Dinner Saturday May 5%
Claremont Farm Asparagus with Morel and St George Mushrooms, Poached Duck Egg, Herb Butter
Langoustine with Potato Gnocchi
Dressed Crab with Fennel Salad and Pea Shoots
Griddled Scallops with Vegetable Relish and Rocket
Lambs Sweetbreads with Morels and Peas
Parfait of Foie Gras and Chicken Livers, Onion Chutney
Roast Quail with Grapes and Pancetta
Grilled Lobster with Coriander, Lime and Ginger Butter +£5
Crubeens (stuffed pigs trotters) with Piccalilli, Dandelion and Wirral Watercress Salad
Smoked Salmon Terrine, Pickled Cucumber, Horseradish Cream
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Fillet or Rib Eye of Aged Welsh Black Beef “au poivre”
(served with chips and green salad or gratin Dauphinois and seasonal vegetables)

Breast of Goosenargh Duck, Potato Pancake, Cider and Apple Sauce
Rack of New Season’s Spring Lamb, Vignole of Artichokes, Peas and Broad Beans

Local Organic Pork; Belly with Black Pudding, Braised Cheek, Roast Fillet,
Breaded Trotter with Shallot and Thyme Puree

Roast Squab Pigeon with St George Mushrooms, Borlotti Beans, Wild Garlic Bubble and Squeak
Roast Turbot, Leek Risotto, Red Wine Sauce
Wild Bass with Laverbread “beurre blanc”
Roast Monkfish with Lentils and Salsa Verde

River Towy Sewin, Jersey Royals and Asparagus
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Selection of British Farmhouse Cheese from Neal’s Yard Dairy
(or as a tasting of five cheeses before pudding £7.50 supplement)

Rhubarb and Orange, Champagne Trifle
Prune and Almond Tart, Mascarpone Ice Cream
Chocolate Cheesecake
Tiramisu
Pear Shortbread with Poire William Sabayon
Steamed Ginger Pudding and Custard
Grilled Pineapple in Chilli Syrup, Coconut Sorbet
Pannacotta with Mixed Red Berries

Prune and Mascarpone, Caramel, Chocolate, Vanilla or Cinnamon Ice Creams
Poire William, Blood Orange, Rhubarb or Coconut Sorbets
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Three courses £55
Two Courses (including main course) £45
Two Starters £38
Including VAT @20%

8 course Tasting Menu £ 75
(for the whole table only)
Last order 8.30pm
Espresso, Cappuccino or Cafétiere Coffee, Teas and Infusions

with Chocolates and Fudge £4.50

Gratuities at your discretion



