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PUDDING

S T E A K  N I G H T  M E N U

Please ask your server about allergens & dietary requirements

THE HAYLOFT

Welsh Black Fillet Steak, served with chips, garnish and dressed leaves          £32 £16

Welsh Black Sirloin Steak, served with chips, garnish and dressed leaves        £28 £14

Add a sauce - Perl Las 3 | Peppercorn 3 |Red wine 3

Sticky toffee pudding, butterscotch sauce & vanilla ice cream

Pumpkin pie, tonka bean meringue & walnut syrup

Blackberry and elderflower pannacotta, apple oats & berry gel (Vg)

Honey baked cheesecake, spiced fig compote

Selection of Welsh ice cream and sorbets
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Roast pumpkin soup, pumpkin seeds, crème fraiche & sage oil

Whipped sweet potato, crumbled goats cheese, parma ham & toasted

pumpkin seeds (GF)

Autumn vegetable terrine, salted rosemary croute (Vg)

Pork and black pudding bon bon, apple and sage puree, pickled apple 

Prawn salad, roasted red pepper gazpacho (GF)

7.50

8

8

8.50

8.50


	THE HAYLOFT
	STEAK NIGHT MENU
	STARTERS
	Roast pumpkin soup, pumpkin seeds, crème fraiche & sage oil
	Whipped sweet potato, crumbled goats cheese, parma ham & toasted pumpkin seeds (GF)
	Autumn vegetable terrine, salted rosemary croute (Vg)
	Pork and black pudding bon bon, apple and sage puree, pickled apple
	Prawn salad, roasted red pepper gazpacho (GF)
	7.50
	8
	8
	8.50
	8.50

	STEAKS
	Welsh Black Fillet Steak, served with chips, garnish and dressed leaves          £32 £16
	Welsh Black Sirloin Steak, served with chips, garnish and dressed leaves        £28 £14
	Add a sauce - Perl Las 3 | Peppercorn 3 |Red wine 3

	PUDDING
	Sticky toffee pudding, butterscotch sauce & vanilla ice cream
	Pumpkin pie, tonka bean meringue & walnut syrup
	Blackberry and elderflower pannacotta, apple oats & berry gel (Vg)
	Honey baked cheesecake, spiced fig compote
	Selection of Welsh ice cream and sorbets
	8
	7.50
	7.50
	8
	3 / 4/ 5


