


Cauliflower Veloutée
Perl Las cheese and pancetta crumb (D,SD)

Chicken Liver Parfait
Toasted brioche, Port gel, maple seed granola (W,SD)

SIEARERS

Beetroot Gravalax
Pickled cucumber, dill creme fraiche, blinis, chive oil, keta
(E.D,W)

Sun Dried Tomato and Smoked

Applewood Cheese Arancini 4
Salsa verde, confit cherry tomatoes, basil crisps (V.W,S)

MAIN COURSES

Roasted Turkey Breast
Sage and onion pork sausage wrapped in bacon, sage and onion
stuffing, duck fat potato, roasted parsnip and carrot, Brussels
sprouts, rich turkey jus (SD)

Pan Fried Stone Bass
Mediterranean vegetable ragu, potato fondant, split chive beurre
blanc, cockle popcorn (F,M,D,SD)

Rack of Lamb
Bubble and squeak friccer, lamb shoulder rillecte, charred
tenderstem broccoli, mint jus (W,SD,E)

Mushroom and Sweet Potato Wellington 4
Sage and onion stuffing, herb roasted potato, roasted parsnip
and carrot, Brussels sprouts, thyme gravy (V.S,SD,W,MU)

DESSHERMS

Traditional Christmas Pudding
Winter berry compote, brandy custard (V,W,E,SD,D)

Merlyn Welsh Cream Ligueur
and Chocolate Tart

Textures of raspberries, salted caramel ice cream
(V.W.D,S,SD)

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment,

Coconut Panna Cotta 4
Cocoa streusel, passion fruit, basil gel, mango sorbet (V.S,W,SD)

Selection of Welsh Cheeses
Perl Las, Perl Wen, Snowdonia Black Bomber and
Pant-Ys-Gawn goat’s cheese, with crackers, celery,
grapes and chutney (V,D,SD,W,C)

nor can we guarantee the processes used by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs, (MU) Mustard, (P) Peanuts, (SE)

Sesame seeds, (S) Soya, (SD) Sulphur dioxide
Lifestyle: 4 Plant-based, (V) Vegetarian



