
Bread selection, Welsh butter  									         3.50
Pork scratchings, caramelised apple dip								       2.50
Olives (stone in)  										          3.00
Arancini, tomato, basil, arabbiata dip  v								        4.00
Lemon & coriander houmous, crostini  v								       3.50

SNACKS | SHARING

Chicken thigh, thyme & onion croquette, bread sauce, sweet onion jam, leaves			   5.90
Lightly spiced butternut squash soup, pumpkin seed pesto, sourdough   v, vg poss		  5.90
Smoked salmon, pickled cucumber, horseradish, flatbread					     6.25
Bresaola & pear, walnut crumb, seasonal herbs, croutons, wholegrain & honey			   5.90
Halloumi filo parcel, olive, red onion, grape & fennel   v						      5.90
Pat-Ys-Gawn goat’s cheese, poached pear & pecan bruschetta   v				    6.25

STARTERS

Battered haddock & chips, crushed peas, yBlac tartare sauce					     13.50
yBlac double cheeseburger, sriracha mayo, rosemary chips					     12.50
Cumberland ring, bubble and squeak, onion gravy						      12.50

PUB CLASSICS

BBQ braised Welsh feather steak, chimichurri rice salad, lime & pepper crème fraîche		  15.90
Hot & spicy slow-cooked pork belly, roasted roots, squash purée, gremolata, apple sauce	 14.90
Rib-eye steak, garlic butter, roasted tomato, onion, rocket, yBlac chips				    21.00
Glazed chicken breast, sesame, braised dates, confit carrot, dauphinoise, pumpkin seeds	 14.90
Steak frites, pan-fried thinly beaten out minute steak served pink, chips, garlic butter, rocket	 15.90
Mediterranean fish gratin, seasonal greens, Hasselback potatoes				    14.90
Melanzane parmigiana:	classic bake of tomato, aubergine & mozzarella.	Bread & salad  v	 14.50
Beetroot, squash & chickpea filo parcel, squash purée, spicy tomato sauce  v, vg			  14.50
Welsh lamb rump, breast & black pudding ballotine, dauphinoise, leek, swede, mint, jus		 16.90

MAINS

Baked mash 2.50    Gem & herb salad 2.50    Braised red cabbage 2.50    Hasselback potatoes 2.50 
yBlac triple cooked chips 3.00    Pink peppercorn sauce 2.50    Red wine sauce 2.50

SIDES	 								      
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DESSERTS
Almond & orange cake, langue de chat, chocolate ganache, vanilla ice cream GF	 5.90
70.5% dark chocolate brownie, chocolate sauce, vanilla ice cream	 		  5.90
Madagascan vanilla cheesecake, blackberry compôte, sablé, apple & calvados sorbet	 5.90
Zabaglione (ask for flavour)	 							       5.90
Duo of vanilla Ice cream or Sorbet *dairy free ice cream available			   4.50
Affogato liquor, espresso, ice cream	 						      7.50
Welsh cheese board									         7.90 / 11.90

Port LBV  50ml / 125ml						      3.00 / 7.00
Cointreau							       2.60
Tia Maria							       2.60	
Courvoisier V·S·O·P 						      3.90
Merlyn Welsh Cream Liquor (50ml)				    2.70	
Disaronno							       2.60
Glenfarclas 10 yr						      3.20
Lagavuliun 16 yr						      3.90
The Glenlivet 12 yr						      3.40
Woodford Reserve						      3.40
Plantation Pineapple Rum					     3.90	
Plantation Barbados Grande Reserve Rum 5 yr			   3.40

NIGHT CAP

Espresso							       2.00 / 2.40
Macchiato							       2.40	
Long black / Flat white						      2.40
Cappuccino / Caffe latte					     2.50	
Mocha								        2.80
Liqueur coffee or chocolate					     5.70
Hot chocolate							       3.00
Welsh Tea Birds		  				    2.40
     Welsh breakfast  |  Earl grey  |  Green  |  Morroccan mint 
     Mango & bergamot  |  Lemon & ginger  |  Jasmine

COFFEE | TEAS

ALLERGEN INFORMATION AVAILABLE ON REQUEST. Please inform us of any dietary requirements
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