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EVENING MENU Option 1 - £19.95

Roasted Red Pepper, Leek And Herb Soup

Salad Of Warm Carmarthen Ham And Smoked Trout
served on a lemon dressed salad with sauté leeks and spring onions

Trio Of Sliced Melons

on an elderflower syrup with honey roasted plums and frozen grapes

Smoked Haddock Steak Topped With Welsh Rarebit

served on toasted ciabatta with a tomato salad garnish
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Baked Cod With A Cockle And Smoked Bacon Sauce

Slow Roasted Belly Pork Slices On A Spiced Cider Sauce
served with a smoked bacon and Carmarthen ham tower

Roast Marinated Chicken Breast
served on a bed of minted broad beans and peas in a light chicken stock

Roast Topside Of Beef
accompanied by traditional Yorkshire pudding and shallot gravy

Tomato, Goat’s Cheese And Herb Tartlet
served with a roasted beetroot and asparagus salad with herbed crofitons

All Served With Seasonal Vegetables

ey,

Chef's Selection Of Homemade Desserts

Freshly Brewed Coffee

EVENING MENU Option 2 - £24.95

Leek, Spring Onion And Potato Soup
with Perl Wen crofites

Smoked Salmon, Crab And Crayfish Parcel

with a citrus dressed watercress salad

Steamed Asparagus Wrapped In Carmarthen Ham
with Y Fenni sauce

Duck And Orange Paté With Citrus Dressed Leaves
served with toasted ciabatta
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Slow Roasted Lamb Shank
on a bed of Mediterranean vegetables with a tomato jus

Pan Fried Rib Eye Steak With Baked Mushroom And Tomato
served with a black pepper and honey sauce

Baked Whole Lemon Sole

with a chilli, lime and parsley butter

Roasted Chicken Breast Stuffed With A Tomato And Shallot Risotto Gratinated With Parmesan

served with a white wine sauce

Leek, Spinach And Wild Mushroom Tart

with Hollandaise sauce
All Served With Seasonal Vegetables

White Chocolate And Raspberry Cheesecake

with chocolate shavings, raspberry coulis and whipped cream

Lemon Cream Tart On A Bed Of Butterscotch Sauce

with vanilla cream
Warm Rhubarb Crumble Tart With Vanilla Créme Anglaise
A Selection Of Welsh Cheeses, Crisp Biscuits, Celery, Grapes And Red Onion Chutney
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Freshly Brewed Coffee And Petit Fours
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