THE HAYLOFT

STEAK NIGHT MENU

STARTERS
Pork, pinenut and apricot terrine, toasted sourdough 7.50
Grilled peach, crispy ham, whipped goats cheese, walnuts (gf) 7.50
Soup of the day, toasted sourdough (vga) 8
King Prawns, watermelon, wasabi mayo (gf) 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
Coconut and elderflower panna cotta, strawberry sorbet, summer berries (vg)  7.75
Dark chocolate brownie, cherry sorbet, hazelnuts (gf) 7.75
Blueberry financier, clotted cream ice cream 7.50
Passionfruit cheesecake, white chocolate ice cream 8
Selection of welsh ice cream and sorbets 3/4/
5

Please ask_your server about allergens & dietary requirements
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