
S P E C I A L 
E V E N T  M E N U
S E P T E M B E R  & 
O C T O B E R
Available before certain performances

Starter
Soup of the day served with warm crusty 
bread & butter (vegan, GF available)   £4.50

Smoked trout & new potato salad, dill crème fraiche,  
capers & watercress (GF)   £5.75

Beetroot & caramelised onion tartlet with 
dressed rocket & cherry tomato salad (V)   £5.50

Main
Welsh beef bourguignon with celeriac mash, roasted 
cauliflower, rainbow carrot & sautéed kale (GF) £13.95

Roast loin of cod wrapped in Serrano ham, steamed asparagus & tender stem 
broccoli, crushed new potato with a rich tomato & red pepper sauce (GF) £13.95

Mushroom, brie & cranberry wellington, mushroom reduction,  
green seasonal vegetables & roasted chanteney carrot (V) £12.50

6oz Welsh black beef burger topped with cheese & caramelised onions, 
chunky chips, coleslaw & salad (Vegetarian option available) £10.95

Dessert
Double chocolate & Welsh Barti Ddu rum mousse, 
fresh strawberries & Chantilly cream (V)   £5.50

Raspberry & passionfruit pavlova drizzled with mango coulis & fresh fruit (GF, V)   £5.50

Selection of Welsh cheeses, grapes, Welsh ale chutney & biscuits (V)   £5.95


