
A LA CARTE MENU
 

Cornish crab 
marinated salsify, pumpkin jam 
Cr,E,Mu,G,D,SD,Ce

Spiced Wiltshire pork 
roast Dublin Bay prawn, apple and celeriac 
C,SD,Ce,D,Mu,E

Artichoke 
violet, Jerusalem, hazelnut pesto, Medjool date
SD,D,Ce,N,Mu,E

Fillet of Tim Johnsons beef 
cep and snail pie, bordelaise sauce 
D,SD,G,E,C

Day boat turbot 
Brassicas, lobster cream, lemon and vanilla 
F,C,D,SD

Rolled lasagne of Bromham kale
chanterelles, walnut ketchup
G,D,E,SD,N

Caramel tart 
poached apple, pecan nut, brown butter ice cream  
G,D,E,N

Selection of British and Continental cheese
homemade crackers
D,SD,G,Mu,Ce
 
Caramelia chocolate mousse
orange curd, orange and whiskey ice cream 
D,E,S,SD

£130
A discretionary service charge of 10% will be added to your bill 

Restaurant Hywel Jones

 Allergy Key- (C)-Crustaceans, (Ce)-Celery, (D)-Dairy, (E)-Egg, (F)-Fish, (P)-Peanuts, (G)-Gluten, (L)-Lupin, (N)-Nuts, 
(Mu) Mustard, (Mo)-Molluscs, (S)-Soya, (SD)-Sulphur Dioxide, (Se)-Sesame Seed

If you have any allergies or intolerances, please let us know upon ordering.


