
All Day Dining 
Menu

12pm to 11pm Tuesday to Saturday
Last Reservation 9pm

Don’t forget....  
We also do

Gift Vouchers
Perfect for Birthdays, Christmas,  

Anniversaries or Leaving Presents

Breakfast & Brunch
Tuesday to Saturday - 9am to 4pm 

Sunday - 9am to 11:45am

Bottomless  
Brunch

11am to 4pm - Tuesday to Saturday

Two Course Sunday 
Lunch

12pm to 8pm  
Last Reservation 6pm

Private Dining
See a Member of Management for Details

If you have any food intolerances or allergies, please bring this to the attention of your server. (gf) gluten free | 
(gfa) gluten free available (v) vegetarian | (vg) vegan | (vga) vegan available | (n) contains nuts

10% Optional Service Charge



Appetisers
Beef Ragu Croquettes  6

Panko Breadcrumb | Siracha Mayonnaise

Glamorgan Sausages  6
Caerphilly Cheese | Leeks | Panko Breaded | Tomato Relish (v)

Tomato & Herb Focaccia  5
Extra Virgin Olive Oil | Balsamic Vinegar (v) (vg)

Mixed Pitted Spanish Olives  5
Extra Virgin Olive Oil | Garlic

Starters
Crispy & Fresh Apple & Pear Salad  8

Crème Fraiche | Baby Gem | Tomato | Cucumber | Spring Onion | Goats Cheese  
Sultanas | Extra Virgin Olive Oil | Maldon Salt (v) (vga) (gf)

Chicken & Duck Parfait  9
Brioche Toast | Tomato Relish (gfa)

Pan Fried Garlic Prawns  9
Sweet Chilli Sauce | Crushed Avocado & Fresh Chilli | Toasted Sourdough

Panko Breaded Calamari  8
Homemade Garlic Aioli

‘Chef Koles’ Perl Las Rarebit & Mushrooms  10
Hot Honey | Sourdough Toast (v)

Spiced Butternut Squash Soup  6
Warmed Potato Roll | Salted Butter (v) (vg) (gfa)

Korean Fried Chicken  9
Paprika | Thyme | Gochujang Sauce | Baby Gem

Main Course
32 Dry Aged Premium West Wales Steaks

10oz Welsh Sirloin Steak 32 Dry Aged  35
Grilled Mushroom & Tomato

Choose Julienne Skin on Fries or Mature Welsh Cheddar Mash Potato (gfa)

8oz Welsh Centre-Cut Fillet Steak 32 Dry Aged  39
Grilled Mushroom & Tomato

Choose Julienne Skin on Fries or Mature Welsh Cheddar Mash Potato (gfa)

Steak Sauce  4 Each
Peppercorn & Brandy Sauce | Béarnaise | Blue Cheese Rarebit & Mushroom | Jack Daniels & BBQ

Bistro Burgers
Smashed Brisket Beef Burger  17

Melted Extra Mature Welsh Cheddar | Smoked Bacon | Bacon Jam 
Toasted Brioche Bun | Julienne Skin on Fries | Homemade Coleslaw (gfa)

Grilled Buttermilk Chicken Burger  18
Melted Perl Wen Cheese | Cranberry Sauce | Sweet Smoked Maple Bacon  

Toasted Brioche Bun | Julienne Skin on Fries | Homemade Coleslaw (gfa)

Meats & Fish
Pan Roasted Chicken Breast             25
Cream | Brown Butter | Maple Syrup | Apple Cider Sauce | Herb Roasted  
New Potatoes | Tenderstem Broccoli | Chantenay Carrots (gf) 

Slow Cooked Pork Belly              25
Whiskey Mustard Sauce | Burnt Shallots | Mature Welsh Cheddar  
Mash Potato | Tenderstem Broccoli (gf) 

Fresh Fillet of Oven Baked Halibut from Ashtons in Cardiff Market        28
Wilted Samphire | Prosecco & Prawn Velouté | Herb Roasted New Potatoes (gf)

‘Chef Lewis’ Thai Green Curry             25
Lemon & Chilli Rice | Naan Bread
Choice of Chicken Breast / King Prawns / Halloumi (v) 

Slow Cooked Beef & Ragu              25
Pappardelle Pasta | Freshly Grated Parmesan

Vegetarian & Vegan
Miso Glazed Mushroom & Halloumi Burger            18
Yum-Yum Sauce (Mayo, Ketchup, Garlic & Maple Syrup) | Toasted Brioche Bun  
Julienne Skin on Fries | Homemade Coleslaw (v) (gfa)

Vegan Oomph Burger               18
Crushed Avocado & Fresh Chilli | Vegan Cheese | Rocket | Tomato | Toasted Bun  
Julienne Skin on Fries | Homemade Coleslaw (vg)

Roasted Butternut Squash Risotto            24
Fresh Tarragon | Spiced Pepper | Feta | Poached Free-Range Egg (v) (vga) (gf)

Blue Cheese Mushroom & Truffle Oil            22
Pappardelle Pasta | Cream Sauce (v) (gfa)

Sides Orders
Herb Roasted New Potatoes (v) (vga) (gf)              5

Skin On Julienne Fries (v) (vg) (gfa)               4

Mature Cheddar Mash Potato (v) (gf)           4.5

Battered Cauliflower (v)             4.5

Cauliflower & Leek Cheese (v) (gf)               5

Onion Rings (v)              4.5

Sea Salted Tenderstem Broccoli (v) (vg) (gf)             5

Garlic Ciabatta & Hot Honey (v)               5

Garlic Ciabatta with Mozzarella & Hot Honey (v)            6

Garlic Ciabatta with Perl Wen & Hot Honey (v)             7
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