
Chris t m as Day  
Lunch



Starters
Smoked Salmon and Crab Fish Cake 
Caviar and chive cream, samphire, seaweed crisp Caviar and chive cream, samphire, seaweed crisp 
(W,F,CR ,D,E ,SD) 

Dulse Prawn Cocktail
Gem lettuce, Brecon vodka Marie Rose, marinated prawns,  Gem lettuce, Brecon vodka Marie Rose, marinated prawns,  
brown bread and butter brown bread and butter 
(W,B,CR ,S,SD)

Beetroot Panna Cotta
Celeriac remoulade, radish, puffed barley, sherry  Celeriac remoulade, radish, puffed barley, sherry  
vinegar dressing, watercress vinegar dressing, watercress 
(V,B,SD,MU,C)

Pulled Lamb Croquette 
Curried chickpeas, yoghurt and pomegranate Curried chickpeas, yoghurt and pomegranate 
(W,D,E ,MU)

Mains 
Roasted Turkey  
Sage and onion sausage wrapped in bacon, pork stuffing, herb potato, Sage and onion sausage wrapped in bacon, pork stuffing, herb potato, 
swede and carrot purée, roasted parsnip and carrot, Brussels sprouts, swede and carrot purée, roasted parsnip and carrot, Brussels sprouts, 
rich turkey jus rich turkey jus 
(W,S,E ,SD,C)

Roast Beef Fillet, Truffle and Mushroom Pudding 
Balsamic lentils, truffle mash, beer braised carrots,  Balsamic lentils, truffle mash, beer braised carrots,  
green peppercorn jus green peppercorn jus 
(W,D,E ,SD,C)

Grilled Sea Bass Fillet
Potato dumplings, prawn scampi, sea vegetable slaw, fennel,  Potato dumplings, prawn scampi, sea vegetable slaw, fennel,  
bisque gravy bisque gravy 
(W,F,CR ,D,E ,SD,C) 

Wild Mushroom, Spinach and Snowdonia  
Cheese Wellington
Herb potato, swede and carrot purée, roasted parsnip and carrot, Herb potato, swede and carrot purée, roasted parsnip and carrot, 
Brussels sprouts, roasted onion velouté Brussels sprouts, roasted onion velouté 
(V,W,D,E)



Dessert
Traditional Christmas Pudding 
Barti spiced rum and raisin cream, marzipan ice creamBarti spiced rum and raisin cream, marzipan ice cream
(V,W,A ,D,E) 

Cherry, Mandarin and Almond Trifle 
Chambord jelly, mulled cherries, mandarin custard,  Chambord jelly, mulled cherries, mandarin custard,  
vanilla cream, toasted almonds vanilla cream, toasted almonds 
(V,W,A ,S,D,E ,SD)  

Chocolate and Caramel Paris-Brest 
Baileys chocolate sauce, vanilla ice cream Baileys chocolate sauce, vanilla ice cream 
(V,W,S,D,E)

Selection of Welsh Cheese 
Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las and Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las and 
Perl Wen, with apple, mead and honey chutney, grapes, celery, Perl Wen, with apple, mead and honey chutney, grapes, celery, 
Caerphilly cheese and leek crackers Caerphilly cheese and leek crackers 
(V,W,D,C)

A discretionary 10% service charge will be added to your bill.

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are 
an allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat  |  Nut (Tree Nut) Allergy: (A) Almonds,  
(BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts   

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs,  
(MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide   

Lifestyle:  Plant-based, (V) Vegetarian
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