
 

 

 
 
 

 
 

Lunch Menu 
Three courses ~ £38.00 

 
 

Bread & Appetisers 
 
 

Starters 
 
 

Chicken Terrine 
leek ash mayonnaise, green beans, truffle vinaigrette 

 
Black Bomber Cheese Custard 

pickled walnut, Granny Smith apple, seeded cracker 
 

Cured Trout 
crab bisque, grapefruit, avruga caviar 

 
 
 
 

Mains 
 
 

Cornish Cod  
caramelised cauliflower, sea fennel, saffron sauce 

 
Pumpkin Risotto 

hen of the woods, parmesan tuile 
 

Corwen Pork Belly  
parsnip, kale, pork jus 

 
 
 

If you have any food allergies, intolerances or special dietary requirements, 
please let us know before placing your order. 

 
All prices are inclusive of VAT at the current rate. A discretionary service charge of 10% will be added to your bill. 



 

 

 
 
 
 

 
 
 

Desserts 
 
 
 
 
 

Apple Mousse 
cinnamon meringue, vanilla ice cream 

 
 

Malt Chocolate  
miso, puffed rice, milk ice cream 

 
 

Fig Tart Tatin  
bay leaf ice cream 

 
 

Welsh Cheese 
Golden Cenarth, Smoked Cerwyn, Brefu Bach, Trefaldwyn Blue, 

quince jelly, apple chutney, Welsh cakes, crackers  
(£6 Supplement) 

£16 Additional Course 

 
 
                                                                                                                             

Filter, cappuccino or espresso coffee  
served with petit fours ~ £6.00 

 
 
 

All prices are inclusive of VAT at the current rate. A discretionary service charge of 10% will be added to your bill. 

 
 
 
 
 


