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CANAPLS

Smoked Salmon and Cream Cheese Blini,
Seaweed Seasoning (WED,E)

Crab and Creme Fraiche Choux with Lobster Bisque
Mayonnaise (CR,W,D,E,F,M.C)

Smoked Chicken and Tarragon Vol au Vent (w;p,s)

Buttered Leek Tart, Balsamic Caviar (v.DE.sp)

STARTIEIR

Chicken and Egg
Confit free range British chicken terrine, crispy egg yolk, charred Welsh leck,
ga:pafho sauce, tarragon oil, micro mizuna (W.D.E,SD)

MAIN COUIRSL

Fillet of British Beef
Potato dauphinoise, Welsh rarebit glazed shallot, creamed and crispy leeks, roasted
heritage carrots, tenderstem broceoli, bone marrow jus (D.WMU.SD)



DESSERT

Millionaire's Tart

Rich chocolate ganache with salted caramel and chocolate pastry,
winter berry gel, fresh raspberries, Chantilly cream,
blackcurrant sorbet
(V.D.W.S.E.SD)

CHEESE

Selection of Welsh Cheese

Artisan crackers, Celtic chutney, grapes, celery
(V.W.B,0,D,C)

APTER DINNER
Freshly Brewed Coffee and Tea

Petits fours
(V.5.D)
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CELTIC MANOR

RESORT

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee thar our kitchens are

an H”C}'g(’l'l f}'CC environment, nor can we gunmnn’c F]lC [U'OCCSSCS llSCL'{ b\‘ our il'lg)‘CLﬁCHT Uh“lllﬁl[[ll}‘(}‘&

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat
Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nus,

(H) Hazelnurs, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnues

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (E) Fish, (L) Lupin, (M) Molluscs,

)
(MU) Mustard, (P) Peanurs, (SE) Sesame seeds, (S) Soya. (SD) Sulphur dioxide

Lifestyle: A Planc-based. (V) Vegetarian




