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Mother’s Day — Sunday 15" March (12-8pm) v &

Adults 2 Course £24.95 Adults 3 Course £29.95
Child’s (Under 12) 2 Course £15.95 3 Course £19.95
£10pp Deposit Required at time of booking
Pre-Order Required for tables of 10 or more

To Start
Welsh Rarebit Stuffed Field Mushroom, Rocket, Balsamic (V) (GF) (CF)
Carrot & Ginger Soup, Baked Bread, Welsh Butter (V) (VGA) (GFA) (CF)
Crispy Salt & Pepper Chicken, Garlic & Herb Mayonnaise (CF)
Baked Goats Cheese & Beetroot Salad (V) (GF) (CF)

The Mains
Roast Topside of Beef, Yorkshire Pudding, Sage & Onion Stuffing (GFA) (CF)
Roast Pork Loin, Yorkshire Pudding, Sage & Onion Stuffing (GFA) (CF)
Vegan Cottage Pie (VG)(GF) (CF)
(All of the above are served with Roasted & New Potatoes, Roasted Roots, Mixed Greens & Chef’s Gravy)
Seafood Chowder, Baked Bread (GFA) (CF)
Welsh Rarebit & Bacon Burger, Onion Rings, Fries, Slaw
Garlic & Herb Mushroom Chicken Schnitzel, Truffle & Parmesan Fries, Dressed Rocket
Rustic 5 Bean Cassoulet, Garlic Flatbread (VGA) (GFA) (CF)

To Finish
Baileys & White Chocolate Cheesecake (V)
Chocoholic Belgium Waffle (V) (CF)

Fresh Strawberry Custard Tart, Strawberry Coulis, Chantilly Cream (V)
Traditional Bread & Butter Pudding, Vanilla Custard (V) (CF)
Spiced Apple & Toffee Torte, Vanilla Ice Cream (V) (GF) (VGA) (CF)
Child’s Vanilla Ice Cream Sundae (V) (GFA)

On The Side
Dragon Cheddar Baked Cauliflower Cheese (V) (Serves 2) £4.95
Honey Glazed Pigs in Blankets (6) £4.50

For the Little Ones
Breaded Chicken Goujons, Fries, Baked Beans
Fish Bites, Fries, Garden Peas (GFA)
Tomato & Herb Penne Pasta, Garlic Flatbread (GFA) (VGA)
All items on the Main Selection marked (CF) are Child Friendly

(V) Vegetarian (VA) Vegetarian Available (VG) Vegan (VGA) Vegan Available (GF) Gluten Free (GFA) Gluten Free Available. Before ordering drinks or food, please speak with
a member of our team about your requirements. Whilst we take care to preserve the integrity of our vegetarian/vegan products, we must advise that these products are
handled in a multi-ingredient kitchen environment. All dishes are prepared in areas where allergens are present. Therefore, there is a risk that ingredients used in your
meal may have accidentally come into contact with an undeclared allergen, leading to cross contamination. Cooking equipment (fryers, grills etc) and food preparation

\ -

\'J\’»> 4 == - = —" . — , J
ey o %‘ g B o e

ol I
-~ — . — e



