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21st February
7pm

STARTERS

Choose from:

Carpaccio of Welsh beef, garlic dressing, lemon olive oil &
parmesan

Prawn and mango cocktail

Winter butternut squash soup, cream cheese and apple crisp

MAIN

Wild Salmon
Red wine sauce and double creamed mash

Welsh Herb crusted lamb (£5 supplement)
Fondant potato, red pepper gravy and stem broccoli
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Roasted Pheasant
Tandoori coconut sauce & corn salad

Cannelloni
Spinach and ricotta baked cannelloni with a side salad & fries
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A glass of iced tea

TO FINISH

Choose from:

Sicilian Lemon Tart

Warm waffles, maple syrup, bananas, hazelnuts and chocolate
ice cream
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Chocolate croissant bread and butter pudding and caramel ice
cream
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£35 PER PERSON

INCLUDES LIVE JAZZ FROM LOCAL BAND
QUAY NOTES
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