Starters

Soup of the day (v) (ve op) (gf op) 8.5
Crusty mini roll, salted Welsh butter
BBQ pork belly bites (gf) 8.5

Sweet potato purée, pickled apple, charred corn

Trio of homemade salmon fishcakes 10
Lamb’s lettuce, dill & mustard sour cream, parmesan, lemon

Beetroot, red onion & vegan feta ravioli (ve) 9
Pickled beetroot, vegan feta, roasted onion, pine nuts, salsa verde

Mains

Wedge of homemade shortcrust steak & mushroom pie 19.5
Mash, honey roasted carrot, greens, gravy

Cheesy leek & sweet potato pie (v) 16.5
Mash, honey roasted carrot, greens, gravy

Roast pork belly (gf) 20
Dauphinoise potato, braised red cabbage, cider gravy, apple puree, greens

Duo of home reared Tamworth rare breed sausages 18.5
Mash, mushy peas, onion gravy, crispy onions

Cod & chips (gf op) * 19.5
Weston’s Cider batter, skin on chips, mushy peas, tartare, lemon

Salmon cassoulet (gf) * 22
Oven baked salmon fillet, potato, cannellini beans, tomato, garlic

Korean panko tofu (ve) 18
Gochujang, udon noodles, edamame, pickled pink onions, pickled cucumber, sesame seeds, lime

Pan seared lamb’s liver (gf) 17.5
Streaky bacon, mash, hispi cabbage, red onion gravy

Battered halloumi & mushroom burger (v) (gf op) 18
Miso butter, focaccia bun, baby gem, beef tomato, gherkin, skin on fries, crispy onion salad

The Temple Burger (gf op) 19.5
Double 40z Herefordshire beef patties, Emmental, smoked streaky bacon, burger sauce.
focaccia bun, baby gem, beef tomato, gherkin, skin on fries, crispy onion green salad

10 oz Welsh ribeye steak (gf) 39
30 day dry aged, onion rings, roasted garlic mushroom, tomato, garden peas, skin on chips

The Temple Bar 180z Mixed Grill (g6 33
Onion rings, fried egg, roasted garlic mushroom, garden peas, skin on chips

Sides
Chips / Fries / Mash 4 Seasonal veg 3.5
Onion rings 4 Garlic ciabatta 4

Peppercorn / Blue cheese sauce (gf) 3.5 Cheesy garlic ciabatta 5
*may contain bones **contains nuts ***contains shellfish = I EMPLE
Please let your server know if you have any allergies or intolerances. BAR_I N N



