
Snacks 
 

 
Ground bakery baguette salted butter (v)  

Gordal olives tomato (vg/gf)  

Sausages sticky mustard glaze 7 

Fried chicken tenders truffled honey, chili pickles  

Hash browns roast garlic mayo, parmesan (gf)  

Charcuterie plate pickles (gf)  

Sharing board of all snacks 

Starter 

 

Garlic mushrooms on toasted brioche (v)  

Ham rillettes baguette, grain mustard, pickles  

Chicken skewer hot honey, garlic mayo, slaw (gf)  

Culatello ham cantaloupe melon, lime, black pepper (gf) 

Tomato & mozzarella olive oil, balsamic (v/gf)  

Prawn salad fennel, orange, dill, Marie Rose (gf)  

Sticky Beef tostada pickled chili, yoghurt, herb salad (gf)  

 

 

Main 

 
Bacon chop braised coco beans, salami & leeks (gf)  

 Cod fillet Pembrokeshire potatoes, creamed spinach (gf) 

Chicken Schnitzel curry sauce, courgette slaw (gf) 

Today’s pie mash, braised summer cabbage & peas  

Spinach & feta filo green goddess salad, roast pepper jam (v)  

Fish & Chips curry ketchup, tartare sauce, mushy peas  

Cheeseburger aged Longhorn beef, bacon, rosemary fries, house sauce  

 

Wye Valley beef 
Dry aged Longhorn from Huntsham Farm, green salad, roast tomato, 
peppercorn sauce & French fries  

 

Side 

 
French Fries (vg/gf)  

Garlic & Parmesan Fries (gf)  

Dressed salad (vg/gf)  

Creamed spinach (v/gf)  

Pembrokeshire potatoes (v/gf)  

 
We cannot guarantee any of our dishes are allergy free. Please inform a member of the team if you have any requirements. 
Not all ingredients are listed with dishes. 
 
A discretionary service charge of 12% will be added to the bill for tables of 8 or more.



 


