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NEW HOUSE

COUNTRY HOTEL

MOTHERS DAY LUNCH MENU

Glass of Fizz for mum on arrival

Cream of Tomato and Basil Soup (VE, GF)

Ham Hock & Apricot Terrine
Chefs Piccalilli (GF)

Smoked Scottish Salmon
Cream of Horseradish & Apple Sticks

Braised shoulder of Welsh Lamb
Honey mint glaze

Slow Braised Blade of Beef
Cabernet Jus

Ballotine of Chicken
Filled with apricot sausage meat, cream of leeks (GF)

Mushroom and Hazelnut Wellington,
Three bean cassoulet (VE)

All served with fondant potatoes & a panache of seasonal vegetables

Sticky Toffee Pudding
Fudge sauce, Welsh gold Ice cream

Chocolate Brownie
Vanilla ice cream (VE, GF)

A Selection of Ice cream & Sorbet

£ 36.95 PER PERSON / £18.50 UNDER 12‘S

(V) Vegetarian, (VO)Vegetarian Option , (VG) Vegan, (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option
Always inform a member of the team of any allergies before placing your order as not all ingredients can be listed. Detailed allergen information is available on request. Our fish
dishes may contain small bones, please take care. We cannot guarantee the total absence of allergens in our dishes.



