
Snacks (G,Ce,D,SD,Mu,F)
 
Heritage beetroot tart (G,Ce,D,E,SD,Mu)
Somerset ricotta

Cornish lobster (Ce,D,SD,C)
Veronique 
 
Day boat turbot (G,S,Ce,D,SD,Mu)
Cucumber chutney, sea vegetables, Oscietra caviar 

Andrew Morgan’s Brecon lamb (D,E,SD
Wye valley asparagus, morel mushroom, wild garlic 
 
Selection of British and Continental cheese ( D,SD,G,Mu,Ce)
Homemade crackers

Charentais melon and sweet wine (SD)

White chocolate (G,S,D,E)
Yuzu and wild strawberry 

£150
A discretionary service charge of 10% will be added to your bill

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 Seeds

Restaurant Hywel Jones

TASTING MENU

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


