
T H E  O L D S T E A D

S T.  D A V I D ’ S  D AY  M E N U
S E R V I N G  I N S T R U C T I O N S



S E R V I N G  I N S T R U C T I O N S

1 .  Preheat oven to 200°C (180°C Fan) .  Place the p i e  in  i ts  foi l  c asing 
onto a baking tray for  35-40 minutes.  After  20 minutes of  cooking, 
add the c a r rot s  to  the oven and cook for  the remainder of  the t ime. 
Once cooked,  remove ever y thing from the oven and leave to rest  for 
f ive minutes.
 
2 .  Meanwhi le,  p lace a s aucepan over medium heat ,  add the m a s h e d 
p ot ato  and heat  through gent ly.  Once warm,  fold through the We l s h 
ra re b i t  mixture.
 
3 .  Place a fr y ing pan over medium heat ,  add a splash of  oi l  and add 
your s l iced  s avoy  c a b b a g e ,  seasoning with a pinch of  s alt .  Cook for 
1  minute then add a teaspoon of  b u tte r,  coat ing the c a b b a g e  in  the 
b u tte r.
 
4 .  Remove p i e  f rom foi l  before ser ving altogether. 

M A I N  C O U R S E  |  L A M B ,  P E A  &  M I N T  P I E
P R E P  T I M E  |  4 5  M I N U T E S

I N G R E D I E N T S
-  Lamb,  Pea & Mint  Pie
-  Welsh Rarebit
-  Mashed Potato 
-  Her i tage Carrots
-  Sl iced Savoy Cabbage
- Butter 
-  Lamb Grav y

E Q U I P M E N T
-  Baking Tray
- Saucepan
- Fr ying Pan

P L E A S E  R E A D  A L L  O F  T H E S E  I N S T R U C T I O N S  B E F O R E  S TA R T I N G 
T O  P R E P A R E  Y O U R  M E N U .

I N G R E D I E N T S
-  Bara Br i th Cake

- Clotted Cream

S E R V I N G  I N S T R U C T I O N S

1 .  Ser ve the B a ra  B r i t h  C a ke  with  c l otte d  c re a m .

D E S S E R T  |  B A R A  B R I T H  C A K E
P R E P  T I M E  |  2  M I N U T E S

A L L E R G E N S   |   Lamb,  Pea & Mint  Pie:  S oy b e a n s ,  S u l p h i te s ,  M i l k ,  W h e at ,  Eg g  |  Welsh Rarebit :  W h e at ,  M u st a rd , 
B a r l ey,  F i s h ,  M i l k  |  Mashed Potato:  M i l k  |  Her i tage Carrots:  M i l k  |  S l iced Savoy Cabbage:  N/A |  Butter:  M i l k  |

 Lamb Grav y:  N/A |  Bara Br i th Cake:  W h e at ,  Eg g  |  Clotted Cream: M i l k

USE BY:  02/03/2026

For al lergens,  p lease see in  bold.
Please be aware that  due to the way food is  current ly  prepared,  i t  is  not  possible to guarantee the absence of  a l lergens in  our 

dishes.  Keep al l  food refr igerated,  unless stated other wise.

Our special St. David’s Day menu celebrates the rich flavours of Welsh cuisine, featuring 
traditional ingredients and dishes that honour Wales’ heritage.Welsh Rarebit, a classic 
cheese-based dish, adds a comforting touch, while Bara Brith Cake offers a sweet and 

spiced finish to the meal. Together, these dishes create a delicious tribute to Wales’ 
national day, celebrating its culture and culinary traditions. Dydd Gŵyl Dewi Hapus! 


