Sunday 22°¢ November

House Malt Sourdough & Homemade Butter /4
Porthilly Oysters with
Nasturtium Hot Sauce /2.5 or Tarragon & Apple £3.5 or Fermented Rhubarb & Horseradish /3.5
Hafod Cheese Onion Tart /2.5

Crispy Pig Cheek, Chicory, Mustard & Pickled Apple /8
Fallow Venison Pate en Croute /9
Cockles, Mussels, Bacon & Grilled Hispi Hearts  £7.9
Grilled Mackerel, Oyster Emulsion & Pickled Cucumber £7.9

Beetroot & Goats Cheese Rotolo, Walnuts /9

Prince Squash & Hafod Gnocchi, Shallot, Perl Las  £15
Baked Lemon Sole, Seaweed Butter & Salsify £16
Confit Pork Belly, Bacon, Red Cabbage, Duck Fat Potatoes & Apple Sauce [£16
Stuffed & Rolled Lamb Saddle, Dauphinoise Potato, Mint Sauce £17.9
Roast Welsh Black Beef Rump, Duck Fat Potatoes, Yorkshire Pudding & Horseradish  £18.9

10 Hour Braised Fallow Venison, Red Wine, Home Smoked Bacon, Cavolo Nero & Confit Potato  £40 (for two to share)

Sides
Deep Fried New Potatoes, Garlic Butter & Parsley  £3.5 Confit Potato  [3.5
Cavolo Nero, Roast Pumpkin & Caesar Dressing  £3.5 Roast Root Vegetables [4
Buttered Greens £2.5 Yorkshire Pudding £1.5
Desserts

Orange Set Cream, Farl Grey & Gingerbread £7.9
Hare & Hounds Chocolate Bar, Plum, Honeycomb /8
Bramley Apple Souffle £10
Pear Tart Tatin  £15 (for two to share)

Welsh Cheese Board [10

Please inform a member of staff if you have any allergies or dietary requirements. We will be happy to advise which dishes are suitable. Unfortunately, we cannot guarantee the

absence of traces of nuts and other allergens. All of our game may contain shot.



