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Sailery

Soup of the day with grilled bread & compound butter (Ve/GFA) £7.50
Roasted red pepper hummus with sunflower seeds, olive oil & pitta (Ve) £7.50
Duck & hoisin bon bon with pickled red cabbage spring onion, chilli, plum purée £8.50
Whipped goat’s cheese with spring salad, sourdough & toasted walnuts £7.95
Ham hock terrine with piccalilli, sourdough crouton £8

Smoked mackerel paté with pickled cucumber, creme fraiche & sourdough £8.25

I eting

The Hayloft’s Roast for Two

Roast chicken, roasted pork loin, thick slices of roast beef with crispy roast potatoes,
sage stuffing, honey-roasted pig in blanket, Yorkshire puddings, gravy and seasonal
vegetables - £38 (GFA, DFA)

Roast beef, crispy roast potatoes, sage stuffing, Yorkshire pudding, gravy and seasonal
vegetables - £24 (GFA, DFA)

Roasted pork loin, crispy roast potatoes, sage stuffing, Yorkshire pudding, gravy and
seasonal vegetables - £22 (GFA, DFA)

Roast chicken, crispy roast potatoes, sage stuffing, Yorkshire pudding, gravy and
seasonal vegetables - £18 GFA, DFA)

Mushroom Wellington, crispy roast potatoes, Yorkshire puddings & seasonal
vegetables £18 (VeA)

Pan-seared salmon with suateéd new potatoes, green beans, confit cherry tomatoes

(GF,DF) £24

add a little extra...

Crispy roast potatoes £4 / Buttered new potatoes £4 / Cauliflower cheese £5

Spring salad £4 / Seasonal vegetables £4

Please speak to your server about any allergies or dietary requirements




Lemon & raspberry posset with Bodnant shortbread £7.75

Eton mess with mango & elderflower (GF) £7.50

Strawberry & rose cheesecake with strawberry sorbet £7.50

Sticky toffee pudding butter scotch sauce, vanilla ice cream (GF) £7.50
Banana bread with vegan ice cream & berries (Ve) £7.50

Selection of Parisella’s Welsh ice cream

1 scoop £3 | 2 scoops £4 | 3 scoops £5
(Ve/DF/GFA)

Cegee € digeilips

English Breakfast Tea £3.75 / Selection of speciality teas £3.95
Americano £3.5 / Latte £3.95 / Cappuccino £3.95 / Flat white £4.25

Irish Coffee - coffee, whisky, cream £10.5
Calypso Coffee - coffee, tia maria, cream £10.5
Seville Coffee - coffee, cointreau, cream £10.5

Espresso Martini, coffee liqueur, vodka and freshly brewed espresso - £10

Please speak to your server about any allergies or dietary requirements
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