
4-Course dinner followed by coffee & chocolates
£29.50 per person

Flat Field Mushrooms V
topped with stilton cheese lightly grilled on a bed of fresh herbs

Crown of Fresh Fig V
orange slices & honey yoghurt

Chicken Liver Pate with a hint of Whisky
served with a cranberry relish & hot toast

Season Parisian Cut Canteloupe Melon
with fennel seed

*****
Cream of Asparagus Soup V

or
Mango Sorbet V

*****
Two Char-grilled Noisettes of Welsh Lamb

cooked to order, topped with parsnip crisps & served on a marquis potato cake
with a rosemary jus

Chinese Chicken & Vegetable Stir-fry
fine cut vegetables & chicken breast pan-fried in fresh ginger  with a light spiced sauce

served with white rice

Top Roasted Fillet of Pork
on a bed of fresh asparagus topped with mushrooms & a rich sauce

Grilled Local Mackerel
red salad, horseradish sauce

Asparagus & mushroom Risotto V
topped with asparagus tips

A Mild Vegetable Curry from Hyderabad V
served with apple & seared onion rice

*****
Today’s Vegetables

Chantenay carrots
Courgettes with black pepper

Fine beans

If you would like a larger portion of vegetables – please do ask
Our food may contain traces of nuts – if you are allergic please be sure to let us know

so that we can advise you on suitable choice

Dessert

Apple & Plum Pie
served warm with thick Welsh cream

Profiteroles filled with Welsh Double Cream
with a hot dark chocolate sauce

Cranachan
traditional Scottish dessert, whisky & oatmeal whip with fresh raspberries

The Winter Garden Restaurant Fruit Salad
eight different fresh fruits & berries soaked in apple juice,

 served with either cream or local ice cream

OR

Cheeses

Please help yourself from our range of cheeses from Blas ar Fwyd, Llanrwst, located in 
the foothills of Snowdonia, as well as other favourites:

Perl Lâs – Organic Welsh blue soft cheese, a truly different blue cheese. 
When young Perl Las has a light taste and a salty flavour, when mature it becomes 

golden in colour and stronger in taste yet still delicate.

Perl Wen – When young displays the characteristics of both a Caerfilli and Brie. 
The softness of the outside blending with the fresh lemony centre.

 
Colliers Welsh Cheddar – This uniquely powerful cheese produces a fine balance of 

savoury and sweet,  without the sharpness. With a slight hint of crunchiness from the calcium
 lactate that develops within older, high quality cheddar cheese.

Red Leicester

Dolcellate – Blue veined soft cheese from Melzo, Italy

Rustique Camembert – unpasteurised

Goats cheese log 

Glass of Tanners Vintage Port - £2.25

Dessert Wine

Muscat de Saint-Jean-de-Minervois (Half Bottle)   £11.95
 or By the Glass  £2.25

We hope you have enjoyed your meal.

    SNACK MENU

Sandwiches

Brown or white bread             £3.95
Hot Ciabatta bread      £4.95

Fillings

Home cooked Ham
Cold Meats as available
Egg mayonnaise & cress
Welsh Cheddar cheese & tomato
Bacon & tomato
Tuna Mayonnaise

French Fries served with a sandwich               £1.95

Pot of Tea or Coffee                 £1.95

Pot of Tea or Coffee with homemade shortbread            £2.25

Hot Chocolate       £2.25

Cappuccino & Latte      £2.25 

Starters 

Home-made soup of the day   £3.95
served with warm crusty bread

Smoked Peppered mackerel   £5.95
layered on a green salad with a horse radish dip

Prawn ravioli with walnuts & chives   £6.20
hand-made ravioli filled with fresh prawns

napped with a walnut & chive sauce

Avocado & vine tomato salad V   £5.50
fanned avocado on sliced vine tomatoes, drizzled with a balsamic dressing

Main courses

Chicken Caesar Salad  £8.50
juicy pieces of chicken, crisp lettuce, smoked bacon & croutons

Local minted lamb burger with cucumber £10.50
a 6oz homemade lamb burger served on toasted walnut bread

with dill cucumber relish, French fries & a green salad

Spaghetti a la carbonara  £9.95
durum wheat pasta with smoked bacon, Parmesan, egg yolks & double cream

finished with freshly ground black pepper

Breaded pork escalope ‘Milanaise’  £12.95
pan-fried in lemon butter, with shoestring potatoes

and a tomato & basil sauce

Chargrilled sirloin of Black beef ‘Perl Las’  £14.95
trimmed sirloin steak of Welsh Black beef topped with Welsh blue cheese

 grilled tomato & French fried potatoes

Japanese style bubble prawns  £11.50
Japanese rice-coated long prawns, lightly fried

served with a seasonal salad, rustic potatoes and sweet chilli dip

Vegetarian dishes
Wild mushroom & vegetable stir-fry V  £10.95

local mushrooms & tender vegetables enrobed with a hint of ginger
topped with crisp beansprouts 

Glamorgan cheese & leek croquettes V  £7.20
a mix of sautéed leeks, Welsh cheddar & grain mustard

accompanied by a cranberry relish & a mixed salad

Vegetable lasagne V £7.50
freshly cut vegetables covered with layers of pasta & cream

crisp green salad

Omelette of choice  £8.50
Served with French fries or a green salad

Desserts

All £4.95
Please ask your waitress for today’s selection of freshly prepared dessert

Our food may contain traces of nuts – if you are allergic please be sure to let us know
so that we can advise you on suitable choice


