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Salads

Quinoa salad with plum tomatoes toasf :
nuts, basil and feta (V,D,N) i

VSuperfood salad with kale, pomegranate,
roasted squash, pumpkin seeds and edamame
beans (V,SD,S)

VLebanese tabouleh (V,G,SD)

VRoasted beetroot salad with cherry tomatoes
and rocket (V)

Deli Selection
YRomaine lettuce (V), Vv carrot (V),

veucumber (V), vcherry tomatoes (V), Vbell
peppers (V), Vred onion (V), vcroutons (V,G),
vsunflower seeds (V), Vsweetcorn (V), Vbeetroot
(V), volives (V), boiled eggs (V,E),

vVpumpkin seeds (V), Gran Levante cheese (V,D)

VvBalsamic vinegar (V,SD), red wine vinaigrette
(V,SD), YThousand Island dressing (V,SD),

Vsesame soy dressing (V,S,Se), vVCaesar dressing
(V), VWelsh rapeseed oil (V)

Seafood

lent king prawns (Cr), crab (Cr) and cockles
land mussels (M), Severn and Wye
red mackerel (F),

oll platter (F,S,G,Cr,Se),

uacamo le (V), sour cream (V,D),
'(V D), %ot sauce (V), vjala-penos

Taste of India

Butter chicken Murgh Makani (D,N)
Chicken jhalfrezi (Mu,S)

VChef's special vegetable biryani (V)
VAloo gobi - potato and cauliflower cooked
in masala (V)

V Vegetable samosas (V,G,Mu)

VPoppadoms (V,G), vmango chutney (V,SD), mint
yoghurt (V,D)
Vindian onion salad (V)

Posh Fish & Chips

Beer battered basa fillets (G,SD,D)

Freshly cooked fries (V) dressed to your liking
with:

VTruffle oil (V), Parmesan cheese (D), vgarlic
mayonnaise (V), chilli con carne (SD), vcrispy

onions (V), Virish curry sauce (V,Mu,G), Vtartare
sauce (V,Mu,SD)
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rambow cabbag
Vhouse burger sauce (V, Mu)

Carvery
Beef wellington (D,G,E,SD)
Slow cooked, hand-carved Welsh beef sirloin

VRoasted herb potatoes (V), honey roasted
carrots and parsnips (V), Vbraised red cabbage
with apple (V,SD), gratin cauliflower cheese
(V,G,D), traditional beef gravy (SD), horseradish
sauce (V,E,D,Mu), apple sauce (Ve)

Yorkshire puddings (V,G,D,E)

Plant-Based
VDirty shepherd’s pie gnocchi (V,G,S)
VLemongrass and tofu laksa (V,G,S,Se)

VThai red curry with pumpkin, corn and galangal
(V.S)
VLime and garlic steamed rice (V)

YFarro tabbouleh salad, couscous with mint and
harissa dressing (V,G,Mu)

VTuscan panzanella with tomato vinaigrette
(V.G,SD)

red cabbage and peanut slaw

‘p":mkeapple (V), profiteroles (V,E,D,G)

trawberries (V), marshmallows fudge (V,D),

Ice Cream

Mini pots of Mario's Welsh ice cream and
vsorbets (V,D)

YChocolate sauce (V,S), caramel sauce (V,D),

Vraspberry sauce (V), chocolate shavings (V,D,S),
marshmallows, fudge (V,D)

Cheese Board
Warm Camembert with garlic and rosemary (V,D)

Perl Wen (brie), Caerphilly (cheddar) (V,D), Stilton
(blue) (V,D), goat's cheese rolled in herbs and
truffle (V,D), Manchego cheddar (D,E)

Served with cheese biscuits (V,G,D,Se,E), vgrapes
(Ve), vcelery (V,C), vPembrokeshire ale tomato
chutney (V,SD) and vred onion marmalade (V,SD)

Freshly Brewed Coffee and Tea
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Plant-Based Op
vSticky BBQ pulled Oumpl

sweet pickles (V,SD,S), served wi
buns (V,G)

Salad Selection

VWelsh potato salad (V)

VRainbow cabbage slaw (V)

YTomato, red onion and balsamic salad (V,Mu,SD)
VMixed lettuce (V) with house dressing (V,SD)

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.

(V) Vegetarian, (V) Plant Based, (G) Contains gluten, (D) Contains dairy/milk, (N)
Contains nuts,

(P) Contains peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M)
Contains

molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains
sesame seeds,

(SD) Contains sulphur dioxide, (L) Contains lupin.
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