
Lunch menu Monday – Saturday 12pm – 2pm 

3 small plates £24.00 

Pork and black pudding terrine, smoked apple, Celeriac  

£8.50 

Pork belly, umeboshi BBQ, pineapple (gf) 

£8.50 

Korean fried chicken 

£8.50 

Braised beef rib, corn, jalapeno (gf) 

£9.00 

Herb crusted haddock, smoked chowder  

£8.25 

Miso cured cod, Thai green sauce (gf) 

£8.50 

Seafood arancini, red pepper ketchup 

£9.00 

King prawns, corn velouté, chorizo (gf) 

£8.00 

Korean fried tofu, kimchi slaw (vg) 

£8.00 

Stuffed mushroom, cashew crumble (vg)(gf) 

£8.00 

Twice baked perl las souffle, balsamic grapes  

£8.00 

 

For allergen advice please ask a member of staff 

All dishes may contain traces of nuts 



 

 

 

sandwiches and bigger plates 

King prawn ciabatta with chorizo chutney, fries and salad 

£13.00 

Umeboshi bbq pork belly ciabatta, fries and salad 

£12.50 

Korean fried chicken ciabatta with kimchi slaw, fries and salad  

£12.50 

Braised beef and jalapeno ciabatta, fries and salad 

£12.50 

Korean fried tofu ciabatta with kimchi, fries and salad 

£12.00 

Baked camembert with chilli jam,  

warm ciabatta  

£12.50 

 

 

Sides and salads  

Cucumber stir fry  

£5.00 

roast cauliflower, katsu sauce (gf) 

£5.00 

Skin on fries 

£5.00 

Beetroot, fig and hazelnut salad (gf) 

£5.50 

 

 

 



 

Afters 

 

Dark chocolate ganache cake, banana, miso, peanut (gf) 

£9.50 

Apple and brown butter tart, blackcurrant sorbet 

Crème anglaise  

£9.50 

White chocolate and yuzu tart, mango sorbet 

£9.50 

Coconut panna cotta, roast pineapple (Vg)(GF) 

£9.50 

Selection of Welsh cheeses, chutney,  

crackers, Welsh cake, fruit 

£12.25 

Salted caramel éclair  

£5.00 

Liqueur coffee 

Whiskey, spiced rum, brandy, baileys 

£7.75 

 

 

 

 

 

 


