
Cheese Board (V,G,D,C,Se,SD)  £47.00 

Hafod, Perl Las and Pant-Ys-Gawn goat’s cheese

Welsh matured cheddar fondue

Cranberry relish, celery, grapes, marinated olives, 
sundried tomatoes and spiced pear chutney

Bread basket with mixed rolls, sourdough, grissini 
sticks, cheese biscuits and Welsh Butter

Charcuterie Board (G,D,SD,Se)  £47.00

Serrano ham, salami Milano and cured gammon

Chicken liver paté, pickled onions and gherkins, 
marinated olives, sundried tomatoes  
and spiced pear chutney 

Bread basket with mixed rolls, sourdough, grissini 
sticks and Welsh butter

Celtic Festive Platter (G,D,Se,SD,E)  £57.00

Roasted turkey breast with cranberry relish and pigs 
in blankets

Pork pie, cured gammon, pickles and chutney

Welsh matured cheddar fondue

Bread basket with mixed rolls, sourdough, grissini 
sticks and Welsh butter 

Plant-Based Board (V,G,Se,C)   £40.00

Mediterranean grilled vegetables, sundried tomatoes, 
marinated olives and cherry tomatoes

Crispy falafel, fresh vegetable sticks with houmous, 
vegan cheese and spiced pear chutney 

Bread basket with mixed rolls, sourdough, grissini 
sticks and plant-based spread

A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot 
guarantee that our kitchens are an allergen free environment, nor can we 
guarantee the processes used by our ingredient manufacturers.
(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains 
nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains 
crustaceans, (M) Contains molluscs, (S) Contains soya, (C) Contains celery, 
(Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur 
dioxide, (L) Contains lupin.

SHARING PLATTER 
Each serves 2 – 3 people

DESSERTS 
Each serves 2 – 3 people

Pavlova (V,D,E,S,SD)  £20.00

Crispy meringue filled with fruit compote, seasonal 
berries and vanilla Chantilly cream 

Halen Môn Salted (V,G,D,E,S)  £18.50 
Caramel Profiteroles
Filled choux with fresh cream, served with salted 
caramel sauce, chocolate sauce and Biscoff crumb 


