VALENTINES DAY SET MENU

Two Courses — £65 per couple including a bottle of house wine
Three Courses — £75 per couple including a bottle of wine **

TO START

Local Moules Mariniére (GFA)

Steamed local mussels in white wine, garlic & cream
Served with toasted chef’s focaccia
Homemade Tomato & Basil Soup (GF, V, VE)
Rich, slow-cooked tomatoes & fragrant basil
Served with a warm bread roll & Welsh butter
Cae Mor Black Pudding
Smoked cheese beignet & tomato fondue
Sweet Potato Pancake Stack (GF, V, VE)

Soft pancakes layered with whipped vegan feta mousse
Finished with a delicate prune chutney

TO FOLLOW

Poynton’s of Llandudno 8oz Rump Steak (GF)
Perfectly grilled rump steak
Jenga-cut chips, flat cap mushroom, roast vine cherry tomatoes and beer-battered onion rings
Choice of sauce: Peppercorn | Diane | Béarnaise (£4 supplement)
Duo of Chicken
Beurre noisette roast breast & breaded confit thigh
Compressed potato, carrot purée & tenderstem broccoli, finished with rich pan juices
Fillet of Salmon
Pan-roasted salmon fillet
Tomato, chorizo & butter bean cassoulet, drizzled with basil oil
Mushroom Ragu Suet Pudding (GF, V, VE)
Comforting mushroom ragu encased in a light suet pudding
Served with sweet potato & sautéed seasonal greens

TO FINISH

Traditional Sticky Toffee Pudding (GF)
Warm sponge with rich butterscotch sauce
Served with Parisella’s of Conwy luxury vanilla pod ice cream
Peach Créme Brilée
Silky vanilla custard with caramelised sugar crust and butter shortbread
Dark Chocolate Torte (GF, VE)
Intensely rich chocolate torte and macerated raspberries & creme Chantilly
Local Welsh Cheeseboard (GFA)
A selection of local Welsh cheeses served with chutney & savoury crackers

V — Veegetarian, GF — Gluten Free, GFA — Gluten Free Available, VE — Vegan,
VGA — Vegan Available, DF — Dairy Free, DFA — Dairy Free Available
Steaks are weighed raw & not cooked. Please inform a member of staff of any allergies prior to placing your order



