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Homemade Leek and Potato Soup

Chicken Liver Parfait, Toasted Bloomer, Red Onion and Apple Chutney
Prawn and Salmon Cocktail, Marie Rose Sauce, Baby Gem
Warm Goats Cheese and Tomato Tartlet, Balsamic Dressed Rocket

Fanned Honeydew Melon, Strawberry and Lime Compote, Champagne Sorbet
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Selection of Meats from the Carvery
Roast Leg of Lamb
Roast Monmouthshire Turkey Breast
Roast Topside of Welsh Beef

All Served with a Selection of Fresh Vegetables and Potatoes,
Homemade Yorkshire Pudding and Natural Pan Gravy

Spring Vegetable Risotto, Crispy Onions, Parmesan Pea Shoots
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Pan Fried Seabass Prawn and Lemon Sauce, Baby Roast Potatoes, Asparagus
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‘ ool Caramelised Biscuit Cheesecake, Whipped Toffee Cream

Chocolate Fudge Cake, Salted Caramel Fudge B
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Tart au Citron, Mini Meringue A
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Tea and Coffee




