STARTERS

Roasted Celeriac Velouté (ve)
Apple shavings, toasted seeds, thyme oil

Slow-Cooked Pork Belly (gf)
Maple glaze, apple slaw, kale, pork quaver

LLECHWEN HALL

HOTEL & RESTAURANT

INTERMEDIATE

Winter Berry Daiquiri Sorbet (ve) (gf)
Clementine crisp

MAINS

Pot-Roasted Corn-Fed Chicken (gf)
N V ‘ } O ) f Fondant potato, perl wen, cream spinach
Pan-Fried Centre Cut Fillet Steak (gf)
Short rib terrine, hispi, peppercorn sauce
I\/I ‘ N L J Smoked Cod Loin & Lobster Thermador
Sea veg, potato, tomato & saffron bisque

Barbecued Sweet Potato (ve)(gf)
Smoked aubergine, “feta”, confit lemon

DESSERTS

Trio of Mini Desserts (V)
Hazelnut rocher, tarte aux framboise, mango &
passion fruit cheesecake

4 COURSES | £59 Pink Champagne Panna Cotta (ve)(gf)
Candy almond, raspberry caviar, basil crisp

(v) vegetarian (ve) vegan (gf) gluten free




