
A Taste of  
Summer



A discretionary 10% service charge will be added to your bill.
Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, nor 
can we guarantee the processes used by our ingredient manufacturers. (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.
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CL ASSIC SANDWICHES
Served with sea salted crisps and slaw (V)
Severn and Wye Smokery Smoked Salmon (F,G,S,D)  
Dill crème fraiche and rocket, on malted brown bloomer bread
Roasted British Reared Chicken Breast (G,D,S)  
Lettuce, sun dried tomato and pesto mayonnaise,  
on white or malted brown bloomer bread 
B.L.T. (G,S,SD) 
Sweet dry cured back bacon, lettuce and tomato, 
on toasted white bloomer bread
Open Avocado and Baby Spinach Sandwich (V,G,E,SD)  
On grilled sourdough bread with poached egg and chilli

PIZZA
BBQ Chicken (G,D)  
Sweetcorn, red onions, BBQ sauce and roasted chicken    
Margherita (V,G,D)  
Mozzarella, fresh tomatoes, tomato and herb sauce 
Dairy free option available on request

LIGHT BITES
Celtic Cheeseburger  (G,D,SD,Mu)  
Beef burger on a sourdough bun topped with burger sauce, lettuce, 
tomatoes, gherkins and Cheddar, served with fries and coleslaw
Plant-Based Burger  (V ,G,S)  
On a sourdough bun topped with burger sauce, lettuce, tomatoes,  
gherkins and plant-based cheese, served with fries and coleslaw 
Classic Caesar Salad (V,G,S,D,SD)  
Gem lettuce, herb croutons, Gran Levante cheese, Caesar dressing  
With roasted chicken strips (G,S,D,SD)  
With BBQ plant-based strips (V,D,G,SD,S)  
Charcuterie Platter (G,D,SD,Mu)  
Selection of cured meats with pickles, artisan crackers, tomato chutney  
and marinated olives
Southern Rub Chicken Wings and Fries 
With BBQ sauce
Panko Fried Calamari (M,G,SD)  
Sweet chilli sauce, lime, watercress and shallot salad

DESSERTS
Plant-Based Chocolate Brownie (V,G,S)  
Berry compote, dairy free vanilla ice cream  
Sicilian Lemon Tart (V,G,D,E)  
Berry compote, whipped cream  
Welsh Cheese Selection (V,G,D,C)  
With artisan crackers, celery, grapes and chutney


