
S ic i l i an  Lemon Tar t

Warm waf f l e s ,  map le  sy rup ,  bananas ,  haze lnuts  and  choco la te

ice  c ream

Choco la te  c ro i ssant  b read  and  but te r  pudding  and  ca ramel  i ce

c ream

Wild  Sa lmon

Red  w ine  s auce  and  doub l e  c r e amed  mash

Welsh  Herb  c rus ted  l amb (£5  supp lement )

Fondan t  po t a to ,  r ed  peppe r  g r avy  and  s t em b rocco l i

Roas ted  Pheasant

Tandoor i  coconu t  s auce  &  co rn  s a l ad

Canne l lon i

Sp inach  and  r i co t t a  baked  c anne l l on i  w i th  a  s i de  s a l ad  &  f r i e s

TO FINISH

Carpacc io  o f  We lsh  bee f ,  ga r l i c  d ress ing ,  l emon o l i ve  o i l  &

parmesan

Prawn and  mango  cockta i l

Winte r  but te rnut  squash  soup ,  c ream cheese  and  app le  c r i sp

Jazz Evening
STARTERS

MAIN

Choose from:

21st February
7pm

Choose from:

£35  PER PERSON
INCLUDES LIVE JAZZ FROM LOCAL BAND

QUAY NOTES

A glass  o f  iced tea


