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Please note that the menu changes regularly, we also offer seasonal specials
minimum pricing is £30 per person, two course option

information is correct at time of publishing

STARTERS

Game terrine, juniper chutney, rocket, handmade bread g

Leek & parmesan arancini, aioli, chives v ve

Pan fried scallops, black pudding, parsnip puree, micro rocket supp +£7
Seasonal soup of the day, handmade bread v ve g

Crispy pork belly bites, apple & cider puree g supp +£3

STARTER OR MAIN COURSE

Lemon & coriander fish of the day goujons, lemon, tartare sauce g
as a main course: with baby gem & cherry tomato salad & hand cut chips g

MAIN COURSE

Guinea fow! breast, turnip & thyme pearl barley ragu, crispy kale g supp +£4

Sea bass, cured cherry tomatoes, roasted fennel & red onion, beurre blanc g supp +£5
Broccoli risotto, taleggio, chilli, crusty bread v ve

Beef & mushroom pithivier, mash, green beans, chefs jus

GRILL

Chicken supreme
Sirloin steak supp +£10
Fillet steak supp +£10

served with mushroom, confit shallot, hand cut chips & a choice of:
peppercorn sauce bacon & leek cream  red wine jus

DESSERTS

Mansion House treacle tart, pistachio crumb, pistachio ice cream v supp +£2.50
Chocolate fondant, raspberry, clotted cream ice cream v

Rhubarb & custard creme brulee, shortbread v g

Affogato, vanilla gelato with a fresh shot of coffee v g

Selection of handmade ice creams, salted caramel, brandy snap v g

Cheese plate: choose from Perl Wen, Per Las or Welsh cheddar, chutney, crackers v

SIDE DISHES

Hand cut chips v g

Seasonal carrots, parsley butter v g

Broccoli & cauliflower cheese v

Baby gem & cherry tomato salad, creamy herb dressing v g

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



