
Sunday at Libanus with  Jack Saunders

S T A R T E R S

Curried Courgette Soup
crème fraîche,  sourdough 8.5

Gril led Bavette
chimichurri  (gf)  10

Burrata
roasted squash,  sage vinaigrette (gf)  1 1

Welsh Gin & Dil l  Salmon Gravlax
cucumber,  pickled fennel ,  orange and grapefruit  salsa (gf)  9.5

Crispy Tofu
soy and sesame sauce,  Asian salad (gf/vegan) 9

Kalamata Olives (gf/vegan) 4

M A I N S

Slow-cooked Shoulder of  Welsh Lamb
dauphinoise potatoes (gf)  22

Crispy Pork Bel ly
roast  potatoes (gf)  18

Braised Blade of  Welsh Beef
roast  potatoes (gf)  22

Red Lenti l  Nut Roast
sage stuff ing,  roast  potatoes (vegan) 18

Market Fish,  sauté potatoes
lemon caper beurre blanc (gf)  21

Al l  our roasts are served with seasonal  vegetables,  house gravy & Yorkshire pudding
(please note,  Yorkshire pudding is  not gf)

Smaller portions avai lable for chi ldren (12 years and younger) 12.5

S I D E S

Three-cheese caul i f lower 5
Dauphinoise potatoes 4



S W E E T  I N D U L G E N C E
Apple,  Blackberry & Ginger Crumble

Madagascan vani l la  custard 9

Sticky Ginger Cake
clotted cream ice cream, ginger toffee sauce 9

Dark Chocolate & Chestnut Mousse
coffee & almond crumb, blackcurrant sorbet (gf/vegan) 9

Chocolate & Vanil la  Panna Cotta
caramelised orange,  almond tui le  9

Luxury Welsh Ice Cream
shortbread

2 scoops 5.5  
3  scoops 7 .5

S A V O U R Y  F I N I S H  –  1 4 . 5

( G F  G L U T E N  F R E E ,  V  S U I T A B L E  F O R  V E G E T A R I A N ,  
V G  S U I T A B L E  F O R  V E G A N )

I F  Y O U  H A V E  A N  A L L E R Y  O R  I N T O L E R A N C E ,  P L E A S E
I N F O R M  Y O U R  W A I T R E S S ,  W H O  W I L L  B E  A B L E  T O  C H E C K

T H E  I N G R E D I E N T S  I N  Y O U R  M E A L  T H A N K  Y O U .

Welsh Cheese Selection
Welsh cheeses,  apple chutney,  Tregroes rustic waff le crackers

14.5  (extra crackers 2)

Abaty Glas  is  an unpasteurised organic blue cheese made by Roger
Yorke of  Caws Penhelyg,  Aberystwyth.

Caws Penhelyg Abaty  is  an organic,  raw-milk soft  cheese,  s imilar to a
classic brie.

Black Bomber Extra Mature Cheddar ,  from Snowdonia Cheese,
combines r ich creaminess with deep savoury notes.

Why not accompany your dessert  with a bottle of  our pudding
 wine,  or a glass of  port  with your cheese board?

Moscato Passito,  Palazzino,  I taly 37 .5cl  19.5
Taylor’s  Late Bottled Vintage Port  20% 50ml 4.5
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