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FESTIVE DINING MENU
TO START

Roasted Celeriac & Apple Soup, basil oil & garlic croutons.
GFA, VE, CE

Baby Prawn & Smoked Salmon Tian, avocado & toasted crostini.
D, F, G, GFA

Grilled Goat’s Cheese & Beetroot Tartlet, red onion marmalade & rocket leaf salad.
GF, D, E, SD

Chicken Thigh & Ham Hock en Crolite, red onion marmalade & baby leaf salad.
GFA, D, SD

TO FOLLOW

Roasted Turkey Crown & Sausage Meat Stuffing, braised fondant potato, roast carrot
& parsnip, Brussels sprouts and cranberry tartlet, thickened turkey gravy.
D, G

Butternut Squash, Pea & Sage Risotto, herb oil dressing.
VE, GF, CE, SD

Fillet of Salmon, garnished with pan-fried spinach, leeks and samphire, new potatoes,
finished with hollandaise.
GF, F, D, SD

Slow-Braised Shin of Beef, creamed potatoes, roasted root vegetables, tenderstem
broccoli & thickened juices.
GF, D, SD, CE
TO FINISH

Classic Créme Brilée, nutmeg brittle & house-made shortbread.
G,D, E

Baked Lemon Curd set in sweet pastry, served with raspberry sorbet.
(€} [Dy[e

Sticky Toffee Pudding, served with salted caramel sauce and vanilla ice cream.
GF D, E

A Small Tasting of Snowdonia Welsh Cheese, chutney, savoury crackers & Welsh
butter. GFA, D, CE, MU

C- crustaceans. CE- celery. D-dairy. E-egg. F-fish. P-peanuts. G-gluten. L-lupin. N-nuts.
MO-molluscs. Mu-mustard. S-soy. SD-sulphur dioxide. SE-sesame seeds. VE-vegan. GF-gluten free. GFA-gluten free available
Steaks are weighed raw & not cooked. Please inform a member of staff of any allergies prior to placing your order



