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starters
Crab bavarois £7.50 
Smoked haddock consommé jelly and  
granny smith apple
Best end of pork £7.00 
Fennel puree and sage crumble
Celeriac gnocchi  £6.95 
Watercress and truffle
Skate wing  £8.00 
Whole wheat rice noodles, hot and  
sour soup
Pan-roasted quail £8.00 
Cep puree and fried quail egg
Globe and Jerusalem artichoke £6.95 
Crispy artichoke skin and truffle

mains
Slow cooked Jacob’s ladder £19.95 
Jerusalem artichoke chips, caramelised onions
Cannelloni with couscous £15.95 
Mango and alfafa sprouts
Roasted brill £18.50 
English peas, heirloom tomatoes,  
farfalle pasta 
Welsh lamb loin and belly £21.50 
Smoked aubergine, yoghurt and onions
Wild sea bass £18.95 
Soy sauce meringue, Pak choi  
and cauliflower
Seasonal vegetarian risotto £17.00 
Parmesan and courgette flowers 
Curried chicken Kiev £18.50 
Squash sag aloo and coriander
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sides
 
á la carte sides  £4.00
Seasonal vegetables
Cauliflower cheese 
Mashed potato 
Buttered cabbage 
Mixed spring leaf salad with shallot & sherry 
dressing 
Jersey royal potatoes with spring onions

desserts
á la carte dessert  £6.00
Saffron domes 
Caramelised oranges, date and pecan cookie crumb
Salted caramel tart with praline macarons 
Praline cream, ginger and vanilla ice cream
Strawberries and cream 
Macerated strawberries, mint purée
Steamed chocolate sponge 
Baked white chocolate, white chocolate aero  
and sugar snap salad

cheeses
Cheese Menu  £9.95
A tasting of four cheeses with lavender  
infused honey, Wiltshire fruit loaf, red onion  
marmalade and piccalli

 Coffee & petit fours  £4.00

(V) = Suitable for vegetariansV

If you have a specific dietary requirement, please ask the staff for further assistance  
or information. 

We cannot guarantee our dishes are allergen free. All dishes are produced on site 
daily using the finest fresh Welsh ingredients. As a result, a little time is required 

for preparation.  The bread is freshly baked in our bakery, and dairy produce  
(including butter & Aberwen Cheese) are produced in the on-site Bodnant Dairy.

All are available in the farm shop.


