
Dinner Menu

Starter

Cauliflower & Perl Las soup, roasted herb croutons

Scrambled egg & smoked salmon crostini

Aromatic duck and bell pepper spring rolls

Mushrooms, soured cream & Paprika light pastry shell

King scallops, linguini, peppered Orange beurre blanc

Cherry tomato & creamy goats cheese salad

Main

Breast of chicken, stuffed with sage & Proscuito, tarragon butter sauce

Seared fillet of Salmon, crushed new potatoes, pesto & Balsamic dressing

Honey roast breast of Duck, hot Cajun potato salad

Grilled Rib eye steak, home made chips, sauce béarnaise, tomato confit

Saute of Mushrooms cooked in a soured cream & Paprika light pastry shell

Slow cooked Welsh Beef  Bourguignon style

Sweet

Vanilla Crème brulee

Caramelised Pear Tart, butterscotch sauce 

Bread and butter pudding

Thai fried Bananas, lime and coconut syrup, ice cream

Selection of Welsh & continental cheeses

2 course £18.95

3 course £22.95

Tea / coffee £2.50


