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Sunday, 15% June 2025

(V) Southern Fried Chicken with chipotle sauce
Classic Prawn Cocktail served with brown bread & butter
BBQ Chilli Beef Tostada with Pico de gallo, coriander mayo

(V) Homemade Roast Tomato Soup with bread roll

AR 'Y CARFERI HEDDIW | ON THE CARVERY TODAY:
Roast Topside O.E Metcalfe Butcher Welsh Beef, Yorkshire pudding

Honey Roast Ham

Roast Chicken Thigh
I'W HARCHEBU/TO ORDER:

Baked Cod Fillet lemon cream sauce
(V) Vegetable Nut Roast, mushroom gravy

GWEINI GYDA LLYSIAU TYMHOROL O'R CARFERI
ALL ABOVE ARE SERVED WITH SEASONAL VEGETABLES FROM THE CARVERY

PWDIN CARTEF/HOMEMADE DESSERTS

Eton Mess
Sticky Toffee Pudding served with butterscotch sauce
Apple & Cinnamon Crumble, vanilla custard
Chocolate Brownie Sundae

FOXR

Adult Child (aged 12 & under)
£17.95 1 Course | £9.00 1 Course

£21.95 2 Course | £12.00 2 Course
£25.95 3 Course | £15.00 3 Course

FOOD ALLERGIES & INTOLERANCES
Please inform your server of any allergen or intolerance before placing your order for food and/or drink. Our full
Allergen Information Booklet is available upon request. All dishes are prepared in areas where allergens are present.
Therefore, there is a risk that ingredients used in your meal may have come into contact with an undeclared allergen,
leading to cross contamination. Cooking equipment (e.g., fryers, grills etc) and food preparation areas may be shared,
with fried items containing different allergens cooked in the same frying oil.




