


Flavours  o f  Wales
8 COURSE DINING EXPERIENCE FOR T WO

Arr iva l  Dr ink
GL ASS OF FIZZ

For  the  tab le

LEEK & CHEDDAR WELSH CAKES
Welsh  Sh i rgar  But te r  and Ha len  Môn Sea Sa l t  ( V )

SELWYN’S COCKLE POPCORN
Tar tare  sauce (DFa)

Cho ice  o f  Star te rs

WINTER VEGETABLE SOUP
Ser ve d w i th  c rus ty  sourdough and Welsh  Sh i rgar  bu t te r  ( V / VE/GFa /Dfa)

or
MARCO PIERRE WHITE’S SMOOTH CHICKEN LIVER PATE

Toppe d w i th  Welsh  Sh i rgar  bu t te r,  Ce l t i c  p reser ve  re d  on ion  marmalade and toas te d  
sourdough

•• •

CHAMPAGNE SORBET  (GFa / VEa)

Cho ice  o f  Ma ins

PAN FRIED HADDOCK
Ser ve d w i th  leek  and po ta to  cake,  ta r ragon,  ch ive  and wh i te  w ine  sauce and dr izz le d  w i th  

Pembrokesh i re  gar l i c  o i l

CONFIT BELLY PORK
Ser ve d w i th  fondant  po ta to,  b ra ise d savoy  cabbage,  parsn ip  puree and re d  w ine  thyme jus  

(GFa)

AUBERGINE PARMIGIANA
Caerph i l l y  cheese,  Aber  Fa l l s  vodka tomato  sauce and gar l i c  b read ( VEa)

Cho ice  o f  Desser ts

BARA BRITH BREAD & BUT TER PUDDING
Halen Môn c rème Cymraeg ( V )

VANILL A CHEESECAKE
Cr wst  Welsh  honey bu t te r  and honeycomb ( V )

SELECTION OF MARIO’S SORBET  ( VE/GFa)

To  �n ish

WELSH BREW TEA OR  WELSH COFFEE CO
& MINI  WELSH CAKE

25% o �  ma in  voucher

fo r  your  nex t  v is i t


