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TO START %/\JWJ MEAT & POULTRY
ch illed Marinated 80z Prime Fillet Steak "A

argrille arinate La Parilla”

Fillet of Beef Skewer with FISH & SHELLFISH
Mild Chilli Relish 100z Prime Dry Aged Angus
. Sirloin Steak "A La Parilla”
E/Iaakrerrr?alGaodaet &CLhBeee:teryogtmon Grilled Fillet of Dover Sole
: served in it's own Jus Prime Dry Aged Angus
’%gglslt(c)sthNfSﬁilr?g on a Ribeye Steak "A La Parilla"
Fresh Whole Lobster with

. . D Aged Cote De B f
Grilled Asparagus with Lemon & Earsley Butter or w;r*?h \;g:getz;)blees chi):lu
ManChEgo Cheese fresh Garlic & Butter choice of sauces
Pan-fried Garlic Grilled Lemon Sole served Breconshire Venison Steak
Mushrooms with Spring ith ff the b Red Cabbage with ’

; either on or o e bone
Onions & Herbs Peppercorn sauce
Calamares "A La Romana' Swordfish Steak "A La Plancha” ; ;

! . Milk fed Veal Chuleta with
or 'A La Plancha with Chilli & Garlic Olive oil roasted Garlic and Olive oil
gl;lnr;leor?’uger(lnGgreav&?d]luanxigefr North Sea Hake eith.er "A La Breast of Chicken stuffed
Dressing Plancha" or Deep-fried with Pate, wrapped with

Bacon served with Wild
S(eamer Mussele, ‘I/Yhié[e Fresh Scottish Salmon Fillet Mushrooms & Garlic sauce
t . .
J ‘év}llrillefi S‘;Il?caeo’ arlic served with Hollandaise sauce Hand-tied Noisettes of L
“ Grass Fed Local Welsh s
Sea Scallops "A La Jumbo Crevettes with Tomato, Lamb
Plancha" with Tomato, Garlic and White wine sauce
Garlic & Butter Sauce Herb and Mustard crusted
c tt Al E [ Crawfish Tail "A La Plancha" in 'Ic_‘glrr;lgned Rack of Welsh
revettes spano ;
with Tomato & Garlic Garlic and Butter sauce
Sauce Marinated fillets of
Pan-fried Monkfish with Chicken with a light
Bajun Fishcakes with Roasted Garlic Olive 0il Barbados sauce
Barbados Sauce
Pan-fried Tuna Steak with a ISberi.cohPCo}Ik withg&agout of
Homemade Lamb Kofta Coconut & Bell Pepper Sauce aggn%zmatoorlzo, atates
with Mint Yoghurt ) )
Whole Sea Bass Baked in Rock Roast Suckling Pig served
Salt with Roasted Potatoes and
Avocado with Prawns in a Root Vegetables - Serves
Marie Rose Sauce between 6 to 8 people
Chef's Homemade Soup (Must be preordered)
of the Day
All Main Courses are served with a
Pin‘frle? Spanish ., VEGETARIAN choice of handcut chips, seasonal new
Chorizo "Con Patatas potatoes or freshly baked jacket
Homemade Nut Roast with potato
Vegetables & Tomato Salsa
SAUCES SIDE DISHES
Chef's Homemade Vegetable )
) Lasagne served with Provencial Garlic Bread

Bernaise Sauce Frengh Bread )

Garlic & Mushroom Spanish Gordal Olives

Red Wine Jus Cauliflower Valenciana

Black Peppercorn Mixed Vegetables

”Els“ilueern?ihdeoerse Side Salad (Salad Bar)

o0 o=>0 o=<>0
Market conditions dictate this menu, it can change daily depending on availability
All of our fresh fish is fully traceable and responsibly sourced from carefully selected and approved
g suppliers from the UK and beyond. We focus on sustainability to ensure an ethical supply of fish for ;
future generations.
All of our beef and lamb are sourced from ethical accredited suppliers from the UK. Grass fed and being
raised ethically ensure a product of superior quality.
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