SAMPLE MENU

Please note that the menu changes regularly

information is correct at time of publishing

STARTERS

Leek & parmesan arancini, aioli, chives v ve
Seasonal soup of the day, handmade bread v ve g
Crispy pork belly bites, apple & cider puree g

MAIN COURSE

Guinea fowl breast, turnip & thyme pearl barley ragu, crispy kale g
Sea bass, cured cherry tomatoes, roasted fennel & red onion, beurre blanc g
Broccoli risotto, taleggio, ehilli; crusty bread v ve

Sirloin steak, mushroom, confit shallot, peppercorn sauce, hand cut chips g
DESSERTS
Mansion House treacle tart, pistachio crumb, pistachio ice cream v
Chocolate fondant, raspberry, clotted cream ice cream v
Affogato, vanilla gelato with a fresh shot of coffee v g
) Cheese plate: choose from Perl Wen, Per Las or Welsh cheddar, chutney, crackers v

from £45 per person, three courses with coffee
Available for a minimum of 13 guests
Advance reservations only, subject to availability
Number of guests, pre-orders and payment to be received
no later than 10 days ahead of the event date

Food Allergen Information
v suitable for a vegetarian diet, g suitable for a gluten free diet
ve suitable for a vegan diet
Please mention your dietary requirements when ordering, as some dishes require alterations for dietary requirements
For full allergen information, please ask a member of the team



