
 

 
Christmas A la Carte Menu 

 

Starters 
Home made soup of the day with freshly baked bread rolls £3.95 

Goats cheese and Cherry Tomato Salad with balsamic and roasted herb croutons £4.50 
Forest Mushrooms with soured cream and paprika served in a light pastry shell £4.35 

Chicken Liver Pate with apple chutney and toasted brioche £4.95 
Spanish Charcuterie with cheese, olives, pickles and breads £4.25 

Traditional Prawn Cocktail, granary bread and Marie Rose Sauce £5.25 
 

Main Dishes 
Crispy Battered Cod with minted mushy peas and hand cut chips £8.95 

Pot Roasted breast of Chicken, creamy mash, leeks, tarragon and smoked bacon £10.95 
Individual Fillet of Beef Wellington, spinach & blue cheese stuffing, Chive & Mustard Mash, 

Madeira jus £14.95 
Char Grilled Gammon Steak with free range egg, garden peas and chips £7.55 

Felinfoel Faggots, buttered potato mash, crushed peas, caramelised onion jus £7.50 
Spring Onion & Cherry Tomato Risotto topped with herb roasted root vegetables parmesan (v) £8.95 

Machynys “Braughing” Bangers and Mash, onion gravy £7.95 
Welsh Beef cooked ever so slowly, with bacon, mushrooms, herb croutons, baby onions, cheddar mash 

& red wine jus £8.95 
Char Grilled Welsh Sirloin Steak, confit tomato, grilled field mushroom, with peppercorn, or blue 

cheese and port sauce with hand cut chips £17.95 
Home Made Chicken Curry served with rice and chips, finished with a coriander & yoghurt dressing 

£7.45 
 

Desserts  
Treacle Sponge Pudding sauce anglaise £5.25 

Vanilla crème Brulee with berry compote and shortbread biscuits £5.25 
Baileys Cheesecake, Plum compote and Vanilla ice cream £5.25 

Trio of Welsh Cheese and Biscuits (Boksburgh Blue, Gorwydd Caerphilly & Perl Wen Brie) £6.25 
Selection of Ice creams £4.50 

Christmas Pudding, Rum Butter or Brandy Sauce £5.25 
 

Side Dishes all at £2.95 
 

Steamed Fresh Vegetables / Hand Cut Chips / French Fries / Creamed Potatoes / Onion Rings / 
Garlic Bread 



 
 

 
 


