
 

Large party packages: 10+ people (supplements apply to some items) 

Starter & Main (option to purchase dessert on the night) - £24pp
L

Starter, Main & Dessert - £29pp

To begin 

Spiced celeriac soup
Onion bhaj i ,  coriander oi l  (pb)

Beef & marmite croquettes
Black garl ic ,  cavolo nero

Crispy chicken satay
Smoked almonds ,  chi l l i  oi l

BBQ Welsh pork bel ly
Trio of  onions

Mushroom & soy parfait
Rye bread crisps ,  pickled shal lots  (v)

Pan fr ied salmon f i l let  +£2  supplement
Thai  green curry,  cr ispy kale,  coriander oi l  (gif )

Pan seared scal lops +£4  supplement
Parsnip purée,  parsnips cr isps ,  chorizo (gif )

To fol low
Chargri l led chicken breast

Bubble & squeak jacket potato,  tarragon velouté (gif )
L

Wild mushroom tagl iatel le
Mushroom & roasted garl ic  cream ,  cr ispy onions ,  chestnuts (v)

12-hour braised beef shin
Roasted white onion ,  brown butter mash

L

Miso glazed aubergine
Crispy savoy cabbage,  oyster mushrooms ,  tenderstem broccol i ,  cr ispy chi l l i  (pb)

Pan fr ied cod
Seafood chowder,  braised fennel ,  new potatoes (gif )

Ten Degrees beef burger
Smoked streaky bacon ,  Caerphil ly cheese,  baby gem ,  pickled cucumber,  cr ispy onions

Served with skinny fr ies  & BBQ sauce

Chicken & chorizo burger
House -made chicken & chorizo pattie .  garl ic  aiol i ,  baby gem ,  pickled cucumber

Served with skinny fr ies

8oz 28-day dry aged Douglas Wil l is  f lat  iron steak
Served with triple cooked chips, rarebit portobello, watercress & peppercorn sauce



To fol low continued
L

Pan fr ied sea bass +£4  supplement
Posh hash brown ,  roasted caul if lower,  samphire,  apple salsa (gif )

Brecon lamb rump +£6  supplement
Celeriac & potato rosti ,  apricot gel ,  tenderstem broccol i ,  cumin jus (gif )

10oz 28-day dry aged r ib eye +£12  supplement
Served with tr iple cooked chips ,  rarebit  portobel lo,  watercress & peppercorn sauce

L

8oz 28-day dry aged f i l let  +£15  supplement
Served with tr iple cooked chips ,  rarebit  portobel lo,  watercress & peppercorn sauce

To f inish
Pistachio Parfait

Saffron & orange poached pear,  white chocolate snow (v,  gif )

Caramel Baked Cox Apple
Puff pastry,  vani l la  ice cream (v)

Blackberry Cheesecake
Fresh blackberries ,  lemon balm (v)

“Black Forest Gateau”
Dark chocolate crémeux & cherry

Celebrating a Special  Event?
Ask us about our fantastic  range of Champagnes ,  sparkl ing wines

& cocktai l  trees del ivered with complementary sparklers! 

We are a fresh food restaurant & food is  cooked to order.  Most dishes can be changed or modif ied to cater 
for dietary requirements ,  please speak to your server for more detai ls .  Please inform your server of  any 
al lergies or intolerances before ordering .  Not al l  ingredients are l isted & we cannot guarantee the total  
absence of  al lergens .  Al l  prices are inclusive of  VAT.  A 10%  d iscretionary service charge is  added to al l  bi l ls .  

Grilled garlic focaccia - £4 (v)
Add cheese +£1

Sourdough & Netherend
salted butter - £4

Macaroni cheese with
crispy onions & chives - £5

Seasonal greens - £4 (pb, gif)
Olive oil, sea salt

Fire roasted baked potato
with sour cream, chives 
& crispy onions - £5 (gif)

Triple cooked chips - £4 (gif)

Skinny fries - £4 (gif)

Ten Degrees fries - £5 (gif)
Sea salt, Parmesan & triple mustard mayo

New potatoes - £4 (gif)
Garlic butter

Sides


