
 rugby menu  

Wales vs France  

 

 

 

French onion soup, gruyere crouton(gifo) 

Free range chicken liver parfait, chapel chutney, and toasted brioche (gifo) 

Vegan blue cheese, pear, caramelised walnut and chicory salad (vg, gif) 

Prawn crab and crayfish cocktail, lemon, buttered granary bread (gifo) 

 

Grilled sirloin steak, Green peppercorn and brandy sauce, chips,  
Portabella mushroom and grilled tomato (gifo) 

Pan fried seabass fillet, parmenta potatoes, cabbage, brown shrimp,  
Cream and fresh herbs (gifo)   

Roast corn fed chicken breast, soft polenta, Coq au vin sauce(gifo)  

Red onion tarte tatin, crottin de chavignol, rocket, balsamic (v,vgo) 

All main courses are served with locally grown seasonal vegetables 

 

 

Glazed tarte au citron, raspberry sorbet  

Classic crème brulee, langue de chat biscuits(gifo) 

Chocolate torte, orange Chantilly cream  

Selection of welsh and French cheese, biscuits, celery, apple and quince jelly 

Selection of vegan ice creams and sorbet (vg, gif) 

 

      All prices are inclusive of VAT. A 12% discretionary service charge will be added to all bills. 

All dishes may contain some traces of nuts. 
Please advise us if you are allergic to nuts or any other food items. 

Our team of chefs are happy to cater for dietary requirements on request. 

 

 

 

 

 



Wales vs Scotland 

 

  

Scotch broth, pearl barley, grilled sour dough  (vg) 

Scottish smoked salmon, celeriac remoulade, rye crisps(gifo)    

Ham hock, whole grain mustard and parsley terrine, piccalilli, ciabatta (gifo) 

Smoked welsh cheese Glamorgan sausage, red onion marmalade (v) 

 

 

Grilled sirloin steak, portabella mushroom, spiced tomato salsa 
Chips and watercress (gif) 

Whole grilled lemon sole, smoked garlic and parsley butter 
Ratte potatoes, lemon (gif) 

Confit and roasted pork belly, bubble and squeak, cider jus (gif) 

Roasted root vegetable, spinach and couscous wellington, 
Spiced tomato sauce (vg)  

All main courses are served with locally grown seasonal vegetables 

 

 

Penderyn Welsh whiskey torte, caramelised oats and raspberries  

Pistachio crème brulee, short bread biscuit(gifo) 

Barabrith bread and butter pudding, vanilla custard  

Selection of cheeses from wales and across Europe  
Celery, quince jelly and crackers (gifo) 

Selection of vegan ice creams and sorbet (vg, gif) 

 

 

 

      All prices are inclusive of VAT. A 12% discretionary service charge will be added to all bills. 

All dishes may contain some traces of nuts. 
Please advise us if you are allergic to nuts or any other food items. 

Our team of chefs are happy to cater for dietary requirements on request. 

 

 


