EASTER LUNCH

SUNDAY 5th APRIL 2026

Apperiizer

Leek and Potato Soup (v)
Crusty Roll

Penclawdd Cockle Croquettes
Leek, Spring Onion , Panko Crumbed & Deep Fried

Chicken Liver Parfait
Pear Chutney Grilled Farmhouse Toast

The Chefs Carvery

Traditional Carvery, Garlic & Thyme Roasted Beef, Yorkshire Pudding, Horseradi
Roast Breast of Turkey, Sage & Onion Stuffing, Chipolata Pan Gravy, Rosema
Welsh Lamb, Mint Sauce, Loin of Welsh Pork Crackling Apple Sat

All Served with Traditional Accompaniments,
Seasonal Vegetables

Desseri

Bread & Butter Pudding
Orange & Honey Glaze Warm Vanilla Custard

Baileys Chocolate Mousse Trifle

Sticky Toffee Pudding
Penderyn Whisky Sauce

Vanilla Baked Cheescake
Bursting Blueberry Compote

' * Three Course Family Carvery £36.00 per person,
Children 3-12yrs £15per child main course & dessert only) Children
’ - For parties of over 12 Adults, pre-order is required 2 days p

-

- ) ‘\Ion-refundable deposit required to secure reservation.
‘ _ Allergy Advice
All dishes may in nuts, mushrooms, bacon or other ingredients which are

descriptions above. If you have any specific requirements please speak to a me
-« Please ask a member of staff for more information



