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ST DAVID’S

SNACKS / BYRBRYDAU

Soda Bread, Salted Butter |6 Smoked Nuts |5 Olives & Pickles | 5

SMALL PLATES / PLATIAU BACH

Cured Meats | 8 Tenby Smoked Salmon | 14
Lobster, Milk Roll, Garlic Butter | 16 Crab, Cucumber, Brioche | 16

MAIN COURSE / PRIF CWRS

Lamb Rump | 24
Courgette, Lamb Sauce, Caper and Rasin Purée

Roasted Halibut | 28

Brown Butter, Cornichons, Cauliflower

Squash Risotto | 18
Confit Pickled Onion, Toasted Pine Nuts

SIDES / OCHRAU

New Potatoes, Spring Onion |6 Tenderstem Broccoli, Smoked Dressing | 6

DESSERTS / PWDINAU

White Chocolate Ganache, Dressed Apricot, Apricot Sorbet | 8
Chocolate Nemesis, Cajeta, Banana Ice Cream | 9
Selection of Welsh Cheeses, House Chutney, Bara Brith | 10

Please advise us of any allergies or dietary requirements
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