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Siwgr a Sbeis award wmn.lng Ch~r|s‘tmas puddlng, brandy cream sauce”
/.‘éthocolate dehce, vqmlla fudge Bartl Ddu :um thfee sauce.. N
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Bakewelltart plum comp;ﬁe vanllla |c¢cream

Stem ginger panacotta, mulled winter fruit shortbread
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Selection of Welsh cheeses, crackers, Bara Brith chutney

£29.50 per person
available at the Llugwy River Restaurant each evening from the
1st- 23rd December2021
for groups of 10 or more - pre order and deposit required.

Please advise us of any allergen requirements before ordering.
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