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Appetizer

Classic French Onion Soup (v)
Cheese Crouton

Wholetail Breaded Scampi

Caper, Dill, Lemon and Tomato Dressing

Burrata & Heritage Tomato Salad (v)
Aged Balsamic, Pickled Radish, Rocket, Basil Oil Dressing

Homemade Onion Bhaiji (v)
Mangeo Chutney, Chilli Lime Pickle

Chicken Liver Pate
Apple & Date Chutney, Toasted Bricche

Main Course

The Carvery Selection

Roasted Rib of Beef, Mustard Glaze, Horseradish Sauce, Yorkshire Pudding,
‘ Roasted Pembrokeshire Turkey, Chipolata Sausage
1 Stuffed Loin of Welsh Pork, Golden crackling
Roasted Shoulder of Welsh Lamb, Classic Mint Sauce

Fresh Seasonal Vegetables

Dessert

Rhubarb & Apple Crumble
Vanilla Custard

Sticky Toffee Pudding

Pendaryn Totfee Sauce, Vanilla Ice Cream

Lemon Cheesecake
Orange Sorbet, Berry Compote

Brownie Sundae
Wanilla lce Cream, Chocolate Sauce, Caramel, Chantilly Cream
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