
Mother’s Day  
Lunch



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

Homemade 
Pembrokeshire 

 Sea Salt Focaccia
Welsh butter (V,W,D)

 £5.00

To Nibble

Marinated Olives  
(V)

£5.00

Seasonal Soup

Homemade focaccia (V,W,S)

Hot Smoked  
Potted Salmon

Soused vegetables, cornbread 
(W,B,F,D,SD,MU)

Starters

Ham Hock Pressing
Saffron egg, capers, shallot 
sourdough crisp (R,W,E,SD)

Honey Roasted Figs
Goat’s milk curd, beetroot, mint  

and watercress (V,D,SD)

Optional extra course, supplements apply

Crayfish & Prawn Cocktail
Barti rum Marie Rose, confit 
tomato, pickled cucumber 

(W,Cr,D,E,SD,MU)



Starters

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

Roasted Sirloin  
of Welsh Beef

Braised onion, Yorkshire pudding 
(W,D,E,SD,C,MU)

Roasted Free Range 
Chicken

Charred apple, sage and onion 
stuffing (W,D,E,SD,C,MU)

Mains 

Whole Cornish Plaice
Lime, pickled fennel, sea vegetable 

and apple slaw  
(F,SD)

Welsh Leg of Lamb
Confit garlic mash, crushed peas, 

minted gravy  
(D,SD,C)

Iced Pistachio Parfait
Poached plums, Italian meringue 

(V,PS,H,W,S,D,E,SD)

Lemon Panna Cotta
Sea buckthorn sorbet, smoked 

honeycomb (V,S)

Desserts

Sticky Toffee Pudding
Coffee soaked dates, clotted cream 

ice cream (V,W,S,D,E)

Welsh Cheese Selection
Perl Las, Perl Wen and Snowdonia 
Black Bomber, with spiced Welsh 

chutney and crackers (V,W,D,C)

Roasted Squash  
& Tofu Pithivier

Braised spinach, charred shallot, 
Jerusalem artichoke velouté (V,W,S)


