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Festive Menu 


STARTERS		Cream of leek & potato soup											Crème fraiche, sourdough croutons
[bookmark: _Hlk182656039]			Chicken liver and brandy parfait			                                		            	
			Spiced plum chutney, toasted brioche 
                                Goat’s cheese terrine	 					
			Goat’s cheese, truffle oil & leek terrine, pickled walnuts, herb oil 
			King prawn & spinach thermidor 	                                                  			
			Gremolata crumb topping 

MAINS			Roast Welsh turkey							                
Sausage meat stuffing, pigs in blanket, cranberry sauce, duck fat roasties, gravy
Breast of Local boneless Pheasant					                
			Confit leg stuffing, wrapped in streaky bacon, dauphinoise potatoes, braised red cabbage, game jus 
Crispy skin cider braised pork belly							
			Fondant Potato,  cavolo nero, homemade Bramley apple sauce, red wine jus  
[bookmark: _Hlk168823762]			Grilled boneless fillet of salmon 							
 Spring onion & chive mash, samphire, mange tout & lemon beurre blanc  
	Roasted butternut squash, lentil & almond wellington					
			Tenderstem broccoli, red wine sauce 


DESSERTS 		Trio of desserts
			Tiramisu, chocolate & orange tart, Meringue & boozy winter fruits
Spiced Christmas pudding
Rum butter, brandy sauce
Cheeseboard selection 
Perl Las, Caerphilly, Celery & Crackers

                        	
Lunchtime two course £28 / three course £33

Evening three course includes coffee and mince pies £44



We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement; please speak with a member of the team who will be happy to assist. Fish may contain bones. 	
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