
Qube style herb and garlic infused rice. ve

v

ve

With a cream chive velouté. v

Indulge in the flavours of our PGI Welsh Beef steaks. All served with potatoes or chips. 
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R I C H  S E A F O O D  P A S T A

S E A F O O D

With samphire, roast garlic, spinach, &
crushed potatoes.

P A N - S E A R E D  F I L L E T  O F  B A S S

2 2

2 6

F A V O U R I T E S

Beef burger with gherkin, red onion, tomato,
lettuce & burger sauce in a brioche roll with
chips and salad. Choose cheddar. Add Perl Lâs
(Welsh blue) £2.50. Add bacon £1.

Q U B E  G O U R M E T  B U R G E R 1 7

Chargrilled chicken breast with Asian slaw,
pickled red onion and chilli cheese siracha mayo
on a toasted brioche bun.

K O R E A N  C H I C K E N
B U R G E R

1 8

With garlic bread and a side salad.

T R A D I T I O N A L  L A S A G N E 1 6

M A R I N A T E D  O L I V E S  4 . 5

S I D E  S A L A D  4

G A R L I C  B R E A D  4 . 5  ( +  C H E E S E  5 0 P )

B A K E D  B R E A D  6

C H I P S  4

H O U S E  O N I O N  R I N G S  4 . 5

T H A I  C A U L I F L O W E R  C U R R Y 1 8 . 5

C L U S T E R  O F  S C A M P I  T A I L S

B E E R  B A T T E R E D  F I S H

1 6 . 5

1 7 . 5

vegetarian

vegan
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S U N D A Y  R O A S T

All our roasts are served with Pembrokeshire Four Seasons creamed leeks, steamed broccoli, honey & rosemary
parsnips, thyme roasted potatoes, swede purée, carrot batons, garden peas and homemade gravy. 

A D D  A  S A U C E :  P E P P E R C O R N ,  P E R L  L Â S ,  J A C K  D A N I E L S  B B Q -  4  

Served with a Yorkshire pudding.
R O A S T  R U M P  O F  W E L S H  B E E F 1 8

Served with a Yorkshire pudding.

S U C C U L E N T  L O C A L  T U R K E Y 1 7

Served with a Yorkshire pudding.
C R I S P Y  R O A S T  P O R K 1 7 . 5 0 V E G E T A B L E  W E L L I N G T O N 1 6 . 5

Pasta with prawns, mussels and ‘Salt and Smoke’ 
smoked salmon in a rich seafood velouté with 
garlic bread.

In a light, crisp coating with a choice of
potatoes or chips and garden peas.

With a choice of potatoes or chips & garden
peas.

Welsh 8oz fillet with three tiger prawns.

D R A G O N ’ S  S U R F  ' N '  T U R F 3 9

The premium cut.

Delicate flavour with a firmer texture.

W E L S H  8 O Z  F I L L E T

W E L S H  1 0 O Z  S I R L O I N

Gammon steak with a ‘Egg Shed’ fried egg and pineapple.

G A M M O N  S T E A K3 4

2 9

1 9 . 5

With smoked cheese. 

G L A Z E D  B B Q  C H I C K E N 2 1

O F F  T H E  G R I L L

Allergen Information - 
If you require info regarding the presence of
allergens in any of our food or drink, please ask your
server who will be happy to help. 

Please note: GM oil may be used in the cooking of
some of our products.

The premium cut.
W E L S H  1 4 O Z  R U M P 2 7

N E W :  U L T I M A T E  S H A R I N G  P L A T T E R
 14oz Welsh rump, seared lamb rump, half a roast chicken, roasted onion, honey-glazed carrots, cauliflower cheese,
green peas, Tenderstem broccoli, crispy roasties, braised cabbage, and homemade Yorkshire puddings. All served

with rich beef gravy and mint lamb gravy, making it the perfect roast to share! £65 for two.

Fillet of Scottish salmon.

G R I L L E D  S A L M O N 2 2

Soup of the day with chef’s bread. v

Pan-fried mushrooms, garlic butter, cognac,
cream, spinach with chef’s bread. v

Charred salt and pepper bread.

C H I L L I  G A R L I C  &  L I M E  
T I G E R  P R A W N S  

1 4

S O U P  O F  T H E  D A Y 8

C R E A M Y  M U S H R O O M 9

Chef’s bread, chutney and mixed leaf.

C H I C K E N  L I V E R ,  G A R L I C  
&  B R A N D Y  P Â T É

1 0


