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Set Sunday Lunch Menu 

Served from 12:00 to 14:30 

* * * * * 

Portion of homemade breads    £1.00 

2 Courses £15.95      3 Courses £19.95  

Starters 
 

Spiced Gower pumpkin and coriander soup 
 

Carpaccio of beetroot, goats cheese beignet, toasted walnut dressing 
 

Curry spiced smoked haddock risotto, poached free range hens egg 
 

Duck liver parfait, red onion confit, toasted seed bread 
 

Main Courses 

Roast rump of Welsh black beef, Yorkshire pudding, red wine jus 
 

Pan fried fillet of salmon, laverbread crushed potatoes, cockle & chive veloute 
 

Slow cooked breast of lamb, crushed peas with mint, pomme puree 
 

Roast breast of chicken, bacon & onion stuffing, thyme jus 
 

Pea risotto, roasted pumpkin & parmesan wafer 
 

All main courses are served with buttered seasonal vegetables 

 

Desserts 
 

Crème caramel, spiced poached pear 
 

Chocolate fudge brownie sundae 
 

Sticky toffee pudding, banana & white chocolate ice cream 
 

Selection of homemade ice creams and sorbets 
 

Selection of award winning Welsh farmhouse cheese, grapes, celery, homemade chutney, savoury biscuits  
(£2.50 supplement charge) 

______________________________________________________________ 
 

 Why not try some of our delicious coffees served with homemade petit fours (£4.50) 

 
Please be aware some of our dishes may contain nuts and/or traces of alcohol. If you have any dietary needs or allergies that require attention,  

just let us know and we will do our best to accommodate them.  


