CAERWYLAN HOTEL

SAMPLE SONDAY MENU SERVED 12 PM. — 2 PM. &L 6 PM. — 9 P.M.

Roast Plum Tomato Soup topped with Crisp Croutons.
Home Pressed Farm House Terrine with Garden Leaves and Homemade Chutney
Smoked Haddock Fish Cake served with Seasonal Leaf and Sweet Chilli Sauce

Cool Evian Tail of Galia Melon accompanied by Infused Forest Fruits

Roast Topside of Black Welsh Beef with Yorkshire Pudding and Gravy
Roast Loin of Anglesey Pork served with Sage &l Onion Stuffing and Bramley Apple Sauce
Roast Leg of Welsh Salt Marsh Lamb, Roast Potatoes and Mint Sauce
Breast of Roast Local Turkey with Cranberry Sauce and Sage eI Onion Stuffing

Grilled Fillet of Plaice served with New Boiled Potatoes and a Lime, Caper Butter

Tian of Roast Mediterranean Cous Cous topped with Glazed Goats Cheese

~ ~ ~

Seasonal Vegetables of the Day

~ ~ ~

Selection of Welsh Dairy Ice Creams in a Crisp Brandy Snap Basket
Fresh Dairy Cream and Toffee Tart with Mango Coulis
Gooseberry and Treacle Crumble with Vanilla Custard Sauce
Lemon Meringue Pie with Raspberry Coulis

Selection of Local Welsh Cheese and Biscuits with Crisp Celery and Grapes

~ o~ ~

Coffee £1.75 — Tea £1.50

Main Course - £9.45 - Two Courses - £12.45 - Three Courses - £15.45



