WOED

SUNDAY MENU

2 COURSE £2995 | 3 COURSE £34.95

STARTERS

LEEK & WILD GARLIC SOUP
Warm Bread, Welsh Salted Butter

HOMEMADE HADDOCK FISHCAKE
Sweet pea Compote, Dressed Watercress

ROASTS

GRASS FED TOPSIDE OF WELSH BEEF
Roasting Gravy, Yorkshire Pudding

PORK BELLY
Onion & Sage Stuffing, Orchard Compote

*All served with Roast Potatoes, Braised Carrots &
Coed Y Mwstwr Roast Parsnips & Spring Greens*

MAIN COURSE

ROAST CORN FED CHICKEN (GF)
Roasted Mediterranean Vegetables,
Puttanesca Sauce, Cavolo Nero

GRILLED FILLET OF SEABASS
Glazed Pembrokeshire Potatoes, Leeks,
Asparagus & Basil Velouté, Crispy Leeks

DESSER TS

STICKY TOFFEE PUDDING
Butterscotch Sauce, Honeycomb Ice cream

BAKED LEMON & MASCARPONE CHEESECAKE
Shortbread Crumb, Vanilla Ice cream

SMOKED CHICKEN & TARRAGON TERRINE
Apricot Jam, Sourdough Toast

ROASTED JERUSALEM ARTICHOKES
Red Onion & Kale Warm Salad (VG & GF

GRASS FED WELSH LEG OF LAMB
Infused with Rosemary & Garlic

MULTI - NUT PEARL BARLEY
Vegan Gravy (VG)

SIDES

STEAMED KALE & ROASTED RED ONIONS
CAULIFLOWER & TRUFFLE CHEESE
PANCETTA SAVOY & ROAST ONIONS
CREAMY GARLIC AND CHIVE MASH

*All at £5 each

CRISPY BUBBLE AND SQUEAK
Tender-stem Broccoli, Chimichurri (VE & GF)

DUO WELSH LAMB (GF)
Shepherd’s Pie & Confit Shoulder, Garlic Creamed
Potatoes, Purple Sprouting Broccoli, Rosemary Jus

APPLE & RHUBARB CRUMBLE
Shortbread Crumb, Vanilla Ice cream (VGO & GFO

SELECTION OF WELSH CHEESE
Homemade Chutney, Grapes & Welsh Crackers
(Supplement £2)

***A discretionary 10% service charge will be added to your bill. All tips go to the team***
(V) Vegetarian, (VO)Vegetarian Option, (VG) Vegan, (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option

Always inform a member of the team of any allergies before placing your order as not all ingredients can be listed. Detailed allergen information is available

on request. Our fish dishes may contain small bones, please take care. We cannot guarantee the total absence of allergens in our dishes.



WOED

SUNDAY MENU

2 COURSE £2995 | 3 COURSE £34.95

HOT BEVERAGES

COFFEES

COFFEE BAY CYMRU FILTER COFFEE £4
CAPPUCCINO £4.5
LATTE £4.5
ESPRESSO SINGLE£4 DOUBLE £6
FLOATER COFFEE £5
IRISH (JAMESONS) £10.5
CALYPSO (TIA MARIA) £10.5
FRENCH (COURVOISER) £10
BAILEYS £11

WELSH FLOATER COFFEE'S

BARTI DDU CREAM RUM £10.5
PENDERYN MADEIRA WHISKEY £11

WELSH PANED TEAS

BREAKFAST £4
EARL GREY £4.5
FLAVOURED TEAS £4.5

Peppermint, Mixed Berry, Camomile, Cranberry & Raspberry

WINE BY THE GLASS

WHITE WINE
175ml 250ml

LOS PICOS CHARDONNAY £75 £10
PINOT GRIGIO CAPRIANO £9 £11.5
ALLAN SCOTT SAV BLANC £11 £13.5
TORRES NATUREO 0% £6.5 £8.5
RED WINE

LOS PICOS MERLOT £7 £9.5
MARQUES EXCELLENS RIOJA £10 £125
BODEGA MALBEC £10 £125
ALLAN SCOTT PINOT NOIR £11 £13.5
TORRES NATUREO 0% £6.5 £8.5
ROSE WINE

LOS PICOS CABERNET ROSE £7 £9.5
GREAT BEAR ZINFANDEL £8 £10.5
PINOT GRIGIO ROSATO £9 £11.5
TORRES NATUREO 0% £6.5 £8.5
SPARKLING WINE

PROSECCO BORGO ALTO 125ml £8
PROSECCO ROSE 125ml £10
THOMSON & SCOTT 0% 125ml £8
CHAMPAGNE

POMMERY BRUT 125ml £15

*Please ask a Member of our Team for our full list of*
*Wines by the bottle*

***A discretionary 10% service charge will be added to your bill. All tips go to the team***
(V) Vegetarian, (VO)Vegetarian Option, (VG) Vegan, (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option
Always inform a member of the team of any allergies before placing your order as not all ingredients can be listed. Detailed allergen information is available
on request. Our fish dishes may contain small bones, please take care. We cannot guarantee the total absence of allergens in our dishes.



