WATSONS BISTRO
Early Bird Menu

5.30 – 6.30pm (Tuesday – Friday)
(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 

Homemade chicken liver and orange pate with spiced apple chutney 

Cilmeityn goats cheese, honey and golden beetroot filo tart
 with a plum olive oil dressing

Natural smoked haddock and new potato bubble and squeak with 

 smoked applewood 

Ham hock and Pease pudding on toasted soda bread with Dijon cream sauce and poached hen’s egg
Seafood and herb fritters with homemade tartar sauce
*****

Roast shoulder of lamb, creamy mashed potato, savoy cabbage and jus

  £1.95 supplement 

Simply grilled fillet of cod, mild spiced kedgeree rice and herb glaze 

Pearl barley and roast root vegetable risotto, parsley veloute

 and cheese beignets

Pan roast breast of chicken with spring greens, ginger and roast garlic dressing

Slow cooked ox cheek in a rich port wine sauce, punchmep

 and mashed potato

Seafood fricassee lightly poached in a champagne sauce
*****

Homemade lemon curd roularde with dark chocolate sherbert

Pudding of the day 

Sticky toffee pudding with stemmed ginger ice cream

Classic crème caramel with seasonal fruits
A selection of homemade ice creams:- vanilla, strawberry and chocolate 
Selection of Welsh cheeses with homemade chutney 
(£2.00 supplement)

*****

2 courses - £17.95, 3 courses £20.95
Coffee and sweetmeats - £2.50
90% of the above is gluten free or can be adapted to gluten free, please speak to waitress
The following items may be used in the above menu -  Celery, gluten, Crustaceans, eggs, fish, lupin, milk, mollusc, mustard, nuts, peanuts, sesame seeds, soya, sulphur dioxide if you have any queries about any allergies or dietary needs please ask a member of staff who will be happy to help.

