
 
 

WHILST YOU WAIT

Mixed olives, freshly made bread roll with Nick’s Welsh flavoured butter, and a sun-blushed tomato oil dip

TO BEGIN
Chef’s Seasonal Soup  
served with chunky bread £6.95

Wild Mushrooms  
sautéed in garlic and thyme butter served on truffle oil toasted bread, £7.95  
sprinkled with dried mushroom soil and finished with a rich crispy hen’s egg

Confit Chicken Thigh Terrine  
accompanied with a roasted garlic puree, pickled carrots, steamed leeks £7.95  
and a bread croute

Crab Risotto Cake  
with pea and tarragon puree, fresh lemon dressed samphire  £8.25  
and a saffron infused velouté

Penderyn Portwood Duck Breast 
marinated in fresh seville oranges and welsh honey, served with a spiced £8.75  
carrot puree grape and toasted walnut salad 

Roasted Monkfish Medallions £8.95 
on a bed of curried sweet potato and chick peas with an orange gel  
and coriander oil



 
 

TO FOLLOW

Welsh Rack of Organic Lamb 
with braised lamb shoulder, served with pan fried ratte potatoes, fresh peas £25.95  
and beans, a parsley glaze, finished with local streaky bacon and baby onion cooked in lamb jus

Corn Fed Chicken Breast 
accompanied with chestnut mushrooms, potato gnocchi, spinach, carrots and £19.95  
finished with a garlic and lightly smoked chicken and thyme velouté

Local Asparagus & Fresh Pea Risotto 
served with a pecorino crisp and white truffle oil £17.95  
add fresh truffle £6

6 Hour Slow Cooked Grass Fed Shin of Beef  
served with braised baby heritage carrots & leeks, creamed potatoes £22.95  
with scallions and Perl Las cheese, finished with a braising sauce 

Ribeye or Sirloin 8oz Steak Locally Grass Fed 
with a Penderyn Madeira wild mushrooms sauce, slow roasted cherry £26.95  
tomatoes on the vine with local, hand cut, triple cooked potato chips 

Fresh Papardelle Pasta 
served with baby spinach, blanched hazelnut and nutmeg ragout £17.95  
finished with a rich hen’s poached egg

Pan Fried Sea Bass  
with a violet potato, beetroot, broad beans and watercress salad   £23.95  
and finished with a warm cress dressing 

 
All main dishes are to be served with a complementary bowl of seasonal vegetables 

If you have any allergens please speak to a member of staff



 
 

SIDES

Triple Cooked Chips £3.50  
add parmesan and truffle oil £1 

Dressed Baby Leaf Salad £2.50

TO FINISH

Sticky Toffee Pudding 
with a butterscotch sauce and Mario’s salted caramel ice-cream £5.95

The Penderyn Signature Dessert 
Merlyn infused crème brûlée served with Eccentric liqueured berries, £6.95  
finished with Mario’s vanilla ice-cream

Deconstructed Lemon Meringue Pie  
ginger nut biscuit base, sharp lemon curd finished with torched £6.50  
Italian meringue and raspberry decorations

Chocolate Indulgence  
fondant with a hint of rosemary, white chocolate and almond brownie £7.25  
served with Mario’s pistachio ice-cream 

Selection of Mario’s Ice-Cream  
3 scoops £4.95

A selection of Wales’ Finest Cheese  
served with a mixture of Cradoc and chef’s freshly made crackers 3x £6.50  

5x £9.50  
Black Bomber, Perl Las, Perl Wen, Cenarth Smoked, Garwydd Caerphilly, Red Devil, Welsh Goats 



 


