
D I n n e r 
NIBBLES 

Mixed Olives….£4.50 (V)(GF) Houmous & Grissini Sticks….£4.50 (V)(GFO) 
Sweet Bell Peppers, stuffed with feta….£5.45 (GF) 

signature starters 
Celeriac & Hazlenut Soup, pickled mushrooms  Lamb Cawl, Welsh cheddar, rosemary focaccia….£8.95 (GFO) 
white truffle oil, rosemary focaccia….£6.95 (V)(GFO) 

Solva Crab Roulette, pickled salad, dill lime crème fraiche Seven Wye Oak Smoked Gravlax, vodka remoulade, 
sourdough chips….£9.50 (GFO) watercress,  beetroot shards….£7.95 (GF)    

Pan Seared Duo Breast of Wood Pigeon, sweetcorn puree, charred sweetcorn, pancetta crisp, black olive tapenade….£8.50 (GF) 

signature mains 
Confit of Belly Pork, burnt apple potato pommes, braised Monkfish & Chorizo Kebab, coconut sticky rice, 
red cabbage, baby poached carrots, cider reduction….£15.95  Thai green sauce….£19.95 (GF) 
(GFO)  

Seared Breast of Chicken, fondant potato, curly  Oven Roasted Lamb Rump, burnt shallot & oxtail mash, 
kale, baby corn, chicken velouté….£14.95 (GFO)  apple red cabbage, honey carrot, port wine jus….£21.95 (GFO) 

Catch of the Day (please ask for details)….£ Market Price Beer Battered Cod & Chips, mushy peas, tartar sauce….£15.00  

Spinach & Ricotta Gnocchi, parmesan shavings, rocket, watercress, white truffle oil…£14.50 
 

Cross Grill classics    
10 oz Welsh Sirloin Steak, mushroom duxelles, gourmet  
chips, slow roasted tomato, watercress, rocket…£25.95 (GFO) 

10 oz Welsh Ribeye Steak, mushroom duxelles, gourmet  
chips, slow roasted tomato, watercress, rocket….£27.95 (GFO) 

add sauce….   Garlic & Parsley Butter….£1.90 
Peppercorn Sauce….£2.50 

10 oz Welsh Grilled Bacon Chop, pineapple piccalilli,  
fried duck egg, gourmet chips, watercress, rocket 
….£15.95 

6 oz Charred Beef Burger, crispy pancetta, per las, red 
onion marmalade, baby gem, beef tomato, truffle parmesan 
chips….£15.00 

6 oz Lamb & Mint Burger, feta cheese, beetroot puree, 
mint lime pickle chutney, baby gem, beef tomato, 
truffle parmesan chips….£14.50 
Mexican Spicy Bean Burger, Monterey jack cheese, Asian 
Slaw, baby gem, beef tomato, truffle parmesan chips….£13.50 

All dishes are prepared in a kitchen where products containing nuts, seeds & 
other allergen are handled and prepared. We may not be able to guarantee our 
food will not contain traces of a specific allergen. Please be sure to inform us of 
any allergies or any dietary requirements. Thankyou. 
 

salads 
Superfood Salad, Cointreau vinaigrette….£12.50 (GF) 
add smoked duck….£3.50 

Pearl Cous Cous Greek Salad, haloumi, pomegranate, 
coriander, sweet chilli dressing….£12.50 
add poached chicken….£3.00 

sides 
Gourmet Chips….£3.50   
Truffle Parmesan Fries....£3.50 Onion Rings….£3.50 
House Salad....£3.00  Garlic & Mozzarella  
add avocado….£1.00  Flatbread….£3.50   
Superfood Salad….£5.95 
 
desserts 
Baileys Profiteroles, dipped strawberries, Cointreau 
chocolate sauce, white chocolate dust….£6.95 
Cheesecake of the Week….£7.95 
Chocolate Brownie, Barti Ddu ice cream, winter 
berries….£7.50 (GF) 
Welsh Cheeseboard Selection, crackers, crisps, bread, 
dried fruits, pickled walnuts, figs, apple chutney….£9.50 

Mixed Ice Cream….£4.95  
Movenpick Sorbet….£6.50 

All of our dishes are freshly prepared to order, please be patient as some 
dishes may take longer than others 
 

(V) – Vegetarian (VE) – Vegan (GFO) – Gluten Free Option 
 


