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Chefs Pressed Salmon, Cod and Smoked Haddock Terrme X "',. -
wrapped in Severn Valley smaked8almonm, asparagus spears ot @ ® o »
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_ Lightly Grilled Breast of Wood Pigeon_ . Ll A " .
potato cake pan fried gurly kale, bIackberryJus c & o x> \:‘
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Pfawn and CrayfishvCocktail oLy T .
lime & chilli mayonnaise
Breaded Monkfish Scampi Penderyn Whisky infused
Halen Mon black garlic aioli, gem lettuce 50 Day matured Welsh Black Beef
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Classic French Onion Soup

parmesan crusted croute Poached Fillets of Sea Bass
stuffed with king prawn mousse, parmentier herb potatoes,
truffle and winter greens veloute

seasonal vegetables, root vegetable Dauphinoise, red wine jus

Chicken Breast filled with Chorizo and Red Pepper Mousse
harissa spiced risotto

SIow(gooked Asian Marinated Sticky Belly Pork
i egg noodles, ribbon vegetables, pak choi

Vahilla Peached Pear Ginger & Treacle Sponge s ® Pan Fried Medallion of Halibut
Barti Ddu rgm Qucc, salted caﬂmel Ice Creagp @ ® : seafood and vegetable chowder
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