
All food and drink is supplied by Transport for Wales. Products are subject to availability and prices are correct as of 1 May 2023, and are 
subject to change.

Food allergies or intolerances?
Before ordering, one of our team can help if you have food allergies or intolerances.  They can confirm all specified allergens/ingredients in our 
food. We can’t guarantee our food is entirely free of allergens, though, as we handle foods containing flour, eggs, milk, nuts and other allergens 
in our kitchens so there’s a cross-contamination risk.

To start 

Pan-seared scallops 
Fresh, pan-seared scallops accompanined with black pudding and crushed peas, served 
with a buttery chive beurre blanc.

Roasted red pepper soup 
Our hearty roasted red pepper soup served with your choice of fresh bread. (v)

Main course 

Slow-roasted lamb shank
Our lamb shank is slow-roasted to make it tender. It’s served with creamy, chive-infused 
mashed potato, green beans and a rich mint gravy.

Grilled seabass fillet
A delicately grilled seabass fillet served with potatoes topped with crushed parsley, 
honey-roasted carrots and a zesty sauce vierge. 

Butternut squash tortelli
A classic pasta dish. Our delicious Tortelli is filled with butternut squash and cooked to 
perfection before being served with a sage beurre noisette and garlic bread. (v)

For dessert 

Lemon sponge pudding
Light and fluffy lemon sponge pudding served with a yummy lemon cream custard 
sauce. (v)

Selection of Welsh cheeses
A mouth-watering selection of Welsh cheeses, accompanied by crackers and chutneys. 
(Additional £2)

First Class
Two courses £19

Three courses £22


