
This bread I break was once the oat,

This wine upon a foreign tree

Plunged in its fruit;

Extract from This Bread I Break, Dylan Thomas

Champagne 		  125ml	 Bottle

Perrier-Jouët Grand Brut	 NV	 £7.95	 £42.95

Laurent-Perrier Brut LP	 NV		  £59.75

Charles Heidsieck Brut Réserve	 NV	 £9.95	 £59.95

Laurent-Perrier Cuvée Ultra Brut	 NV	 £11.75	 £64.75

Veuve Cliquot Ponsardin Brut	 NV		  £67.75

Krug Grand Cuvée Brut	 NV		  £195.00

Vintage Champagne 			   Bottle

Perrier-Jouët Grand Vintage Brut	 1998		   £69.75

Perrier-Jouët Belle Epoque Brut	 1999		  £125.75

Dom Pérignon Brut	 2000		  £140.00

Krug Brut	 1998		  £275.00

Rosé Champagne		  125ml	 Bottle

Perrier-Jouët Blason Rosé	 NV	 £9.75	 £59.75

Veuve Cliquot Brut Rosé 	 NV	 £12.95	 £74.75

Perrier-Jouët Belle Epoque	 2002		  £159.75

Krug Brut Rosé	 NV		  £295.00

Dom Pérignon Brut Rosé	 1998		  £350.00

Champagnes

Beers

White Wine	 175ml	 250ml	 Bottle

Hardys The Riddle Columbard Chardonnay, Australia	 £4.75	 £6.45	 £18.95

Pinot Grigio Provincia di Pavia, Italy	 £5.25	 £7.35	 £21.45

Dos Hermanos Sauvignon Blanc, Chile	 £5.35	 £7.45	 £21.85

Bolla Pinot Grigio delle Venezie, Italy	 £6.25	 £8.45	 £24.95

Vidal Sauvignon Blanc, New Zealand	 £6.75	 £9.25	 £27.45

Chablis Domaine Gilbert Picq et Fils, France	 £7.25	 £9.95	 £29.95

Red Wine	 175ml	 250ml	 Bottle

Hardys The Riddle Shiraz-Cabernet, Australia	 £4.75	 £6.50	 £18.95

Cotes du Rhone La Denteliere, France	 £5.00	 £7.25	 £20.95

Errazuriz Merlot, Chile	 £5.25	 £7.45	 £21.95

Penfold Shiraz Cabernet Sauvignon, Australia	 £5.45	 £7.65	 £22.95

Don Jacobo Crianza Rioja Tinto, Spain	 £5.75	 £8.25	 £23.95

Estancia Pinot Noir, USA	 £7.25	 £9.95	 £29.45

Sparkling Wine		  125ml	 Bottle

Pinot Grigio Cuvée Rosé Brut, Italy		  £4.25	 £18.95
Codornóu Selección Raventós Brut Cava, Spain		  £4.65	 £23.45

Rosé Wine	 175ml	 250ml	 Bottle

Tierra Camene’re Rose, Chile	 £4.75	 £6.45	 £19.45

Pinot Grigio Rosato del Veneto, Italy	 £5.25	 £6.95	 £20.45

Wines by the glass

Wines

Kasteel Cru, France	 5.2%		  £4.25	

Kasteel Cru Rosé, France	 5%		  £4.25

Blue Moon Wheat Beer, Canada	 5.4%		  £4.25

Otley 01, Wales	 4%		  £4.50

Otley Columbo, Wales	 4%		  £4.50

Otley Porter, Wales	 6.6%		  £4.50

White Wine
France
Poilly-Fumé, Domaine Pabiot	 £29.75

Bourgogne Château  
des Jaques Clos de Loyse	 £32.95

Domaine Louis Jadot Sancerre  
Les Collinettes, Joseph Mellot	 £34.95

Italy
Soave Classico, Bolla	 £19.75

Frascati Superiore Terre  
dei Grifi, Fontana Candida	 £20.95

Gavi di Gavi la Toledana 
Villa Lanata	 £29.45

Australia
Penfolds Private Release  
Chardonnay, South Eastern  
Australia	 £22.95

