
 

 

 

GOURMET NIGHT   

FRIDAY 17TH MAY 

7PM ARRIVAL 

 

  

ASPARAGUS, PEA & BABY SPINACH VELOUTÉ  
 CAERPHILLY CHEESE & CARAMELI SED WALNUTS  

 

PAN FRIED MACKEREL FILLET 
SWEET & SOUR BEETROOT SALAD, ORANGE & CORRIANDER DRESSING  

 

CALAMANSI & MANGO SORBET  
FRESH MINT & SPICED DARK RUM  

 

ROAST RUMP OF WELSH LAMB 
MINT, WILD MUSHROOM, ROSEMARY RED WINE REDUCTION & GARLIC MASHED 

POTATO 

 
ABBI’S PAVLOVA   

RASPBERRY & CARAMELISED HAZELNUT  

 

 PERL LÂS WELSH CHEESE  
POACHED PEAR, GLYNDŴR RED WINE & CINNAMON JUS  

 

6  COU R SE S £ 5 9  P ER  P ER S ON  

W ITH  5 GL ASS ES OF  W IN E PA IR ING  £ 7 9  PER  PER S O N  
 

 

 

N o t  a l l  i n g r e d i e n t s  c a n  b e  l i s t e d .  D e t a i l e d  a l l e r g e n  i n f o r m a t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t  


