
  
 
 
 
STARTERS 
  

Roasted Tomato and Thyme Soup       £7.95 
with butter and bread (gf) (vegan) 
  

Roasted Portobello Mushroom         £8.95 
served on grilled sourdough with garlic purée and parmesan (v) (gf) 
  

Chicken Caesar Salad                 small £8.50 large £13.95 
with bacon and parmesan (gf)         
  

Quinoa Salad                         small £9.50 large £14.95 
with roasted Sweet potato, halloumi and a lime       
and coriander dressing (gf) (v) 
  

   
 
MAINS 
  

Minted Lamb Chops         £19.95 
with wholegrain mustard mashed potato and green cabbage 
  

Duck Breast              £22.95 
soaked in Portwood, peas, pancetta, apple and lavender jus 
  

Free Range Pork Belly         £21.95 
with crispy shoulder, celeriac and bok choy  
  

40 Day Aged Sirloin Steak         £25.95 
with hand cooked chips, confit vine tomatoes with a choice of the following- 
peppercorn sauce, blue cheese sauce or red wine jus 
  

Wild Sea Bass          £22.95 
with crushed baby potatoes, asparagus, basil purée and sun-dried tomatoes 
  
Homemade Penderyn Beef Burger       £16.95 
with cheddar, bacon, Bloody Mary mayo and hand cut chips  
 
Wild Mushroom Tagliatelle Pasta (v)       £15.95 
served with pecorino cheese 
 

all mains are served with a side of seasonal vegetables 
  

   
  

SIDES 
Dressed Leaves          £2.50 
Hand Cut Chips         £3.50 
Mashed Potatoes          £3.00 
Roasted Chantenays         £3.00 
Steamed Baby Potatoes         £3.00 

 



 
 
 
 
DESSERTS 
 
Deconstructed Vanilla Cheesecake       £7.25 
with gin marinated berries and honey ice cream 
 
Sticky Toffee Pudding         £6.95 
with salted caramel ice cream 
 
Pistachio Panna Cotta         £7.45  
with chocolate soil and chocolate ice cream 
 
Wales’ Finest Cheese - Selection of 3       £7.95 
with tomato chutney, walnut, fruit and crackers 

 
 
 
Cheese Menu  
 
Black Bomber 
Black Bomber marries a rich tangy Cheddar with the smooth creaminess that lingers on the palate.  
 
Perl Las 
Perl Las is a golden veiny cheese which has a creamy flavour, delicately salty with a blue aftertaste.  
 
Perl Wen 
Perl Wen is a glorious and unique cross between Brie and a Caerphilly – with its soft centre with a 
fresh citrus flavour with a hint. 
 
Red Devil 
Red Devil is a rich savoury Red Leicester with a fiery chilli kick with adds depth of flavour and an 
intriguing heat. 
 
Pantysgwan Goats Cheese 
Pantysgawn is a Welsh cheese made from goat’s milk. Its name came from the fact that it was 
produced at Pant-Ys-Gawn Farm. It is a beautifully fresh and creamy goats’ cheese. It tastes 
deliciously salty and lemony. 
 
 
 
Sorbets: Raspberry, Lime or Mango 
 
Ice Cream: Vanilla, Salted Caramel, Chocolate and Honey 
 
 
 
 
 
 



 
 
 
 
 

 
WE BELIEVE IN LOCAL 

 
Wales is fast gaining a reputation as a nation for its excellent food and drink suppliers. 

We here at The Brown’s Hotel are proud to use local suppliers for all our produce. Among 
the companies we use to source our ingredients are 

 
 
Eynon’s (St Clear’s) 
Within the branches of the family tree, the Eynon’s clan can trace an association with 
butchery as far back as 1860. 
 
Hazelwell Farm (Whitland) 
Hazelwell Farm is a mixed organic farm in the Vale of Taf, Carmarthenshire producing top 
quality organic beef and lamb from healthy contented animals 
 
Rogers and Sons (Carmarthen) 
Family run butchers since opening in 2012, Chris the owner and butcher has over 20 
years’ experience using traditional methods in conjunction with modern practises. Rogers 
won the ‘National Butchers Shop of The Year’ award in 2015.  
 
Hafod Bakery (Bancyfelin) 
Experienced quality driven bakers, producing a delicious range of breads using high 
quality, local ingredients.  
 
Swansea Fish (Swansea) 
Family owned and operated, proving fresh seafood for over 20 years. Most of their fish is 
caught by ‘day boat’ fishermen to ensure it’s freshness.  
 
Mario’s Ice Cream (Cross Hands) 
With over 20 years’ experience in traditional ice cream making techniques, Mario 
Dallavalle ensures that his award-winning company’s milk and cream is sourced from the 
lushest Welsh pastures. 
 
Penderyn (Penderyn) 
and of course, Penderyn Whisky, after who our restaurant is named. Penderyn Distillery 
produces award-winning single malt whiskies and spirits in the foothills of the magnificent 
Brecon Beacons.   

 


