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| Ddechrau | Starters

Velvety Spiced Butternut Squash & Sweet Potato Soup served with a Rustic Roll & Welsh Salted Butter
(GFR) (VGNR)

Beetroot & Goat Cheese Roulade with Watermelon Caviar, Avocado & Wasabi Purée (v)
Chicken & Black Pudding Terrine served with Tangy Pickled Vegetables

Spiced Cockle Fritters with Sweet Leek Jam & Laver Garlic Sauce (GFR)

Duo of Melon & Tiger Prawn Salad with Toasted Walnuts & Coconut Marie Rose Foam

Crispy Halloumi Bites with Hot Honey & Sesame (GFR) (V)

Prif Cwrs | Main Course

Maes Truan Roast Turkey with all the Seasonal Trimmings & Vegetables (GFR)
Three-Bird Roast with Stuffing served with a Rich Port & Cranberry Jus & Seasonal Vegetables

Tender Brisket of Beef with Mashed & Roast Potatoes, Yorkshire Pudding, Seasonal Vegetables & Gravy
(GFR)

Half a Roast Chicken with all the Seasonal Trimmings & Vegetables (GFR)

80z T) Roberts 28 Day Matured Sirloin Steak with Hand Cut Chips & Grill Garnish (GFR) (supplement £10)
Fillet of Plaice with Ratatouille, Roasted New Potatoes & a Smoked Paprika & Tomato Sauce (GF)

Walnut, Carrot & Courgette Steak with Red Wine Reduction & Roasted Vegetables (GF) (VGNR)

Pwdin | Desserts

Chocolate Orange & Nut Crunch Cheesecake served with Zesty Ripple Ice Cream

Trio of Boozy Ice Creams topped with Nuts & Berries (GF)

Chef's Christmas Pudding with Fruit Compote & Brandy Ice Cream

White Chocolate Torte & Baileys Fudge with Cherry Ice Cream & Butterscotch Sauce (GF)
Clementine Posset with Cranberry Compote (GF)

Toasted Waffle with Gingerbread Syrup, Ice Cream & Banana Whip

All our food is freshly prepared and may take up to 45 mins during peak times.
All dishes are cooked in an environment containing gluten & nuts. While every effort is made to avoid such, E:"(';L;;
we cannot guarantee dishes to be 100% allergen free. All products subject to availability. FoXes
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(GF) - Gluten Free (GFR) - Gluten Free by Request (V) - Vegetarian (VGN) - Vegan (VGNR) - Vegan by Request.



