
 

Good food guide 2025 & AA rosette recommended 2025 

 

Christmas Set Menu  

2025 

Lunch 2 courses £28.95 Lunch 3 courses £34.95  

Dinner 2 courses £32.95 Dinner 3 courses £39.95 

 

Starters 

Cream of spinach & broccoli soup with floating crème fraiche islands (V&VG) 

  Swansea smoked Salmon 

With Devonshire crab, pressed watermelon and cucumber ketchup  

Slow cooked ragu of Brecon venison with fresh pappardelle  

Finished with vintage Parmesan, olive oil& mozzarella bruschetta  

Chilled duck rillettes  

Port &black cherry glaze with toasted sour dough 

 

Main Courses 

Prime middle cut sirloin 

With grill garnish, hand cut chips & béarnaise sauce  

Fresh Scottish Salmon 

On seafood risotto with vintage Parmesan, finished with a Lobster & Cognac shell fish sauce  

Honey & Rosemary Roast chicken breast with pomme chateau                                                                      

Crispy stuffing, sausage,bacon roll, baby vegetables, red  wine & forest mushroom jus-lie  

               Butternut squash & goat’s cheese lasagne with crispy deep fried vegetables 

Dressed watercress & pea shoots  

                                                                   

Desserts 

Selection of cheese with biscuits and chutney  

Crème Brulée with sugar glaze 

Baileys chocolate crémeux  

Homemade Christmas pudding with brandy sauce and vanilla ice cream  

A £20 deposit per person is required to secure your booking 

Please pre order from this menu 01792 464068 


