
All our dishes are made in house and are cooked to order. At busy times there maybe be a delay. Allergens are present in all  of
our kitchens but where possible we avoid cross contamination. However, if  you have severe allergies,  please check with a member

of staff who will  be happy to help.

Mushroom and Cranberry Wellington (V)(VE)
Served with Sautéed Potatoes,  Honey Roasted Parsnips and Carrots,  Wilted Greens, Rich Vegetable Gravy

To Follow:

Salmon on Croute

Corn-fed Chicken Supreme
Served with Gratin Potato, Roasted Shallots,  Wilted Greens, Wild Mushroom Sauce

Fillet of Beef
Served with Fondant Potato, Braised Red Cabbage, Fine Beans, Rich Red Wine Jus

Served with Parisienne Potato, Wilted Greens, Hollandaise Sauce

To Start :

Smoked Duck Breast

Served with Plum Sauce,  Dressed Rocket

Roasted Vegetable Soup (V,VE)

Served with Toasted Herb Croutons

Sautéed King Prawns

Served with Garlic and Chorizo Sauce

Beetroot and Red Onion Tart  Tatin (V)

Served with Balsamic Glaze

To Finish:

Penderyn Chocolate Torte (V)
Served with Merlyn Vanilla Ice Cream, Chantilly Cream

Chocolate Fondant (V)
Served with Dark Chocolate Sauce, Vanilla Ice Cream 

Pink Champagne Cheesecake(V)
Served with Raspberry Coulis,  Chantilly Cream

New Years Eve in Blas

Selection of Welsh Cheeses
Served with Chutneys, Grapes and Crackers

Glass of  Fizz on Arrival

Tea, Coffee and Petit Fours


