
 

 
Dinner Table D’HÔte Menu 

fàtÜàxÜá 
Cream of Vegetable Soup with Croutons (v)   

 

Smooth Chicken Liver Parfait with Pear & Ginger Chutney & Toasted Brioche 
 

Tomato, Shrimp & Chorizo Risotto 
 

Radish & Beetroot Bruschetta (v) 
 

                                                                                                   

`t|Ç VÉâÜáx 
Steamed Salmon on Pea Puree with New Potatoes 

 

Grilled Celtic Pride Burger with Caramelised Onion & Harlech Cheese 
 

Roasted Chicken Breast with Mushroom Ragout, Streaky Bacon & Mashed Potato 
 

Artichoke, Potato & Wild Mushroom Tart 
  

WxááxÜà 
Caramelised Lemon Tart with Raspberry Sorbet 

 

Hazelnut Crème Brûlée with a Chocolate Shortbread Biscuit 
 

Strawberry & Almond Tart with Clotted Cream Ice-cream 
 

Rich Chocolate Mousse with Orange Cream 
 

 
 
 
 
 

 
Menu Price: 

2 Courses: £16.95 
3 Courses: £19.95 

 
 

 
This menu has been produced using wherever possible locally sourced ingredients 
Please inform the Restaurant Manager of any food allergies or intolerances 

 

 
 



 

À la carte Menu 
  

fàtÜàxÜá 

Cream of Vegetable Soup with Croutons (v)         £5.95 
 

Smooth Chicken Liver Parfait with Pear & Ginger Chutney & Toasted Brioche    £6.95 
 

Tomato, Shrimp & Chorizo Risotto          £6.95 
 

Grilled Asparagus with Smoked Salmon, Poached Egg & Hollandaise Sauce     £6.95 
 

Radish & Beetroot Bruschetta (v)          £6.95 
 

Pan-fried Scallops with Pea Pancake & Sun-dried Tomato Dressing      £7.95 
 

 
 

`t|Ç VÉâÜáx 

Grilled Celtic Pride Fillet with Roasted Cherry Tomatoes, Chips & Béarnaise Sauce             £24.95            
 

Roasted Rack of Lamb with Mustard & Herb Crust, on Ratatouille & Pesto Mashed Potato   £19.95 
 

Roasted Hake topped with Tomato Sauce & Parma Ham on Crushed New Potatoes   £17.95 
 

Steamed Salmon on Pea Puree with New Potatoes        £16.95 
 

Roasted Chicken Breast with Wild Mushroom Ragout, Streaky Bacon & Mashed Potato   £16.95 
 

Grilled Celtic Pride Burger with Caramelised Onions, Bacon & Harlech Cheese    £10.95 
 

Confit Belly Pork with Black Pudding on Apple Puree with Mini Fondant Potatoes    £16.95  
 

Artichoke, Potato & Wild Mushroom Tart (v)        £16.95 
 

WxááxÜà 

Caramelised Lemon Tart with Raspberry Sorbet        £5.95 
 

Rich Chocolate Mousse with Orange Cream         £5.95 
 

Hazelnut Crème Brûlée with Chocolate Shortbread Biscuit       £5.95 
 

Strawberry & Almond Tart with Clotted Cream Ice-cream       £5.95 
 

Selection of Homemade Sorbets          £5.95 
 

Selection of Welsh Cheeses with Crackers & Pear Chutney        £6.95 
 
  

 
This menu has been produced using wherever possible locally sourced ingredients.  
Please inform the Restaurant Manager of any food allergies or intolerances. 

 


