
 

 

Please do not hesitate to seek advice about any food allergies or intolerances, we are happy to help. 

As our food is freshly prepared, waiting time is inevitable. Although we endeavor to prepare and service 

your food as quickly as possible. Your patience is greatly appreciated. 

Served 12:00 – 2:00pm 

Sandwiches 

Sandwiches served on white or malted sliced bread 

or stone baked sourdough ciabatta, with dressed  

leaves, hand cut coleslaw and spiced couscous      £7.95 

 

Treacle, honey and mustard glazed ham, tomato and lettuce 

Smoked paprika chicken, spiced chorizo and sweet chili and mango salsa 

Local mature cheddar, crisp pancetta (optional), and spiced beetroot chutney 

Sweet cured bacon, wilted baby gem and confit tomato      

Peppered goats cheese, Perl wen and confit tomato and fennel chutney 

Light Bites  
Choice of Chefs homemade soup of the day or Lob Scows  
served in a crusty bread bowl with salted butter      £8.95 

Glamorgan sausage Scotch egg, watercress,  
roasted baby beets and house pickle       £5.95 

Crispy cayenne pepper aubergine, with avocado  
salsa and sweet chili dipping sauce       £5.95 

Spicy beetroot and vodka borscht, with smoky  
pancetta and brioche coated goats cheese fritters     £5.95 

Crab, smoked haddock and salmon gratin, with granary bread    £7.95 

Sea salt and black pepper patatas bravas,  
with smoky chorizo and coriander aioli       £5.95 

  



 

Winter Warmers 

Choice of homemade pies, served in peppered puff  
pastry, with sautéed potatoes and seasonal vegetables     £10.95 

Braised welsh beef and Welsh ale pie, with roasted  
root vegetables and caramelized baby onions 

Minted lamb, baby leek and root vegetable pie 

Chicken, ham and mushroom pie in  
a honey and wholegrain mustard sauce 

Creamy smoked fish pie in a white wine and parsley cream 
 
 
Warm salad of flaked ham hock, with lemon and       
caper mayo, roasted beets and crispy egg      £9.95 

Steak and chips - Rump of welsh beef or leg steak of welsh lamb,     
triple cooked chips, balsamic tomato, mushrooms and pepper sauce   £14.95 

Winter vegetable and baby onion tart with blue cheese crumble,     
baked cauliflower cheese and rosemary roasted potatoes    £9.95 

Broccoli, toasted nut and wild mushroom farfalle, with garlic,  
cream and torn wild rocket, freshly grated parmesan and garlic bread   £9.95 

 

Dessert  

Traditional apple pie with warm vanilla custard      £5.95 
 
Spiced plum and hazelnut crumble, with rum and raisin ice cream   £5.95 
 
White chocolate and welsh whisky bread and butter  
pudding with white chocolate sauce       £5.95 
 
Traditional sticky toffee pudding with butterscotch      £5.95 
sauce, clotted fudge ice cream 
 
Selection of welsh and continental cheese,       £5.95 
savory biscuits, house chutney 
 

   


