
Tuesday 4th November 
From 5pm

M U M B L E S

 Mumbles Meets 

3 courses £26.95

Hennebont

From the shores of Swansea Bay  
to the heart of Brittany



 Mumbles Meets

3 courses £26.95 
Add wine pairing £15 for 3 glasses

Hennebont

Adults need around 2000kcal a day. Scan this QR code for detailed allergen information. GF  Suitable for a gluten-free diet. 
*  Dishes can be made with non-gluten containing ingredients. V  Suitable for vegetarians. VE  Suitable for vegans. N  Dishes 

contain nuts.  We handle all allergens including nuts, nut oils and derivatives and gluten in our kitchen and cannot guarantee 
our dishes are allergen-free. There is a 10% discretionary service charge for all tables. 

All service charges and tips go directly to our team.

E N T R É E S

Spinach and Artichoke Vol-au-Vent V    
With grated St. Mont cheese 

PA I R E D  W I T H  C U V É E  X X X  G R A N D E  R É S E R V E  C H A R D O N N AY

Baked Coquilles Saint-Jacques 
Cod and mussels, baked in a creamy white wine sauce,  

topped with a golden breadcrumb crust 
PA I R E D  W I T H  V E R M E N T I N O  I G P  PAY S  D ’ O C

Confit Duck Bonbon 
Served with parsnip purée and cherry jus  

PA I R E D  W I T H  C U V É E  X X X  G R A N D E  R É S E R V E  P I N O T  N O I R

P L A T S

Beef Bordelaise 
Creamy spinach, Parmentier potatoes and Périgord sauce    

PA I R E D  W I T H  C Ô T E S  D U  V E N T O U X

Grilled Gurnard Fillet GF    
With a rich lobster bisque and mussels, served with pomme purée  

PA I R E D  W I T H  P E T I T  C H E N I N  B L A N C

Roast Marinated Cauliflower Steak V  GF  
Squash purée, gremolata and pommes frites 

PA I R E D  W I T H  C U V É E  X X I I  R É S E R V E  W H I T E

D E S S E R T S 
PA I R E D  W I T H  M U S C AT  D E  M I N E R V O I S

Classic Hennebont Crêpes V   

Made to order on our in-house crêpe machine,  
served with your choice of warm caramel sauce or berry compote 

Poached Pear V  GF    
Poached in red wine served with whipped crème fraîche

Raspberry Crème Brûlée V  GF    
French classic. Vanilla crème brûlée with fresh raspberries 


