theshed

restaurant & bar

Two courses 25
Three courses 30

Cold Roast Mangalitza, Spring Radish, Mustard and Cimi Di Rapa Chutney
Grilled Gower Asparagus, Brefu Bach Cheese, Hazelnut and Vinaigrette
Grilled Monkfish Cheeks, Mojo Verde, Fennel and Pickled Chilli

Beef Brisket Hash, Pickled Cucumber and Whole Grain Mustard

Cottage Pie and Buttered Greens

Grilled Mackerel, Chips and Tartare Sauce

Beetroot Tops, Butterbeans, Ewe’s Yoghurt and Wild Garlic Oil
Cold Roast Gower Lamb, Chips and Plum and Ginger Chutney

Bread and Butter Pudding and Custard
Apricot Eton Mess
Bara Brith and Hafod Cheddar

Please inform a member of the team of any allergens or dietary requirements. All Game may contain
lead shot Some Food on the Premises/Menu is cooked in Vegetable Oil that has been genetically
modified.

For more information on our suppliers
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