
 

Our menus are put together using the highest quality ingredients from our gardens and trusted suppliers. 

Please make us aware of any dietary requirements. 

 

 

 

DINNER MENU 
 

Bread and Snacks 
 

~~~~~~~~ 

 
Confit Monkfish, Mushroom Risotto, Truffle 

63° Egg Watercress, Hazelnut Beurre Noisette, Crispy Quinoa, Pancetta 
Pork Belly, Celeriac, Boudin Noir and Apple 

 
~~~~~~~~ 

 
Plaice Grenobloise, Parsley Hollandaise, Dulse New Potatoes 

Fillet of Beef, Alliums, Watercress, Red Wine Jus 
Celeriac Truffle, Fondant, Puree, Black Truffle Sauce 

 
~~~~~~~~ 

 
Manjari Chocolate, Passion Fruit Curd, Cocoa Nib Crisp 

Rhubarb and Vanilla Baked Cheesecake, Rhubarb Sorbet 
Selection of 5 Welsh Cheese, Seasonal Chutney, Crackers 

 
 
 
 
 
 

Tea, Coffee, Petit Fours available in the lounge   £7.00 per person 


