote  
(V,S,D,SD)

Strawberry & White 
Chocolate Cheesecake

White peach sorbet  
(V,W,S,D,E)

Desserts

Saffron & Cardamom 
Poached Pear 

Passion fruit cream tart  
(V,E,D,W,SD)

Welsh Cheese Board 
Perl Las, Pant-Ys-Gawn goat’s 
cheese and Snowdonia Black 

Bomber, macerated grapes, spiced 
tomato chutney, crackers  

(V,W,D,S)


