
Scan for allergen 
+ dietary 
information.

Celebrate this festive season 
with us at The Cricketers. 
Gather your nearest and 
dearest for a memorable 
Christmas experience filled 
with seasonal cheer, 
delicious food, and cosy 
moments.

Enjoy winter-warming drinks 
or indulge in our specially 
curated three-course festive 
menu.

Make it truly special - host 
your annual Christmas party 
in The Pavillion – our 
first-floor private dining 
room with a banquet style 
table, perfect for parties of 
up to 14 guests.

The ideal space to host the 
office Christmas party, or 
get all the family together 
for a truly special festive 
celebration.

THE MOST
WONDERFUL

FESTIVE 
3 COURSES FROM 39.95PP

www.TheCricketersCardiff.co.uk

Allergies & Intolerances 

If you have an allergy or intolerance, please let us know 
before ordering. Our allergen guide lists all 14 of the most 

common allergens for each dish on our menu. We have strict 
procedures in place for preparing orders, however, due to the 
busy nature of our kitchens, we cannot always guarantee that 

dishes are totally free from allergens. Please see our 
allergen guide for more information or ask your server.



STARTERS.
Honey Roasted Parsnip Soup 
Made with Bydafau Woodland Honey. Served with Alex Gooch seeded sour-
dough & parsnip crisps.

Duck & Pistachio Rillette
Shredded slow roasted duck with rosemary. Served with pear chutney, 
cornichons & toasted sourdough.

Seafood Cocktail 
Crayfish tails, prawns & avocado in a Marie Rose sauce, topped with a 
twist of salmon.

Pig In Blanket
Sausage meat wrapped in smoked bacon. Served with a rocket salad and a 
wholegrain mustard & Bydafau Woodland Honey glaze.

Spiced Apricot Scallops  (+4.00 supplement)
Pan-fried king scallops with a ginger, chilli & apricot cream sauce.

MAINS.
Slow-Cooked Pork Belly 
Rolled belly pork with French beans, truffle dauphinoise + Bordelaise 
sauce.

Pembrokeshire Turkey Breast
Hand-carved Pembrokeshire turkey breast with pork sage + onion stuffing, 
chipolata pigs in blankets, duck fat roast potatoes, Bydafau Woodland 
Honey roasted parsnips, lemon + tarragon carrots, Brussels sprouts + 
leek gratin with our homemade gravy.

Pan-Fried Seabass Fillet 
With sautéed new potatoes, leeks & baby spinach in a prosecco + lobster 
sauce.

Mushroom Bourguignon 
Slow cooked mixed mushrooms in red wine, baby onions + plant-based bacon 
served with chantenay carrots + potato purée.

8oz Sirloin Steak  (+5.00 supplement)
Locally sourced Welsh beef. Served with a baked portobello mushroom, 
roasted cherry vine tomatoes, watercress, triple-cooked chips + béar-
naise sauce.

Juicy Marbles Thick Cut Fillet  (+5.00 supplement)
Plant-based thick cut fillet. Served with a baked portobello mushroom, 
roasted cherry vine tomatoes, watercress, triple-cooked chips + chimi-
churri.

3 COURSE FESTIVE MENU 39.95
Starter, Main & Dessert

(Some dishes subject to additional supplementary charge)



DESSERTS.
Snowball Smash 
Meringue pieces, cranberry, blackcurrants & crème de mûre, crunchy 
amaretti & cinnamon whipped cream.

Winter Spiced Brûlée 
Set vanilla cream, infused with star anise, cinnamon, ginger & nutmeg 
topped with poached clementines.

Bailey’s Cheesecake 
Creamy cheesecake with Bailey’s Irish Cream with a buttery biscuit base 
topped with a white chocolate shard.

Welsh Sorbet Selection 
Mario’s mango sorbet, coconut sorbet & passionfruit coulis.

Welsh Cheese Board  (+4.00 supplement)
Caws Cenarth black sheep cheese, Caws Cenarth Perl Las blue cheese, Caws 
Cenarth mature cheese with leeks & Pant-Ys-Gawn goats cheese. Served 
with a selection of Cradoc’s oat cakes, grapes, celery & pear chutney.

DRINKS PACKAGES.
[Add any drinks package to your 3-course festive menu

booking to take advantage of happy hour pricing.]

Beer Package ......................................................................................... 10 Bottles: 22.50
Choose from Sol or Coors Light.

House Wine Package .......................................................................... 2 Bottles: 21.95
Choose from: Los Picos Sauvignon Blanc (Central Valley, Chile) /
Los Picos Cabernet Sauvignon (Central Valley, Chile) /
Pinot Grigio Rosata Via Albini (Sicily, Italy)

Prosecco Package ................................................................................ 2 Bottles: 25.95
Prosecco Spumante Doc Borgo Alato (Veneto, Italy)

 Vegetarian /  Vegan /  Vegan on request /
 Non-gluten /   Non-gluten on request

 
(Non-gluten refers to dishes made without gluten. Cross contamination 
is possible.) For allergen info, see www.TheCricketersCardiff.co.uk

(Sample menu - some dishes may be subject to change.)



Celebrate this festive season with us at The Cricketers. Gather your 
nearest and dearest for a memorable Christmas experience filled with 

seasonal cheer, delicious food, and cosy moments.

Enjoy winter-warming drinks or indulge in our specially curated 
three-course festive menu.

Make it truly special - host your annual Christmas party in The 
Pavillion – our first-floor private dining room with a banquet style 

table, perfect for parties of up to 14 guests.

The ideal space to host the office Christmas party, or get all the 
family together for a truly special festive celebration.

www.TheCricketersCardiff.co.uk


