Veluilons Conil - ofor Cese

Cream of wild garlic, white onion & potato soup,
Crusty Bread

Wild mushroom & perl las bruschetta
Garlic & Créeme Fraiche Sauce, Crispy Leeks, Chive Oil

Smoked mackerel terrine Smoked Mackerel,
Cream Cheese & Dill Terrine, Sweet Pickle Cucumber, Sourdough Wafer

House-smoked chicken salad
Orange & Roasted Beetroot Salad, Orange Reduction

Chorizo & sausage meat scotch egg
Smokey Butter Bean Dip

Traditional Slow Roast Beef
Confit Shoulder of Lamb
Roast Turkey
(Sausage Meat Stuffing & Pigs in Blanket)

Leek, Lentil & Chestnut Nut Roast
Red Wine Sauce

All dishes above are served with a selection of
seasonal vegetables, roasted potatoes, yorkshirve pudding

Pan Fried Seabass Fillet
Wild Garlic & Parmesan Risotto Cake, Mussels & White Wine Cream Sauce

Easter Egg, White Chocolate & Mascarpone Cheesecake, Baileys & Chocolate Sauce

Rhubarb & Custard Tartlet
Sable Biscuit, Creme Anglaise, Rhubarb Jelly, Rhubarb Sorbet

Sticky Toffee Pudding
Butterscotch Sauce, Clotted Cream

Traditional Apple & Cinnamon Crumble
Vanilla Custard

Selection of Welsh Cheeses +£3 Supplement

J= pe Perl Las, Perl Wen, Gorwydd Caerphilly, Quince Jelly,
@@\/ Grapes, Celery & Crackers
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Specialty Tea £3.75 House Coffee £2.90 ©

Jasmine Pearls, Darjeeling Earl Grey Served with Homemade

Peppermint, Chamomile, Lychee & Rose Chocolate Truffles £4.50
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F E RICHARDS OF CRICKHOWELL BRECON MILK
MEAT & GAME EGGS & DAIRY
P] ]ONES - ABERGAVENNY LLANFAES DAIRY - BRECON
FRUITS & VEGETABLES ICE CREAM
CASTELL HOWELL - LLANELLI SNOWDENS — CARDIFF
WELSH PRODUCTS SPECIALIST FISH & SHELLFISH
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LUNCH WITH STEAK NIGHT

FRIENDS —
Two Courses EUW W@ﬂ&%ﬂ&"ﬁ/
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Served Monday - Saturday
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