
 

 

 

  

 

 

 

 

 

2 courses £15.95, 3 courses £19.95 
(Under 12 – 2 courses £8.95, 3 courses £11.95) 

Starter   

Chef’s homemade soup of the day – cream of wild mushroom - with bread (V) (GFwc) (Vewc) 

Chicken liver and brandy pate with plum jam and croutes (GF with crackers) 

Classic prawn cocktail (GF) 

Balsamic mushrooms on toast (V) (GF) (Ve) 

Free range chicken goujons with BBQ sauce 

Avocado and spinach salad with cheese stuffed tomatoes (V) (GF) 

Curried courgette risotto (V) (GF) (Vewc) Also available as a main course 

Main Courses 

12 hour slow roast rump of Shropshire beef with Yorkshire pudding, roast potatoes, vegetables and gravy (GF) 

Roast English turkey breast with sage and onion stuffing,  pig in blanket,  roast potatoes,  

Yorkshire pudding, seasonal vegetables and gravy (GF excl stuffing and pig) 

Crispy roast free range Welsh belly pork with Yorkshire pudding, roast potatoes, vegetables and gravy (GF) 

Pan fried fillet of sea bass with rice noodles, coconut and mushroom sauce and broccoli (GF) 

Free range ham with sautéed potatoes, seasonal vegetables and parsley sauce (GF) 

Root vegetable crumble with roast potatoes and vegetables (Ve) (GF with GF pastry instead of crumble top) 

Homemade Glamorgan sausages (V) or homemade vegan sausages (GF) with roasts / mash,  

vegetables and vegan gravy 

Dessert 

Cheesecake of the day with fruit compote (V) 

Apple, sultana and cinnamon crumble with custard (GF) (V) (Ve with apple sorbet instead of custard) 

Sticky toffee pudding with butterscotch sauce (V) 

Eton Mess (GF) 

Coconut, lemon and vanilla pannacotta with fresh pineapple and fruit coulis (V) (Ve) (GF) 

A selection of home made ice cream (V) 

A selection of Welsh cheeses with tomato chutney and biscuits (£1.50 supplement) 

We offer a selection of freshly ground coffees or teas, plus a wide range of liqueurs and 

spirits to round off your meal! 

If you have specific dietary requirements, pleasae ask and we will be happy to help 

(V) Vegetarian, (Ve) Vegan, (GF) Gluten free, (Vewc) Vegan without cream, (GFwc) Gluten free with crackers 

Sunday 26th January  

Our Yorkshire puddings are now gluten and dairy free! 

Check out our ‘Pub Favourites’ special offer and new menu! 

 


