STARTERS

Arich cig‘?é ite, infused with orange, accompanied by a red onion chutney and melba toast
I 2 fo'e)
Pearls of honeydew melon surrounded by fresh fruits and a raspberry sauce
e} rl -

Crispy bacon and blue cheese, sat on a bed of mixed salad leaves, coated in a balsamic dressing

MAIN COURSES

Beef Topside of local welsh beef accompanied by Yorkshire pudding and a red wine gravy
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Roast breast of chicken with an apricot stuffing and smothered in a rosemary and garlic gravy @
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Fillet of salmon served with a white wine lemon and dill cream sauce

[ee]

Courgette, aubergene, garlic, tomato and onion gratin topped with mature cheddar cheese

[ee]

All served with seasonal Vegetables, Roast and New Potatoes %
L™

DESSERTS ;

Hot chocolate fudge cake served with vanilla ice cream

[ee]

Mixed fruit crumble, accompanied by thick creamy custard

[ee]

Traditional sherry trifle
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White chocolate cheesecake served with a raspberry coulis
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Py Coffee and chocolates

&
PRE-ORDERED 2 COURSE SET MENU ¢
® PRE-ORDERED 3 COURSE SET MENU




