
SANDY MOUNT HOUSE
EVENING MENU

Please make sure to inform us of any allergies. Vegan & Childrens menu available on request.

MAINS

Baked cod, Glamorgan porridge, crispy leeks,
minted potatoes F, M, Su

£22

Welsh beef brisket bourguignon, truffle mashed
potato, roasted squash & spinach E, M, Su, GF

£28

SMH fish pie - prawn, cockle, smoked haddock,
cured salmon, peas, parmesan veloute, horseradish
duchess potato, ponzu & herb ‘sand’
Ce, Cr, E, F, M, Mo, So

£28

Chicken & thyme pie, shortcrust pastry, honey roast
root vegetables, creamed potatoes, chicken gravy
Ce, E, M

£24

Tartiflette royale - layered potato gratin with braised
smoked ham hock, reblochon cheese, cured meats &
dressed salad E, M, GF

£28

Battered haddock and triple cooked chips, mushy
peas, tartar sauce F, M, GF

£21

Jerk spiced sweet potato and butter bean cassoulet,
herb crumb, coconut spinach N, Su, GF, DF, Ve

£24

BURGERS & GRILL

SMH burger - double smash burger, streaky bacon,
baby gem, Welsh chilli cheddar and SMH burger
sauce, brioche bun, skin on fries Ce, E, M, So

£21

Buttermilk nacho chilli chicken burger, baby gem,
smoked cheddar and SMH burger sauce, brioche
bun, skin on fries Ce, E, M, So

£20

14oz Welsh rump steak, triple cooked chips, field
mushroom, red wine jus M, Su, GF

£36

DESSERTS

Penderyn bread and butter pudding, orange custard
Ce, E, M, V

£10

Chocolate brownie, chocolate shavings, vanilla
ice cream E, M, GF, V

£10

Yuzu posset, bramble curd, Welsh cake E, M, GF, V £10

Chocolate mousse mess, blackberry sorbet,
dehydrated sponge Ce, E, M, V

£10

Affogato - vanilla ice cream, shot of espresso, bitter
chocolate shavings, your choice of liqueur
(amaretto, kahlua, sambuca, Irish cream)
E, M, So, Su, GF, V

£12

NIBBLES

Olives & stuffed peppers M, GF, DFO, V £5

Breads & oils Ce, DF, GFO, V £6.50

Wasabi nuts & caramelised cashew nuts
N, P, DF, GF, V

£6

STARTERS

Chorizo wrapped in streaky bacon GF, DF £8.50

Baked brie, sweet dill pickle, croutes Ce, M, Su £10

Terrine of chicken, apricot and pistachio, apricot
chutney, bara brith N, Su, GF, DF

£10

Cawl: Lamb belly, pearl barley, root vegetables
Ce, Su, DF

£9.50

Lemon and pea risotto with crispy vegetable
skins GF, DF, Ve

£9.50

SIDES

Triple cooked chips GF, DF, V £5

Skin on fries GF, DF, V £5

Minted potatoes M, GF, V £5

Truffle mash M, GF, V £4.50

Charred garlic & chive sourdough Ce, M £4.50

Roasted root vegetables M, GF, V £5.50

SMH salad, wholegrain mustard dressing
Mu, Su, GF, DF, V

£4.50

ALLERGENS

C Celery P Peanuts

Ce Cereal Se Sesame

Cr Crustacean So Soya

E Egg Su Sulphites

F Fish DF Dairy Free

L Lupin DFO Dairy Free Option

M Milk GF Gluten Free

Mo Molluscs GFO Gluten Free Option

Mu Mustard V Vegetarian

N Nuts Ve Vegan


