EARLY BIRD MENU

Wednesday – Friday 5.30 – 6.30pm

****

(If you are not having a starter why not nibble

 on bread roll and dipping oil – 50p per person)

Seasonal soup of the day with accompaniments
Spiced monkfish, spinach, aubergine and chick pea saag, winter vegetable bharjee, roast garlic mayonnaise.
Chicken liver, orange and chorizo pate, rosemary bread and autumn fruit chutney.
Smoked haddock, haricot bean and spring onion “cassoulet” with a herb crust.
Hafod cheese and leek rosti, poached hens egg and beetroot piquant glaze.
Feather blade, watercress cream, salt baked celeriac, quail egg and pomegranate salad.

****
Roast rump of lamb, potato, beetroot and local cilmeityn cheese gratin,
crispy kale and minted jus
Loin of cod, shrimp, spinach, ginger, and leeks in a white wine sauce
Thyme and roast garlic chicken, sticky red cabbage, roast root vegetables and peppercorn sauce
Bodnant savoury cheesecake, butter bean, lentil and hazelnut ragout, sauce soubise.
Watson’s slow cooked ox cheek, bourguignon garnish, pomme puree and
 Savoy cabbage
Pan roast sea bream, crab and parsley risotto, salsify and roast sweetcorn.
*****

Pear bakewell tart, honey ice cream.
Vanilla creme caramel, caramelized fruits, rum
and raisin ice cream
Lemon curd roulade, boozy plums, homemade granola, granny smith apple sorbet
Passion fruit cheesecake with warm chocolate fondant
A selection of homemade ice creams:- vanilla, strawberry and chocolate 

Selection of Welsh cheeses with homemade chutney 

(£2.50 supplement)

*****

2 courses - £18.95, 3 courses £21.95

Coffee and sweetmeats - £2.50

90% of the above is gluten free or can be adapted to gluten free, please speak to waitress

