
20
17

_R
af

te
rs

Re
du

ce
dD

in
ne

rM
en

u_
D

EC
_o

nl
y_

23
10

17

D I N N E R  M E N U

S T A R T E R S
Roasted Butternut Squash Soup (G,F,D,SD,E)  £9.50
Chorizo and smoked haddock croquette, pumpkin seed pesto

Chicken and Black Garlic Terrine (D,G,SD)  £8.50 
Mushroom relish, sweetcorn, toasted sourdough 

Beetroot Cured Salmon (D,F,SD)  £10.50 
(£3.00 supplement applies for dinner inclusive packages)                 
Horseradish panna cotta, beetroot and apple remoulade, watercress

Caerphilly Cheese Polenta (V,D,G,SD,E)  £7.50 
Leek mayonnaise, crispy peas, Wye Valley leaves,  
sherry vinegar dressing

Roasted Pigeon (SD,C,N)  £10.25
(£3.00 supplement applies for dinner inclusive packages)
Pancetta, red cabbage, hazelnut, slow gin jus 

M A I N  C O U R S E S
Tenby Ale Braised Beef Rib with Wild Mushroom £22.50  
and Truffle Ravioli (D,G,E,C,SD) 
Celeriac fondant, kale, textures of onion, beef jus 

Breconshire Lamb Shank (G,D,SD,C)  £23.95
Mustard mashed potato, pearl barley and root vegetable cawl,  
mint emulsion

Wye Valley Pork Belly (D,E,G,SD) £22.95 
Braised pig cheek, pumpkin, brassica, sage and onion gnocchi,  
apple and cider

Pan Fried Sea Bream (F,D,E,M)  £21.50 
White bean, leek and crayfish cassoulet, sautéed potatoes, spinach

Cauliflower and Hafod Cheese Rosti (D,V,E)  £17.50
Spiced cauliflower and lentils, Hafod crackling

8oz Welsh Sirloin Steak (G,D)  £30.00  
(£6.00 supplement applies for dinner inclusive packages) 
Confit tomato, garlic mushroom, watercress, chunky chips and  
peppercorn sauce

S I D E S  D I S H E S
Please note that side dishes are not included as part of a  
dinner inclusive package

New Potatoes (V,D)  £3.95
Buttery Mashed Potato (V,D)  £3.95
Chunky Chips (V,G)  £3.95 
Twenty Ten House Salad (V)  £3.95
Twenty Ten Vegetables (V,D) £3.95

S A U C E S
Please note that sauces are not included as part of a  
dinner inclusive package

Creamy Peppercorn Sauce (D,SD)  £3.95
Béarnaise  Sauce (V,D,E,SD) £3.95
Red Wine Sauce (C,SD)  £3.95

D E S S E R T S
Bananas Foster (D,V,G)  £10.95
(£3.00 supplement applies for dinner inclusive packages) 
Bananas and vanilla ice cream, with a sauce made from butter,  
brown sugar, cinnamon, dark rum and banana liqueur,  
served on spiced bread

Toffee Apple and Fig Crumble (V,D,E,G)  £6.50
Caramel clotted cream ice cream

Coffee and Doughnuts (V,E,G,D,SD,N,S)  £7.50
Cappuccino panna cotta, hazelnut and chocolate mousse,  
brioche doughnuts, Merlyn liqueur mocha dipping sauce

Gingerbread and Clementine Trifle (V,G,D,E,N,SD) £6.95 
Grand Marnier sabayon, candied almonds

Welsh Cheese Board (V,C,G,E,D,Se,SD)  £10.50 
(£3.00 supplement applies for dinner inclusive packages) 
Served with artisan crackers, pear chutney, celery and grapes

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

Please advise us of any food allergies.

We take care wherever possible to ensure no cross contamination will occur, however, due to our food preparation process we cannot guarantee this.   
Menu items marked will contain one or more or the following allergens.

(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans,  
(M) Contains molluscs, (S) Contains soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains lupin.


