THE CWRT TERRACE

Menu

Take your pick from our delicious nibbles, snacks and bites,

best cnjoyed with chilled drinks and a warm summer breeze.
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LIGHT BITES

Local House Cured
Charcuterie Slate

Carmarthen ham, house cured bresaola,
smoked and cured Welsh venison

Kalamata olives, sourdough, Welsh butcer
with Halen Mon sea salt
Served with pickled vegetables, orange and
stem ginger chutney
(SD,W)

1999

Monmouthshire Reared Pork
and Chorizo Scotch Egg
Black pua’ding, C{T(’SS(’d J‘O('I{(’f, ﬂppl(’,
pi(‘k/(’d spring v(’gz’mb[(’s, picmlilli ketch up
(W.SD,E)

9.25

Roasted Red Pepper
Houmous
Toasted pumpkin seeds, grillm’
garli(‘ pitta bread (V,W.SE)

6.95

Artisan Sourdough
Welsh bucter with Halen Mon sea salt
(V,\W.B,D)

5.95

House Marinated
Kalamata Olives
(V)

4.95
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SALADS

The Sorting Room Salad
New season beetroot and radish,
Pant-Ys-Gawn goar’s cheese, pear and
cucumber, candied walnut,
Lirtle Gem lettuce
(V.D,W.SD)

9.25

Classic Caesar Salad |

Maple cured bacon, croutons, Gran Levante
cheese, marinated an(‘/wvy ﬁllcts, crispy
Romaine lettuce (D,W.SD,F)

1195

Add Chicken 5.95
Add Salmon 5.95




SANDWICHES

A” S(’TU(’C{ wirh smsonal slaw (‘,) and ll()LlSt’ﬁ‘i(’S (V)

Grilled Halloumi Fish Finger Sandwich
On a baked ciabatta with garliv mushroom, On a baked ciabarra with lettuce, (‘hunky
avocado and chilli jam tartare sauce and grilled lemon
(V.D,W,SD,S) (W.E.E.S.D)
14.95 14295
Parkgate Club Sub

Warm ciabatra mpp(’a' with map[e
cured bacon, Shervingmn Farm egg

mayonnaise, i(‘(’[mg lettuce, roasted B
turkey breast, tomato and mayonnaise A e
3 3 i
(W.E,D.SD) 7\ 4
2
16.95 =

WRAPS

Smoked Applewood Cheese Wrap

B(’(’U‘O()F, falafel, gzn ana’ 1‘/‘!1,{[’7(21‘1’) (‘hum(’y, 5(’)”1}(’(1’ ina glutm
free wrap (V.SD)

1295
Grilled Salmon Wrap Oriental Duck Wrap
Tenderstem broccoli, 50y saice, Portobello Five spiced Conﬁr duck, pi(‘kled cucumber,
mushrooms, wild rocker, Middle Eastern spring onions, hoisin
spia’c{ houmous and Hass avocado (SD.W.S)
(E.SE,W)
1495
1895
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Thirty-Five Day Dry Aged Twenty-Eight Day Aged Welsh

Welsh Reared Beef Rump 100z
Tripl(’ cooked Maris Piper (‘hips, roasted
gar[i(‘, slow roasted tomato, Portobello

mushroom, Welsh whisky peppercorn sauce

(D,SD)

32.00

Beef Steak Burger
Ona brioche bun roppm' with Caerp/li[l_v
cheddar, house burger sauce, grilled bacon.
rocket, tomatoes and crispy onions, served
with house slaw and frics
(W.D,E)

20.00

Plant-Based Aubergine and
Chickpea Tagine

Lemon ﬂ)’ld pinmam couscous, roastm' Pil’l’ﬂ,

apricot and sultana relish
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PIES
Chestnut Mushroom, Braised Welsh Steak and
Welsh Leek Fondue and Glamorgan Ale Hand
Tarragon Pie Crafted Pie
Welsh Blue cheese & peppercorn sauce Red wine gravy
(V.C.W.D.S,SD.E) (CW.D.EMU.SD.S)

Please allow r]Ii,ﬁry e cooking e Please allow r/zirry minuces cooking time
2495 24 .95
POTATOES
Truffle and Hafod Sweet Potato Fries

Cheese Fries (,sp) (V)
595 5.95
House Fries () Clotted Cream
505 Mashed Potato (v.p)
5.95
VEGETABLES

Thyme and Honey Roasted
Root Vegetables (v)

595

Sorting Room House
Mixed Salad
(V,SD.MU)

595

Green Beans, Broccoli and
Peas with Granola Crumble
(V.D,W)

5.95

Garlic Mushrooms
(V.D)

5.95

/




DESSERTS

Sticky Toffee Pudding Apple Tarte Tatin
Welsh whisk_v roffer sauce, fudg(’ pieces, Madagasmn vanilla ice cream,
Welsh Gold hon(’ycomb ice cream creme anglaisc
(V.W.D,E,S,SD) (V,W.D,E.SD)
cics 1085

CHEESE BOARD

Welsh Cheese Selection
Perl Wen, Hafod, Cam‘philly and Perl Las
blue cheese, artisan cheese biscuits, spia’d

pear and grape (‘hutrwy,
Celcry and grapes
(V.C,SE,D,E,W,0,B)

14.50




A discretionary 10% service charge will be added to your bill.

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our
kitchens arean allergen free environment, nor can we guarantee the processes used
by our ingredient manufacturers.

Gluten Allergy: (B) Barley. (O) Qats, (R) Rye, (SP) Spelt. (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts,
(PS) Pistachios, (PN) Pecan nuts, (WN) Walnurs

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs. (F) Fish. (L) Lupin,
(M) Molluses, (MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle: © Plant-based, (V) Vegetarian
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