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Honey & Carrot Sou}) (V) Panko Breaded Halloumi (V)
Welsh Butcter & Roll Honey Sriracha Sauce

Prawn & Smoked Salmon Cocktail Duck & Chicken Liver Pate

Crisp Baby Gem, Marie Rose Pear & Grape Chutney
Sauce & Buttered Granary Bread

MAINS

Traditional Roast Turkey Pork Porchetta

Pigs in Blankets, Sage & Onion R(?”f-’d POT}? Belly ‘Wif}} Sage &
Stuffing, Roast Potatoes, Yorkshire Onion Stuffmg, Ckall"g, Roast
Pudding and Gravy Potatoes, and Gravy

Slow Braised Welsh Beef Wild Mushroom &
Chestnut Wellington (V)

Roast Potatoes, Seasonal
Vegetables and Vegetarian Gravy

Creamy Mashed Potato, Roasted
Root Vegetables and and Gravy

\ b
lj - PUDDINGS

‘l* e Traditional Christmas Pudding White Chocolate &
Warm Brandy Sauce Raspberry Cheesecake
Raspberry Coulis and Fresh Berries.

- b % «Chocolate Orange Brownie Stlcky Toffee Puddmg

- Vanilla Ice Cream Salted Caramel Sauce and

Clotted Cream Ice Crean
TO FINISH g '

Mini Mince Pies /7 2COURSES
T £29.50

3 COURSES
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