
 
  
 

  
                

 

Dishes marked* are available on the two-course £17.50 lunch offer.  
 

WHILE YOU WAIT:       
Bloody Mary - Tomato Juice, Vodka, Worcestershire Sauce, Celery                                                                      5.50 | Virgin Mary 3.00 
 Alex Gooch Organic Sourdough – Butter, Olive Oil, Balsamic                                       4.50                  
*Antipasti Olives – Mixed Olives in Extra Virgin Olive Oil with Capers, Garlic, Rosemary & Parsley                                          5.00 
*Deep Fried Whitebait – Garlic Mayonnaise          4.50 
 
SMALL PLATES:   
*Ham Hock Terrine – Sweet Pickle Cucumber, Toasted Sourdough       8.00                                                                    
*Leek & Potato Soup – Alex Gooch Sourdough Croutons, Truffle Oil        8.00 
*Thai Fishcake – Asian Slaw & Asian Dressing         8.50 
*Grilled Goat’s Cheese on Crouton – Roasted Beetroot & Pickled Walnuts, Balsamic     7.50 
 
MAINS:          
Confit Duck Leg – Smoked Pancetta & Braised White Cabbage Cassoulet, Soft Herb & Parmesan Polenta                                   20.00  
*Grilled Loin of Pork – Colcannon Potatoes, Hispi Cabbage, Apple Sauce, Red Wine Jus                                            17.50 
F E Richards of Crickhowell Grilled Rump Steak 8oz – Triple Cooked Chips, Grilled Tomato, Mushroom, Onion Rings              22.00 
*Crispy Battered ‘Catch of The Day’ – Triple Cooked Chips, Tartare Sauce, Crushed Peas, Lemon                                                 16.50 
*Beef Bourguignon – Horseradish Mash, Buttered Steamed Greens                    17.00                         
*Sweet Potato & Courgette Lasagne – Garlic Sourdough, Salad                    15.50 
 
CHEF’S RECOMMENDATION – Celebrating the National Pie Week 
Homemade Braised Brisket & Perl Las Puff Pastry Pie – Boulangère Potatoes, Tenderstem Broccoli, Blue Cheese Sauce        18.00 
 
SANDWICHES:  
Open Sandwich – Served on Alex Gooch Organic Sourdough, Salad Leaves 

  
Smoked Salmon – Avocado, Chive Crème Fraiche                                                                                                                                     10.00 
Peterstone Court ‘Welsh Rarebit’ – Brown Sauce      | Bacon +1.50                                                                                                       8.00 
 
Closed Sandwich – Served on White or Brown Bread with Salad Leaves & Crisps – Choice of One of the Following                      7.95 
 
Honey Roast Glazed Ham & Tomato | Smoked Salmon, Avocado & Chive Crème Fraiche +2.00  
Cheddar Cheese - Red Onion & Mayonnaise | Tuna Mayonnaise  
 

SIDES – 3.00 
Julienne Fries   | Triple Cooked Chips   | Roasted Root Vegetables | Buttered Steamed Greens | Dauphinoise Potatoes 
       

 

SOMETHING SWEET - 7.50 
Caramelised Banana – Peanut Brittle, Banana Cake, Peanut Ice Cream  
*Sticky Toffee Pudding – Brandy Snap Basket, Vanilla Ice Cream  
*Affogato – 5.50 - A Scoop of Vanilla Ice Cream Topped with a Shot of Espresso 
Welsh Cheeseboard - Perl Las, Perl Wen, Caerphilly, Quince Jelly, Grapes & Celery (+3 supplement) 
*Trio of Ice-Cream or Sorbet – Please Ask for Today’s Selection 
 
 

                                * Cream Tea – Homemade Fruit Scone, Clotted Cream and Preserve with Tea or Coffee    8.00                    
                                                       House Coffee – Served with Homemade Chocolate Truffles 4.50 
 

TEA FOR THE SEASON – 3.75  
Please ask for today’s selection of tea. 

 
 

Food Allergies and Intolerances:  Please speak to our staff about the ingredients in your meal.  


