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SAMPLE SUNDAY MENU

Soup of The Day Hand Rolled Halen Mén Butter (V)GFO) 6.50
Salmon & Crayfish Tian Pickled Cucumber 8.00
Tempura Vegetables Szechuan Sauce & Sesame (VG) 7.50

Chicken Liver Parfait Onion Chutney Crostini 7.95

Slow Matured Topside of Glamorgan Beef Yorkshire Pudding 16.50
Roast Leg of Welsh Lamb Mint Sauce 16.50
Belly Pork Apple Sauce 16.50
Pear] Barley & Nut Assiette Plant Based Gravy (VG) 13.95
Pan Seared Sea Bass Warm Tartar Sauce 16.50

Al served with Roast Potatoes & Vegetables

Vegetable Pot 3, Cauliflower Cheese 4.
Roasted Potatoes 3, Swede Mash 4.

Sticky Toffee Pudding Butterscotch Sauce & Ice Cream 7.95
Lemon Tart Chantilly Cream 7.95
Vanilla & Tonka Bean Rice Pudding White Chocolate & Fresh Raspberries 7.95

‘Cowbridge Mess’ Meringue, Chantilly Cream & Berry Compote 7.95



