
 
 

 
 

 
 
 

 

                               

The Dining Room 
 

Sample Sunday Lunch Menu (Changes Weekly) 
 

Roasted Tomato Soup 
Sun Dried Tomatoes, Pine nuts & Balsamic 

 

Smoked Haddock & Cheddar Arancini 
Crushed Peas, Pea Puree 

 

Warm Chorizo & Thyme “Sausage Roll”  
Pickles, Crackling Crumble, Cider dressing 

 

Marinated Olive & Scorched Red Pepper Salad 
Garlic & lemon Humus, Croutes, Toasted Sunflower seeds  

---- 

Traditional Roast Rib Eye of Beef 
Yorkshire Pudding, Braised Red Cabbage, Pan Roast Gravy 

 

Confit Lamb & Barley Terrine 
Pulled Lamb Bon Bon, Lamb Sausage, Root Vegetable & Barley Jus  

 

Roast Breast & Leg of Chicken 
Stuffing, Chipolata, Sage Gravy 

 

Crispy Fillet of Cod 
Crushed New Potato, Beetroot Tartare, Beetroot Dressing 

 

Button Mushroom Lasagne 
White truffle Oil, Cheddar & Parmesan Crust 

---- 
Seasonal Vegetables, Roast Potatoes & Honey Roast Parsnips, 

 Cheddar Creamed Cauliflower & Broccoli 

--- 

Baked Chocolate Ganache 
Chocolate & Orange Ice Cream, Biscotti, Orange Gel 

 

Iced Banana Caramel Parfait 
Vanilla Cream, Ginger Bread 

 

Caramelised Plum & Apple 
Filo Crust, Pistachios, Rum Custard 

 

Cheese & Biscuits 
Green Thunder & Perl Wen, Onion Chutney, Biscuits 

 

If you have any allergy or dietary requirements please ask a member of staff for assistance 
 

£19 Two Course ~~ £25 Three Course 



 
 

 
 

 
 
 

 

                               

The Dining Room 
 

Sunday Lunch, 21
st
 November 

 

Desserts 

 

Baked Chocolate Ganache 
Chocolate & Orange Ice Cream, Biscotti, Orange Gel 

 

Iced Banana Caramel Parfait 
Vanilla Cream, Ginger Bread 

 

Caramelised Plum & Apple 
Filo Crust, Pistachios, Rum Custard 

 

Cheese & Biscuits 
Green Thunder & Perl Wen, Onion Chutney, Biscuits 

 

--- 

 
 

Selection of Teas From £ 2.45 

Traditional Welsh Breakfast Tea, Fruit & Herbal Teas 

 

Selection of Coffees From £ 2.75 

Cafetiere, Espresso, Americano, Cappuccino, Mocha, Latte  

 

Liqueur Coffees From £ 5.5 

Served with Homemade Shortbread 

 

--- 
 

Dessert wines & Port 
 

Palazzina, Moscato Passito, Italy 37.5cl £ 16 

Clos Dady, Sauternes, France 37.5cl £ 28 
 

Cockburns 50ml, £3 

Henriques & Henriques 3 yr Maderia Finish, £4.5 

Taylors 10 yr Tawny 50ml, £3.5 
 

 
 


