Sample Sunday Luncheon Menu
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Rosette of galia melon, red berries, elderflower syrup
Ham and tomato soup, basil oil, croutons

Foie gras and chicken liver parfait, melba toast, red onion jam

Bruschetta of grilled sardines, tomato and red pepper stew

Llansantffraed court bresaola, mozzarella, kalamata olives

--o0o--

Roast sirloin of welsh beef, yorkshire pudding, roast potatoes
Loin of gloucester ‘old spot’ pork, sage gravy, crisp onions
Grilled fillet of salmon, jersey royal potatoes, sauce vierge

Breast of guinea fowl, forest mushroom risotto, pancetta

Open ravioli of mediterranean vegetables, pesto

--o0o--

Selection of homemade ice creams and sorbets

Banana bavarois, pistachio nougatine biscuit

Sticky toffee pudding, bower farm clotted cream

Marmalade bread and butter pudding, vanilla ice cream

Board of artisan welsh cheeses, grape chutney

--o0o--

Freshly brewed coffee and homemade petit fours
--o0o--
£ 22.50 per person inclusive of VAT
