
 £19.17 All Day 
Two-Course Menu

 Twice-baked cheese souffleé,
gratinated Caerphilly cheese  

with grated black truffle  
and a cream sauce

White onion and truffle soup,
caramelised onion,
truffle mascarpone

Velvety duck liver parfait
with caramelised hazelnuts, 
 apricot and apple chutney  

and toasted brioche

Truffle arancini rice balls	 6.95 Zucchini fritti with lemon, 	  5.95
chilli and mint yoghurt

Salt-crusted sourdough bread	 5.25 

For the table / I ’r bwrdd

Starters / I ddechrau

Mains / Prif Gwrs

Sides / Ar yr ochr 

 The Ivy original shepherd’s pie  
with slow-braised lamb and beef,  

topped with Caerphilly cheese mash,  
rosemary and red wine sauce

 
 Lamb and leek sausages  

JT Morgan Butchers lamb and leek sausages,  
creamed mash potato, crispy leeks  

and red wine sauce 

Smoked haddock and salmon fishcake,
poached free-range hen’s egg with a

crushed pea and herb sauce

Chargrilled, thinly-beaten, grass-fed rump steak,  
served with a fried free-range hen’s egg and thick cut chips  

(£4.95 supplement)

Plant-based vegan “cheese burger”
with pickles, red onion, sauce and thick cut chips

Creamed spinach,  	 4.95 
pangrattato, toasted pine  
nuts and grated Parmesan 

Sprouting broccoli, lemon oil 	 5.50 
and sea salt

Thick cut chips 	 5.50

Mashed Potato	 4.75

Green beans and 	 4.95 
roasted almonds 

Garden peas, broad beans  	 4.50 
and baby shoots

Baby gem lettuce, herb 	 4.95  
dressing, cheese and pine nuts

Jasmine rice with toasted 	 3.95 
coconut and coriander

Truffle and Parmesan chips 	 6.50 

 Crème brûlée,
classic set vanilla custard with  
a caramelised sugar crust and  

a Bara Brith Aberffraw biscuit

 Classic frozen berries,  
selected berries and redcurrants  

with yoghurt sorbet  
and white chocolate sauce 

 

 Freshly baked scones  
and Popty Bakery Welsh cake,
clotted cream and strawberry
preserve by the Welsh Lady

Desserts / Pwdinau

Add a Dessert for an additional £5

‘Cenedl heb iath, cenedl heb galon’ 
 

Celebrate the spirit of St David’s Day with us throughout the month of March  
as we present a special limited-edition menu showcasing traditional Welsh delicacies.

Please always inform your server of  any allergies or intolerances before placing your order. Not all ingredients are listed on  
the menu and we cannot guarantee the total absence of  allergens. Detailed information on the fourteen legal allergens is 
available on request, however we are unable to provide information on other allergens. A discretionary optional service charge  
of  12.5% will be added to your bill. 

Scan for allergy  
& nutritional  
information

Ivy Classic dishes

£19.17 Bwydlen Dau Gwrs Drwy’r Dydd 




