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Menu

Eton Mess Martini

Au fruit punch vodka | Cawdor cherry gin | Raspberry coulis | Strawberry syrup

Topped with whipped cream & crushed meringue

Summer Storm

Cascave stormy gin | Grapefruit & peppercorn syrup | Soda | Lemon

Spicy Toasted Peach Margarita

Au peach vodka | Cointreau | Lime juice | Simple Syrup | Tajin | Jalapeno

Barti’s Mai Tai

Barti spiced rum | Malibu | Pineapple juice | Orange juice | Grenadine

Brecon Blossom

Brecon rhubarb & cranberry gin | Elderflower | Mint | Lemon | Soda

Welsh Whisky Sour

Welsh Wind Brychan whiskey | Lemon juice | Simple syrup | Angostura bitters

Stone & Spice

Cascave gin | Apple juice | Ginger beer | Lime juice
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Nibbles

Chicken, ham and leek croquettes

Welsh rarebit and tomato tartlets

Welsh goats’ cheese, honey and fig bruschetta

Carmarthen ham, pesto and burrata bruschetta

Slow cooked Welsh lamb and mint bon bons

Smoked salmon blinis, laverbread sour cream

Crispy salt and pepper cockles

Carmarthen ham wrapped asparagus

Parsnip crisps

Olives




