Summer L.unch Menu

Set Menu - £18 per person for two courses or £22 for three courses

To Start

Broccoli soup with poached egg, parsley and almonds

Summer quail with tomato and tarragon salsa, pickled wild mushrooms

Lemon marinated Loch Fyne salmon with rocket and citrus salad and caper dressing

Gnocchi and baby vegetables with beurre noisette and hazelnut dressing

To Follow

Stuffed breast of chicken with truftfled potatoes, caramelised peaches,
watercress and aged balsamic

Crisp skinned snapper with chateau potatoes, roast vegetables and salsa verdi

Roast lamb with creamed broad beans, gratin dauphinoise potato
and a ruby port and redcurrant jus

Welsh leek and courgette frittata with wild mushroom, Parmesan and tomato salad

To Finish

Caramelised figs with honey mascarpone, and a caramel sauce with sultanas
Vanilla pannacotta with balsamic strawberries and mint

Chocolate délice with orange sorbet and nut crumb

Selection of French and Welsh cheeses with biscuits, celery & grapes
£4.00 supplement per person
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Terms and conditions: | ;

A 100% payment is required to confirm your booking | I

Full payment is required one month before your booking fie i

Please provide final numbers at least one week prior to your booking P E ~

to allow us maintain our high standards of service.




