
DESSERTS





 
CHOCOLATE (vg) 

Indulgent brownie, white chocolate
panna cotta, chocolate amaretti

torte, white chocolate passion fruit
mousse, chocolate crumb




LEEK & POTATO SOUP (v) (vg*)
Welsh leek and potatoes, topped
with chive cream and truffle oil,

served with a savoury scone



PRESSED SMOKED SALMON 
With a herb and citrus butter,
served with potato salad with 

a lemon oil



CONFIT OF DUCK 
With five spice, vanilla apples

and sherry caramel



GRILLED WELSH LOIN OF LAMB 
Served with mini shepherd’s pie,

Welsh cabbage, mash potato
sauce and crispy bacon



PANFRIED CHICKEN BREAST 
Served with wild mushrooms,

cl ,

 

nd tarragon, rosti potato

and a cream sauce



POSH BUBBLE & SQUEAK (v)
(vg*)

With slow roasted cherry
tomato, fried hens egg, crispy

cabbage and garlic cream



ORANGE & ALMOND CAKE 
(v) (vg*)

Served with marmalade cream
and a chocolate sauce



BARA BRITH BREAD & 

BUTTER PUDDING 
Served with cream




2 COURSES £19.95



PWDIN


