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Nibbles (try any 3 for £12)

Marinated Mixed Olives (VG) £5
Mac & Cheese Bites - smokey BBQ sauce (V) £4

Breaded Mozzarella Sticks - tomato & basil marinara sauce (V) £5

Crispy Red Shrimps - lemon chilli jam, sesame, coriander £5
Green Thai Broccoli Fritters - mango, lime and coriander dip (VG) £4

Mexican Pulled Pork & Jalapeno Bites - guacamole dip £5

Small Plate Starters

Salt & Pepper Crispy Calamari Fritti - Thai mayonnaise dip £8
Antipasti Board - cured meats, mixed olives, Romesco pesto, Cenarth Caerffili, sourdough (VO) £9
Deep Fried Breaded Caws Cenarth Brie - bacon chilli jam, prosciutto crudo, balsamic glaze (VO) £9

Moroccan Chicken Flat Bread - hummus, chickpea salad, pickled apricots, mint yoghurt, coriander (VGO) £8

Mains

Welsh Slow Roasted Beef - roast and mashed potato, mashed swede, red cabbage, stuffing,
Yorkshire pudding, side of seasonal vegetables and gravy £22

Welsh Roast Lamb Rump - roast and mashed potato, mashed swede, red cabbage, stuffing,
Yorkshire pudding, side of seasonal vegetables and gravy £25

Roast Chicken Breast - roast and mashed potato, mashed swede, red cabbage, stuffing,
Yorkshire pudding, side of seasonal vegetables and gravy £20

Mushroom and Chestnut Roast - roast and mashed potato, mashed swede, red cabbage, stuffing, Yorkshire
pudding, side of seasonal vegetables and gravy (V) (VGO) £20

Miso Glazed Salmon Fillet - charred pak choi, jasmine rice, Thai coconut & coriander sauce,
crispy noodles £20

Side Dishes

Chips (VG) £4 - Garlic Bread (V) (VGO) £4 - Cheesy Garlic Bread (VGO) £6
Cauliflower Cheese (V) £3 - Extra Yorkshire Pudding (V) £1 - Extra Portion Of Vegetables (VG) £2
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We take food allergies and intolerances very seriously. Our dishes are prepared in a kitchen
where 14 major allergens are handled. We cannot guarantee the total absence of allergens
in any of our dishes.
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Desserts
Hazelnut Tiramisu - bueno Rossini’s, hazelnut brittle (V) £8
Chocolate Biscoff Brownie - raspberry coulis & salted caramel ice cream (V) £8

Lemon & Vanilla ltalian Cheesecake - blueberry compote, limoncello coulis (V) £8

Homemade Spiced Apple Crumble - with honeycomb, vanilla ice cream or custard (V) (VGO) £9

Eton Mess Sundae - strawberries, crunchy meringue chunks, ice cream & whipped cream (V) (VGO) £9

Scoop of Nant Neel Ice Cream - Nant Neel original cream, chocolate orange, mint chocolate chip,
biscoff cheesecake, white chocolate & strawberry, salted caramel (V) (VGO) £3

Nant Neel Sorbet Pot - mango & passionfruit sorbet (VG) £4

Selection Of Local “Caws Cenarth” Cheeseboard - crackers, chutney £9 (add glass of port £2)

Children’s Mains

Mini Meat Roast - Welsh Beef or Roast Chicken with seasonal vegetables and trimmings £12

Mini Nut Roast - with seasonal vegetables and trimmings (V) (VGO) £12
Pork Sausages - with chips & peas or beans £8
Chicken Goujons - with chips & peas or beans £8
Quorn Nuggets - with chips & peas or beans (VG) £10
Veggie Sausages - with chips & peas or beans (VG) £9
Mini Welsh Beef Cheeseburger - with chips & peas or beans £9
Pasta Bolognese - topped with cheese served with garlic bread (VO) £9

Children’s Desserts

Mini Apple Crumble - with honeycomb, vanilla ice cream or custard (V) (VGO) £7
Mini Belgian Waffle - brownie chunks, vanilla ice cream, chocolate sauce (V) £5

Kids Nant Neel Ice Cream Pots - Nant Neel original cream, chocolate, strawberry (V) (VGO) £4

(V = Vegetarian, VO = Vegetarian On Request VG = Vegan, VGO = Vegan On Request)
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We take food allergies and intolerances very seriously. Our dishes are prepared in a kitchen
where 14 major allergens are handled. We cannot guarantee the total absence of allergens
in any of our dishes.



