
 
 
 

 
 
 
 
 

 

 Main course
 Starter / Dessert with main
     
 

 
To start 

  
½ pint of prawns with a lemon mayo dip 
New potato and rosemary
Country pork terrine with 

 
 

Main course 
 

Welsh beef with Yorkshire pudding
Welsh new season 
Local “Old Spot” pork with stuffing & 

 
all served with roast & 

 
 

Vegetarian dish of the day
 

              Caramelised onion, 

  Served with a tomato and red onion salad

 
 

 

To finish 
 

Chocolate brownie 
Rhubarb bread and butter pudding
Almond cake with raspberry compote 

 
Sunday 3rd July 2011 

  

Main course £8.95 
Starter / Dessert with main £4.50 each

 

½ pint of prawns with a lemon mayo dip with sour dough bread

New potato and rosemary soup with truffle oil  with sour dough 

ork terrine with apple chutney and cornichons

with Yorkshire pudding 
 lamb with fresh herb stuffing 

pork with stuffing & homemade apple sauce

all served with roast & new potatoes, & mixed seasonal  vegetables

Vegetarian dish of the day  

Caramelised onion, mushroom, and Teifi cheese tart 
 

a tomato and red onion salad 

 with Manorbier cherries served with rum and 

Rhubarb bread and butter pudding  served with cream 

Almond cake with raspberry compote   served with ice cream
 
 

each 

bread 
sour dough bread 

apple chutney and cornichons with sour dough bread  

apple sauce 

vegetables 

 

rum and whipped cream 

cream  


