SUNDAY LUNCH

Homemade Soup of the Day

with Cream & Croutons

—

Melon and Summer Fruit Cocktail
with Blackcurrant Coulis and Heavenly Sorbet

~—

Deep-fried Chicken and Prawn Balls

on an Oriental Salad and Sweet Chilli Drizzle

—

Mozzarella and Cherry Tomato Flan
on a Dressed Salad, with Pesto and Balsamic Drizzle

Roast Welsh Beef
served either well done or medium rare
with Yorkshire Pudding

—

Roast Pembrokeshire Turkey
served with Homemade Stuffing & Bacon Wrapped Chipolata

~—

Roasted Leg of Pork
with Homemade Stuffing, Apple & Sage Compote

—

Catch of the Day
on Wilted Greens, Chive and Cream Veloute

~—

Cottage Pie

served with a Rich Pan Gravy

—

Aubergine and Welsh Goats Cheese Tower
with Chunky Tomato Sauce and Basil Drizzle

~—

All served with seasonal vegetables and
Roast and New Potatoes

Selection of Homemade Desserts

Any Special Dietary or Coeliac Requirements please ask.

Two courses inclusive of tea or coffee £15.45
Three courses inclusive of tea or coffee £17.45

Children under twelve half price.
Children under five free of charge.




SWEET MENU

Baked Toffee Pudding
with Creamy Custard
Strawberry Merinque Roulade
with Créme Anglaise and
Strawberry Sauce [C]
Chantilly Cream filled Profiteroles
and Chocolate Sauce

*k*x

Summer Pudding
with Créme Anglaise, Raspberry Coulis
and Vanilla Ice Cream
Chocolate Cheesecake
with Orange Compote and
Grand Marnier Sauce

***

Traditional Sherry Trifle

*k*

Fresh Fruit Salad
with Sweet Nibbles [C*]

***k

Lemon Brulee
with Strawberry Compote and
Homemade Shortbread [C*]

***k

Choice of Heavenly and
Mario’s Ice Cream
Fresh Cream Vanilla,
Chocolate,
Strawberry,
Super-Mix with Pecans & Toffee,
Raspberry or Mango Sorbet,

with either
Chocolate, Raspberry,
Butterscotch or Mango Sauce

***%k

Selection of Welsh and
English Cheeses

with Cider and Apple Chutney [C*]

[C] - suitable for coeliacs
[C*] - suitable for coeliacs with adjustment, please ask

DESSERT WINE BY THE GLASS

Moscatel D'Oro 125ml £4.75
PORTS DIGESTIVES
Cockburns £2.50 Remy Martin VSOP £3.05
Late Bottled Vintage Port  £€3.50 Remy XO £9.00
: : ci
Martinez Port  White £4.20 Hennessy Grande Champagne XO  £9.00
Taylor's 10 years £4.20
Hennessy Paradis £15.00
*kKk
Magloire Calvados £3.20
DIGESTIVES
Jeanneau Armagnac £3.20
Courvoisier £2:50 Welsh Penderyn (Single Malt) £3.75
Spanish Brandy de Jerez Grand Reserve £3.50

*kx

For Further Choices, Please Ask
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