


STARTERS

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, 
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:    Plant-based, (V) Vegetarian

Citrus Cured Salmon  
Horseradish, radish, cucumber, crème fraiche (F,D,SD)    

Seared Scallops  
Jerusalem artichoke, dill, champagne caviar sauce  

(M,F,D,SD)   

Salt Baked Celeriac  
Pear, walnut, herb emulsion, goat’s cheese, maple verjus (V,H,C)

Game Roulade  
Duck and pheasant, pistachio, Carmarthen air dried ham, 

rhubarb, pickled blackberries, brown butter brioche (SD,D,W,E)

M AIN COURSES

Roasted Turkey Breast 
Apricot pork stuffing, pigs in blankets, roast potatoes, honey 

roasted root vegetables, Brussels sprouts, chestnuts and smoked 
bacon, turkey jus (W,D,SD) 

 Côte de Bœuf 16oz 
Short rib croquette, caramelised onion, pommes purée, brassica, 

sauce Périgueux  (W,D,SD)

 Fillet of Halibut 
Caper and prawn crumb, Pembrokeshire potatoes, Welsh leeks, 

spinach, chicken jus  (F,CR,W,S,D,SD)

 Almond, Date and Pistachio Nut Roast 
Maple glazed parsnips and carrots, roast potatoes, Glamorgan 
sausage bonbon, braised red cabbage, sprouts and chestnuts, 

vegetarian gravy (V,A,PN,D,W) 

 

DESSERTS
Lemon Meringue Parfait  

Citrus meringue, ginger sable, mint, clementine (V,W,D,E,SD)   

Christmas Pudding 
Brandy crème anglaise, brandy tuile, winter berries 

(V,W,S,D,E,SD)   

Welsh Whisky Liqueur Crème Brulée  
Cocoa shortbread cookie, winter berries (V,W,D,E,SD,S)

Welsh Cheese Selection  
Fig, plum and orange jam, warm Bara Brith, crackers, frozen 

grapes, Celtic Manor Resort honey (V,D,C,SD,W)

Freshly Brewed Coffee and Tea  
Mince pies (V,W,B)

All served with seasonal vegetables 


