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CHRISTMAS DAY
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Festive glass of fizz N e

Smoked salmon, crab and lobster tian
Courgette and bell pepper salad, roasted red pepper puree, baby watercress

Welsh rarebit glazed sourdou?h
Sun blushed tomatoes, Granny Smith and rocket salad, balsamic reduction 5
\
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Panko breaded chicken, bacon and parmesan croquette
Asparagus and fennel salad, cider and mustard seed dressing

Pink champagne sorbet with macerated strawberries -

Roast Welsh Pembrokeshire turkey
Smoked bacon wrapped sausage meat, sage and onion stuffing, rich turkey gravy

Roast sirloin of Welsh beef
Yorkshire pudding, roasted parsnips, red wine gravy

Chargrilled monkfish tail
Lentil dahl, minted yoghurt, pickled onion, crispy shallots, garlic and chili,
fresh coriander and lime

Classic cashew and cranberry nut roast
Roast potatoes, creamy mash and vegetable gravy

All served with a panache of seasonal vegetables and cauliflower and leek cheese

Christmas pudding, creamy brandy sauce

Assiette of desserts

f'.‘é Tea or coffee with a trio of petit fours &’[i’

For more information on any dietary requirements, please contact the hotel prior to the day
£135.00 per person - Children under 12 - £67.50
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