PL@IAD 2010 
Hot and cold main courses available from 12.00-4pm and 5-9pm
Tapas, Starters and Salads

Two choices £8.95 






     Three choices £11.50
All served with a choice of salads and crusty bread

Confit Duck, Pear and Perl Las Salad
Capital Cuisine’s Spiced Halen Mon Cured Salmon with Dill & Mustard Sauce

Seafood Salad with shaved Fennel and Samphire
Marinated Welsh Cheeses, Sun Blushed Tomatoes, Olive and fresh Herb Salad (V)
Capitals’ Hummus and Basil Pesto with Bread Sticks
Capitals’ famous chicken liver parfait, home-made chutney
Teriyaki roasted Salmon, sesame noodle salad
Hot food – a daily selection FROM the following

ALL MAIN COURSES SERVED WITH A CHOICE OF POTATOES, VEGETABLES OR SALAD
Summer sausage and mash




 


9.50
Edwards of Conwy pork and leek sausages on new crushed potatoes with spring onions and a light onion
and Tomos Watkins summer ale gravy 

Linguini with Seafood and Trealy Farm Chorizo




12.95

Freshly cooked linguine pasta with mussels, Penclawdd cockles, prawns, squid and chorizo with sweet 
chilli and tomato jam
Seared Chicken Caesar salad







11.95

Seared breast of free range chicken, Pembrokeshire potatoes, garlic croutons, romaine lettuce, 
crispy bacon, yogurt and Perl Las dressing

Thai style smoked Haddock and Salmon fishcakes



11.95
Smoked haddock and salmon fishcakes served on stir fried vegetables and glass noodles, roasted 
sesame and caramelised lemon
Pan Fried Sea Bass 

 







13.95

Pan fried Sea Bass on mint and parsley Tabouleh, citrus butter sauce and pink grapefruit
Welsh 8oz Lamb burger








8.95

With yogurt and mint dressing, mixed leaves on rosemary Foccaccia, potato wedges
Authentic Food’s Lamb Tagine, jewelled spiced couscous


12.95

Authentic Food Co’s slow cooked Lamb Tagine with Moroccan spices, apricots and almonds, served with 
spiced fruit couscous with raita dressing and flatbread

Fresh Pasta Co. Butternut Squash Tortelli

 



11.95

Fresh Pasta Co. butternut squash tortelli with wilted spinach, peas and Capital Cuisine’s red pesto 

Parsley, pea and broad bean risotto (V)





11.95

A summery risotto of fresh peas, broad beans and parsley, finished with local cream, Pecorino cheese, rocket and pesto oil
Black Mountain 8oz Sirloin Steak 






14.95 
8oz Welsh sirloin steak from Bwlch Farm, near Crickhowell, with grilled tomato,  mushroom, spiced potato
wedges and Penderyn and peppercorn or Perl Las sauce
Welsh Pedigree Pork Belly on Mixed Bean and Chorizo Cassoulet
12.95

Slow cooked belly pork with 5 spice and honey, served on a mixed bean and Trealy farm chorizo cassoulet

Roasted Salmon Nicoise








13.95

Roasted salmon fillet with fine beans, new potatoes, boiled egg, black olives and cherry tomatoes with Capital Cuisine’s pesto dressing

Pl@iad’s Amazing Fish Pie








12.95

Salmon, smoked haddock, prawns, Penclawdd cockles in a rich parsley and Old Shire Cheddar veloute, 
topped with butter whipped potatoes and chives



Thoroughly Welsh Shepherd’s Pie






11.95

Welsh lamb shoulder braised with root vegetables and herbs for 4 hours, flaked into a rich lamb jus, 
topped with butter whipped potatoes and Old Shire Cheddar

Butterfly Chicken Supreme








11.95

Butterfly free range chicken supreme marinated in garlic, lemon and thyme, griddled and served on layonnaise potatoes with pan juices

Confit Duck










12.95

Confit duck leg salted with Halen Mon spiced sea salt, served crispy on a 3 bean and Trealy farm chorizo cassoulet

Help Yourself Side salad £5.95

Desserts all @ £4.00
Barons Pâtisserie Chocolate Fudge Cake
Pantysgawn mango and passion fruit cheesecake

Carrot Cake
Meringues with fresh local cream and summer berries

Summer fruit salad

Victoria Sponge with fresh local cream and strawberries

True Taste cheese platter







6.95

A selection of True Taste award winning cheeses Gorwydd Caerphilly, Perl Las, Perl Wen and 
Old Shire with celery, cherry tomatoes and Daffodil Cottage oatcakes

Cakes and stuff 
Available at all other times other than between 12-3pm unless ordered with any main course

Muffins










1.75
Tan-Y-Castell Welsh cakes
(Each)





0.60
Clam’s Cakes of Abergavenny 



 


1.95
Gower Cottage Brownies







1.95

Homemade loaf cakes







1.75

Fruit scone with Welsh Lady preserves




1.95
Hot & Cold Beverages 
Welsh Brew tea









1.50
Cappuccino (Fair Trade)







2.50
Café Latte (Fair Trade)








2.50
Espresso (Fair Trade)








1.50
Filter coffee (Fair Trade)







1.80
Llanllyr spring water - still or sparkling 
75cl bottle


        
1.95

Llanllyr spring water – still or sparkling 250ml glass



1.00
GJ & GM Morris mixed variety organic apple juice



2.25
Frobishers orange juice







2.25
Bottle Green elderflower spritzer






1.95
Coca cola










1.75
White Wines by the Glass







175ml -250ml -bottle

San Antonio, Pinot Grigio






 3.75   5.50
  14.00
Mirror Lake, Marlborough Estate Sauvignon Blanc


 4.50
  6.00
  16.95
Rosé

San Antonio, Pinot Grigio Blush





 3.95
  5.75
  14.95

Red Wines

Casa Roca Cabernet Sauvignon/Merlot




 3.75
  5.50
  14.00

Azabache Crianza, Vino Tinto (Rioja) 



          4.50
  6.00
  16.50
Sparkling wines and Champagnes
Prosecco, Mirage Brut and Rose







17.00
Monnow Valley Sparkling white wine






19.50
Mercier Brut NV










28.95
Veuve Clicquot Yellow Label Brut NV






43.50

Bottled local beers and lagers
Tomas Watkin Cwrw Haf summer ale






3.50
SA Brains Reverend James 








3.25

Gwynt y Ddraig Cider 









3.75
Celt Brewery Continental Lager







2.95
Tapas to share – available all day

   


                  
        


Any four (4) choices from the Tapas counter, with salads and crusty bread
15.50
Tapas deal – with 2 glasses (175) of Pinot Grigio or Merlot


22.50
True Taste cheese platter to share

         




16.50

A selection of True Taste award winning cheeses – Gorwydd Caerphilly, Perl Las, Perl Wen, Old Shire mature Cheddar with celery, cherry tomatoes and Daffodil Cottage oatcakes, crusty bread and home-made chutney
