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Sample Table D’Hôte

Dinner Menu

Truffled celeriac soup, pickled girolles
Salad of confit chicken wings, shallot and pancetta dressing

Roast scallops, huntley black pudding, bramley pureé

--o0o--

Breast of wye valley chicken, sage and white onion risotto
Pan fried line caught seabass, crushed new potatoes, citrus foam

Forest mushroom, spinach and asparagus fricaseé

--o0o--

Selection of homemade ice creams and sorbets

White chocolate and baileys cheesecake
Welsh cheese board, celery, grapes, wheat wafers

--o0o--

Freshly brewed coffee and homemade petit fours

--o0o--

£ 29.50 per person

(Inclusive of the dreaded VAT)