Wynns Riesling, Coonawarra	 £23.95

Barossa Valley Estate E Minor  
Chardonnay, Barossa Valley	 £25.75

New Zealand
Vidal Riesling, Marlborough	 £26.75

Cloudy Bay Sauvignon Blanc	  
Marlborough	 £54.75

Spain
Don Jacobo Rioja Blanco 
Bodegas Corral	 £21.75

Raimat Albariño Viña 24	  
Costers del Segre	 £26.45

South Africa
Kleine Zalze Bush Vines  
Chenin Blanc, Stellenbosch	 £19.95

Boschendal Pavilion  
Chardonnay-Semillion,  
Western Cape	 £20.75

USA
Blackstone Sauvignon Blanc  
Monterey County	 £21.25

Chile
Casa La Joya Estate Reserve  
Viognier, Colchagua Valley	 £20.45

Argentina
Finca Flichman Unoaked  
Chardonnay, Mendoza	 £19.75

Etchart Privado Torrontes, Salta	 £20.75

Rosé Wine
USA
Vendange White Zinfandel	 £21.45

Italy
Vipra Rossa Cerasuolo  
Montepulciano d’Abruzzo	 £22.45

Red Wine
France
Fleurie Les Muriennes	 £27.45

Thorin Chateau Lyonnat	 £30.45

Lussac Saint-Emillion 
Châteauneuf-du-Pape Cuvée  
Tradition, Caves Saint-Pierre	 £54.75

Italy
Barbera d’Asti Superiore,  
Sant Orsola	 £22.75

Vipra Rossa Merlot-Sangiovese 
Umbria	 £21.45

Bigi Chianti, Ruffino	 £24.75

Montepulciano d’Abruzzo  
Vigne Nuove, Valle Reale	 £24.75

Barolo I Siglati, Sant Orsola	 £47.75

Spain
Don Jacobo Rioja Reserva  
Bodegas Corral	 £37.75

Australia
Barossa Valley Estate E  
Minor Shiraz, Barossa Valley	 £23.75

Houghton Private Bin Shiraz	 £26.45

Western Australia
Whirlpool Reach Pinot Noir  
Tamar River, Tasmania	 £32.75

Cape Mentelle Cabernet-Merlot  
Margaret River	 £47.75

Wynns Cabernet Sauvignon  
Coonawarra	 £32.95

New Zealand
Cloudy Bay Pinot Noir 
Marlborough	 £64.75

Argentina
Etchart Privado Malbec  
Valle de Cafayate	 £19.95

USA
Blackstone Merlot, California	 £20.75

Ravenswood Old Vine  
Zinfandel, Lodi County	 £24.95

Chile
Casa La Joya Cabernet  
Sauvignon Colchagua Valley 	 £20.45

Errázuriz Carmenère  
Aconcagua Valley 	 £21.25

Verramonte Reserve Cabernet 
Sauvignon, Maipo Valley	 £22.75

Verramonte Reserve Merlot 
Maipo Valley	 £22.75

South Africa
Kleine Zalze Pinotage  
Stellenbosch	 £20.75



Market choice of Rock Oysters 
served with traditional accompaniments

	 3 £6.25	 6 £13.50	 9 £20.25	 12 £27.00

Welsh coast chowder	 £6.95

Butternut squash soup, spiced cream	 £5.95

Welsh Cawl	 £6.50

Open style Wellington of Welsh black beef	 £28.95 
foie gras, wild mushrooms, veal jus

Roast breast of duck	 £25.00 
caramalised endive, spinach, fondant potato

Loin of venison	 £27.50 
slow braised red cabbage, beetroot sauce, 
parsnip ice cream

Traditional fish pie	 £17.50 
with seasonal vegetables

8oz Rib eye steak	 £19.50 
hand cut chips, watercress salad, béarnaise sauce

Trio of lamb hotpot	 £35.00 
confit of neck, braised shoulder, over roasted cutlets 
served with market vegetable selection on the side

Chateaubriand	 £55.00 
served with watercress salad, aioli, hand cut chips

Ravioli of parmesan & squash	 £17.00 
celeriac puree, chervil cream

Cumin polenta cakes	 £17.00 
chargrilled Hallumi & spiced lentil salsa

Farmhouse chicken terrine	 £6.75 
white truffle oil, piccalilli relish

Goats cheese filo parcel	 £6.75 
beetroot salad & red onion marmalade

Risotto of tomato	 £6.50 
crisp herb salad & brown butter vinaigrette

Seared fillet of Welsh sea bass 
angel hair rosti, 

saffron & cockle sauce

£17.95

King scallops 
pumpkin puree, lobster ravioli 

home dried tomatoes

£18.95

Fillet of salmon 
cauliflower & vanilla puree, 

pan fried spinach

£16.50

hand cut chips, baby buttered potatoes, seasonal vegetables, 
watercress, rocket & parmesan salad with aged balsamic, house salad

all £3.95

For two	 £40.00

with lobster rarebit	 £55.00

Oysters

Soups

Entrée’s Sharing Entrées for two

Vegetarian

Starters

Market Fish

Accompaniments

Plat de Fruits de Mer

Tempus at Tides is all about perfection. The setting, looking out over the deep still waters of Cardiff Bay. The service, discreet yet attentive, always on hand to ensure a perfect evening. 
The food, created with care and skill unsurpassed using the finest freshest ingredients and local produce. Chaucer said, “Time and tide wait for no man” – there is no better time than 

now to experience the style, quality and outstanding flavours of Tempus at Tides. 


