Valentine’s Day Menu
2 courses £ 29.75 [ 3 courses £ 38.00 2 ] 6

Starters
V ~ Creamed Pumpkin Soup
with creme fraiche, roasted pumpkin seeds
and pumpkin seed oil, rosemary croutons
V ~ Pant-Ysgawn Goat’s Cheese Tart
with cranberries and caramelised red onions,
wild rocket and a dash of balsamic vinegar
Prawn Cocktail “Marie Rose”
on a bed of tender lettuce leaves
Farmhouse Paté with Mesclun Salad,
Cumberland sauce and toast
Smoked Scottish Salmon
horseradish cream, capers, chopped red onions and toast

Mains
V ~ “Glamorgan Crumble”
leek, carrot and cheddar bake
on creamy button mushrooms sauce, grilled cherry tomatoes
Pan Fried Salmon Steak “Hollandaise”
vegetables and new potatoes
Smokey BBQ Pork Ribs
glazed with honey and Bourbon, BBQ sauce and beefeater chips
Roast Leg of Black Mountain Lamb
with Thyme and Honey Sauce
served with roast potatoes and seasonal vegetables

Grilled Sirloin Steak with Pepper Sauce
with grilled tomato and a generous bowl of beefeater chips
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Puddings

Selection of Mario’s Welsh Ice Creams
Cornish style vanilla, chocolate,
strawberries & cream,
rum & raisin, banoffee, espresso martini or
lemon meringue
Steamed Sticky Toffee Pudding
toffee sauce and vanilla ice cream

New York Cheesecake
with strawberry coulis and vanilla ice cream

Grand Marnier Briilée
with orange segments and chocolate brownie
Chocolate Mousse
with Mango Coulis and raspberry cream
in a chocolate basket

Selection of Welsh Farmhouse Cheese
St llityd, Perl Las, Perl Wen
and Pant-Ysgawn Goat’s cheese
with fruit and biscuits

Valentine’s Day Cocktails £ 9.75 each

ltud’s Rose

Refreshing fizz paired with Lanique Spirit of
the Rose Liquor, a dash of elderflower and a
twist of lime

Margarita
Tequila, Triple Sec and lime juice,
with a salted rim

Espresso Martini

Vodka, Kahlua
and a shot of espresso

Moscow Mule

Vodka, ginger beer and lime juice chilled
in a copper goblet




