
A pre order and a non-refundable deposit of £10 per head is required. 
10% service charge will be added to all bills. 

                                                                                                                                                                                                                                                                                                                                                                                                                                   

 
Christmas 2016 Dinner Menu 

3 Courses £35.00 
 
 

Glass of Prosecco on arrival 
 

~ 
 

Curried Parsnip Soup, Warm Crusty Bread 
 

Chicken liver, Foie Gras Parfait, Red Onion Marmalade, Mixed Leaf 
 

Confit Pork & Black Pudding Terrine, Apple & Cinnamon Puree  
 

Sea Salt & Chilli Calamari, Saffron Aioli 
 

Bayonne Ham, Celeriac Remoulade, Chive & Truffle Dressing 
 

~ 
 

Escalope of Pembrokeshire Turkey, Cranberry Stuffing, Sprouts,  
Pancetta, Fondant Potatoes, Red Wine Jus 

 
Grilled 10oz Welsh Rib Eye, Triple Cooked Chips, Wild Mushroom & Red Wine Jus 

 
Pan Fried Fillet of Salmon, Crushed New Potatoes, Mussel, Saffron & Chive Buerre Blanc 

 
Roast Cod Loin, Cous Cous, Chorizo, Baby Spinach, Sun-blushed Tomatoes 

 
Wild Mushroom & Leek Risotto, Rocket & Parmesan 

 
~ 
 

Vanilla Crème Brulée, Peanut Shortbread 
 

 Sticky Toffee Pudding, Salted Caramel Sauce 
 

Iced Praline Parfait, Hazelnut Brittle 
 

Traditional Christmas Pudding, Brandy Anglaise  
 

Welsh Cheese, Oat Cakes, Grape Chutney 


