AEériti{:s

Kir Koyalc - Champagnc With a Sma" Dash of Creme de Cassis Medium
Largc

Champagnc - Served Simply Chilled 133 the Glass Medium
Large

Bombag SaPPhirc & Tonic - Dclicatclg Vapour |nfused Gin with Aromatic [lavours
Cinza no Bia nco -~ An Extrcmcly Vcrsati|c chct Vcrmouth.

Tio FCPC - A5Panisl1 Dry Sherry, Served Chilled.

Flease find ‘your wine list at the back of the menu

Nibblcs

Curriccl Mixed Nuts

Sweet Potato Crisps, Koscmary Sea Halt

£2

Pesto Stuffed Olives
£3% .50

£8.85
£12.95

£8.85
£12.95

£5.10

£%.50

£3.535



]:rcshlg Balcccl Brcacl & Homcmaclc Butter

To tart

Quail Consommé, Smolcccl Breast, Wild Mushroom, Autumn T ruffle

Beech Smoked Pembrokeshire Bass, Shaved K ohlrab;i, Anchovg & | _emon [ mulsion

Fantgsgawn Goats Cheese & QOlive T errine, Pickled Beetroot, SPiccd Flum, Roast Pecan

Fan f:riccl Sca“ops, Carmarthcn Ham, Hazelnut Bumt Buttcr, Squash Furcc, Autumn Lcavcs
(i—_} Supplcmcnt)

Chicken | iver Parfait, T ruffle Butter, Roast ]:ig, Crispg Pancetta, T oasted Brioche, Port Reduction



I o Fo"ow

Koast Loin & 5|ow Coo‘cccl Chcck of brccon Forlc, SPicccl Carrot Furcc, Fonclant Fotato, chct & Sour Jus

Sirloin of Celtic Pride Bccﬁ Oxtail & Wild Mushroom K romeski, Braiscd Kale & Cc|cr3, FarsniP Mash,
Oxtail & Port Reduction

| oin of Atlantic [Halibut, Fumpkin & Mineola Puree, Crab & Gingcr, Pecorino Gnocechi, Cardamom & C arrot
Syrup

Thrce KRivers f:arm Duclc, Thrcc Wags:
Confit ch, Smo‘cccl Breast & Poached [Foie (Gras, Ratte Potato Blini, Sweet Red Cabbagc, Liquoricc Jus
({-_} 5uPPlcmcnt)

Pan [Fried Parmesan & Chive Gnocchi, Roast C eleriac, Baby chetablcs A La Grccquc, Semi Dried Chcrry
T omatoes, Sauce \/icrgc

Fish of the Dag

(F]ease ask your waiter)

:jiclcs
Savog Cabl:)age & bacon
French Beansina | omato & QOlive Fondue

Broccoli Gratin
£3.50

2 Courscs £35
b Courscs £40



I o [inish

Sclcction of British Avrtisan Cheeses, ’:ig Jam & at Biscuits
As aDessert Option with a £3% Supplcment or as an Ac{c{itional (Course for£8

Forts
Krohn Ruby Port ~ A fruity port with a nice red colour that should be consumed quite young in order to preserve its freshness  £4
Taylors | ate Pottled Vintage Port — A rich, robust and fruity port, aged five to six years in wood prior to bottling. £6
Warres Vintage Port 1977 - T his delightful port has a fragrant tea — like bouquet andrich & spicy flavours £9

Fcnclcrgn Whiskg Mousse, Semi Dried Blackbcrrics, Rolled Qats & Fistachio
White Chocolate & Vanilla Cheesecake, Blucbcrrg Sorbet

Gingcr &Lcmongrass Panna Cotta, SPiccd Bakcd Applc, 5a|tccl Caramel

Valrhona Chocolatc Tortc, Ma|tccl Mi"c lcc Crcam, Honcgcomb Sharcls

Children’s Menu

Childrcn Arc Encouragcd to Eat From Our Main Mcnu At a Rccluccd Fricc, Ancl Our Chcps Arc Happy to Adapt Thc
Dishes to Suit You Best. [However, We Also [Have a Small Selection of Alternative [Jomemade Child Favourites.

FPan Fried [Fish, Cl—.ips &[Feas £5.95
FPenne Pasta, T omato & Pasil  £4.95
Penne FPasta, Smoked Bacon & Cream Sauce £5.95
Fembrokeshire Sausages with Crushed Potatoes & (Gravy  £5.95

Minute Steak with Chips & \/cgctablcs £7.95

ChiHrcn Arc Alwags Wclcomc in Carrcg l_as. Howcvcr, Wc Ask That Farcnts RcsPcct the Comfor‘t and Frivacy of Our Othcr Gucsts.



Digestif:s

Grancl Marnier- A Liqucur Made [From a B!cnd of True Cognacs and Disti”cd I~ ssence of Bittcr Orangc

Disaronno - Jtalian Liqueur Flavoured With [Herbs and [Fruits Soakecl in Apricot K ernel Oll

G|a3va — An [ xotic [Fusion of the [Tinest 5cotch Malt Whiskies, a Carmcu”}j Sclcctcd Kangc of SPiccs,

Mediterranean Tangerines, Cinnamon Almonds & Honeg
Henncsscg Farac]is -A Cognac of Extraorc{inarg Furitg & [Ninesse, With Exceptiona! Deptlﬁ and E_legance.
A Dclight]cung Smooth & Sophisticatcd Digcsthc
Tia Maria - A Rich & Dark Liqueur with the Distinctive Aroma of Freslﬁ!g Roasted (Coffee and Delicate
[Hints of Chocolate & \/ani”a

Draml:uie - Honeg & Herb [Flavoured (Golden Liqueur made from Agec{ Malt Wlﬁis‘(eg, [Heather Honeg and a
Secret Blend of Herbs and Spices

Cointreau ~ A Ferfect Marriagc Between Sweet & Ditter Orange Peels Resulting ina Crgsta| (Clear SPirit

Janneau -An Elcgant Armagnac with Subtle Aromas of Flums and Strong Notes of \/ani”a

Glcnmorangic -A Single Hig]’wland Malt Whiskcg

Fencleryn - A Welsh Singlc Malt Whiskeg with Liglﬁt (Golden T ones

l_angavulin - An |ntense, Smokg & Rich Singlc Malt Whiskcg

Couwoisicr—A Fresh& Oakg Young Cognac. The Finish is Short but \/crg |ntense and as Powerful as the Aroma

S OF‘FCCS

Americano - A 5ingle Shot of Espresso Combined with ot Water

Esprcsso ~ Prewed by Forcing [ot Water (Inder Pressure Through Fine]y Ground Coffee Servedina Shor’c Singlc Shot
Double E_sprcsso —~| ike an Espresso, But T wice the Size

| atte - Sfmplg a 5hot of Espresso and Steamed Milk

CaPPuccino - E_spresso, Toppcc{ with Steamed Milk and [Finished with Milk Foam and (Chocolate SPrinHes

From£2.10

r:loatcr Cogzccs

Made 139 Combining a 5ing|e Shot of Your Chosen Liciucur with Americano C offee and [Finished With Double C ream Balanced
Gcntlg on the TOP

Jrish = Jamesons |rish Wl‘niskeg
Calgpso —~ Tia Maria
Frcnch —~ (Grand Marnier
Italian - Disaronno Amaretto
Parisienne ~ Courvoisier
5u|tan 5Pccia| - Bailcy’s Jrish Cream (Served as a CaPPuccino)
£4.75



