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SUNDAY LUNCH MENU

Two Courses £28.00 per person
Three Courses £32.00 per person
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THE RIB

STARTERS

Soup of the Day (V)
Warm rustic bread (V,W,B), Welsh butter (V.D)

Severn and Wye Smoked Salmon (F,SD)
Orange, radish, orange and juniper gel

Soy and Honey Glazed Pork Belly Bites (S,W,SE,SD)
Asian slaw, wasabi mayonnaise, crunchy nori

Beetroot Carpaccio (V,SD,WN,D)
Candied walnuts, beetroot crisp, goat's cheese, harissa
yoghurt

Buttermilk Fried Chicken (W,MU,E,D)
Garlic aioli, hot honey

A discretionary 10% service charge will be added to your bill.

MAIN COURSES

Roasted Welsh Beef with Yorkshire Pudding (W.D,E,SD)
Thyme and beef fat roast potato, honey glazed carrot,
roasted parsnip, hispi cabbage, cauliflower cheese, gravy

Slow Cooked Sage and Garlic Stuffed Crispy Rolled Pork
Belly (W,D,SD)

Thyme and beef fat roast potato, honey glazed carrot,
roasted parsnip, hispi cabbage, cauliflower cheese, apple
sauce, gravy

Pan Roasted Sea Bream (F.D,SD)
Crushed sweet potato, broccoli, smoky paprika dressing

4 Potato, Olive and Plant-Based Cheddar Strudel (V,\W,S)
Thyme quinoa, broccoli, tomato sauce

DESSERTS

Apple Crumble (VW,D)
Vanilla ice cream and custard

Sticky Toffee Pudding (V.D,E)
Honeycomb ice cream and honeycomb

Warm Chocolate Fondant (V,S,D,E)
Marinated cherry, white chocolate ice cream

Selection of Sorbets (V) and Ice Cream (V,D,5)
Three scoops of your choice, please ask for today’s flavours
A Plant-based ice cream available

Welsh Cheese Board (V,.R,W,B,D,C)

£6.00 supplement

Perl Wen, Caerphilly, Perl Las Blue and Black Bomber with
spiced pear chutney, celery, grapes and cheese biscuits

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

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts
Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs, (MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle: 9 Plant-based, (V) Vegetarian
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