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FRIDAY 29TH NOVEMBER - FRIDAY 20TH DECEMBER 2024

2 COURSES £2995 | 3 COURSES £35.95

Stwlen

Mushroom truffle paté with toasted focaccia and spiced fig chutmey (vg, gfo)

™ Pan fried wood pigeon (served pink). balsamic glazed baby onions, parsnip puree, red wine jus (gf)

N

b Mini pheasant short crust pastry pie. pan fried kale and wild mushrooms with blackberry jus <

Cauliflower & Welsh Snowdonia cheese croquette with confit onion, caramelised onion puree & crispy cauliflower leaves (v)
Smoked haddock and wholegrain mustard Scotch egg, creamed velouté. crispy leeks
Surf & turf - crispy pork belly, pan seared seabream, charred fennel, celeriac puree, pickled apple (gf)

4 ' Roasted turkey breast. duck fat roast potatoes. sage & chestnut stuffing, creamy mash potatoes, ' .
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/’,’ , igs in blankets honey roast carrots and parsnips with pancetta roasted Brussel sprouts and rich turkey gravy N
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- Pan fried hake fillet Bombay potatoes, sauté spinach, curry cream sauce & spiced red onion bhaji (gfo) -

Crispy pork belly with a butternut squash. chorizo. spinach and butterbean cassoulet.
topped with fried kale leaves and parmesan crumb.
Slow braised beef brisket in red wine, fondant potato. charred tender stem broccoli parsnip puree.
Roscoff shallot with port and blackberry jus (gf)
_ Roasted buttemut sqquash. wild mushroom & spinach Wellington. garlic & sage hassle back potatoes - )
buttered winter greens, red wine gravy (vo) '

ats cheese, beetroot & roasted chestnut risotto with sticky plum jus, parmesan crisp & dressed rocket leaves (v.

Dessels

“White chocolate and pistachio cream choux bun with candied pistachios and caramelised white chocolafé%c;ﬁmi)k
Homemade Christmas pudding with brandy custard and soused winter berries
Sticky toffee pudding with butterscotch sauce, date puree and coffee ice cream
Banoffee pie blondie, with caramelised banana. toffee Chantilly cream and honeycomb pieces
Dark chocolate and Baileys torte with black cherry compote (v)
Gooseberry & cinnamon crumble served with vanilla custard

(v@) - vegan (vgo) - vegan option (V) - vegetarian (gf) - gluten free (gfo) - gluten free option.



