Sample Table D’Hôte

Luncheon Menu
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Chilled vichyssoise, herb oil

Terrine of confit pork and braised chicken, 

apple and walnut chutney, garden leaves

Grilled mackerel, red pepper and tomato stew, crostini

--o0o--

Fricassee of slow roasted chicken, chantenay carrots, 

forest mushrooms

Pan fried salmon, rock samphire, roast scallop, herb beurre blanc

Hand made spaghetti, emulsion of asparagus and tomato

--o0o--

Selection of homemade ice creams and sorbets

Vanilla and muscat wine pannacotta, vanilla shortbread

Perl wen 
A brie style full fat soft cheese from west wales

--o0o--

£ 14.50 for any two courses, £ 19.00 for three courses

Freshly brewed coffee and homemade petit fours

£ 2.50 per person

