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Please Choose 1 Dish from Each Course:

STARTERS

Fire Roasted Tomato & Pepper Soup 9
Basil ol

Mozzarella Tomato Salad ® ® ®

Créme fraiche, baby basdl, pesto cherry tomato and rocket

Chicken Caesar Salad ® @ © © ®

Served with baby gem, parmesan cheese, croutons and anchovies

Balsamic Glazed Beetroot Salad ® ® ® &)

Served with goats curd, walnut and olive oil - Vegan Option Available
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Saddle of Welsh Lamb © ® ®

Served with roasted potatoes, peas and rosemary jus

Pan Roasted Corn-fed Chicken ® ©

Served with roasted potatoes, asparagus, wild mushroom, white wine and créme fraiche

Steamed Cod ® ® ® ®

Served with kale, cherry tomatoes, new potatoes and bearnaise sauce

Buffalo Ricotta and Baby Spinach Tortelloni @ © ©® ®

Served with truffle oil and mascarpone cream - Vegan Option Available

Thai Grilled Avocado Curry ® ®

Tender stem broccoli; peas, steamed rice
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DESSERTS
Chocolate and Coconut Tart © ® ¢

Served with coconut flakes, dark chocolate fudge sauce
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White Chocolate and Raspberry Brilée Cheesecake ® ® © F 3
Served with fresh berries VI, / I \\ Il
Vanilla Panna Cotta @ @) X
Served with wild berries and raspberry coulis
HOUSE
Lemon Tart Meringue @ © HOTEL

Served with macerated seasonal fruits

D - Dairy E - Eggs G - Gluten F - Fish S - Soya N - Nuts SF - Shell Fish  SE - Sesame

V - Vegetarian VG - Vegan
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