THE HAYLOFT

STEAK NIGHT MENU

STARTERS

Chicken Mousseline, textures of mushroom, tarragon emulsion 7.50

Grilled figs, whipped pontsygawn, candied walnuts, honey, rosemary crumb 8.50

Soup of the day, warm bloomer bread, butter 7

Rarebit, sauteed leeks, smoked bacon 7.50

Smoked mackerel, horseradish puree, beetroot, sourdough crumb 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 2814

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

PUDDING
Salted caramel tart, vanilla ice cream 7
Vanilla cheesecake, biscoff crumb, caramelised banana 8
Chocolate mousse, chocolate orange and almond crumb 8
Plum and almond financier, plum, vanilla mascarpone 8.5
Selection of Welsh ice cream and sorbets 3/4/

Please ask_your server about allergens & dietary requirements
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