




Sunday Lunch Menu 

Two courses 36.00 

Three courses 42.00 

Starters 

Monmouthshire Reared 

Pork and Sun Dried Tomato 

Scotch Egg 

Heritage tomato jelly and Henderson's 
relish, Brecon vodka Bloody Mary sauce 

(E,SD,G) 

Gwynt-Y-Ddraig Cider and 

White Onion Soup 

Glamorgan ale rarebit potato doughnuts 

(V,SD,G,D,E) 

The Sorting Room Salad 

Whipped Pant-Ys-Gawn goat's cheese, 
prosecco poached pear, candied 

walnuts, chicory 

Crispy Fried Chicken Wings 

Slow roasted heritage tomatoes, chilli 
Spring onions, black garlic hoisin gel 

(G,SD) 

(V,D,N) 

Mains 
All roasts served with roast potatoes (V,G,D,E), roasted seasonal root vegetables (V), cauliflower, leek and 

broccoli mornay (V,G,D,Mu), locally sourced seasonal steamed vegetables (V,D) and gravy (SD,C) 

Roasted Welsh Sirloin 

of Beef 

Yorkshire pudding filled with slow 
cooked beef brisket 

(G,E,SD,D) 

Roasted Chicken Breast 

Sage and onion stuffing 

(G,S,E,D,SD) 

Tuscan Potato and Herb 

Plant-Based Gnocchi V

Lemon, hedgerow garlic cream sauce, 
wild mushrooms, toasted pine nuts, 

plant-based cheese 

(V,G,N) 

Roasted Salmon 

Lentil dahl, onion pakora, cauliflower 
curry sauce, mint yoghurt, chilli sauce 

(F,D,SD) 

Slow Roasted Pork Belly 

and Crackling 

With apple sauce 

(SD) 




