CAWDOR

**SAMPLE MENU ***
Sunday Lunch

2 courses £32.00 3 courses - £37.50

STARTERS

Soup of the day
Mixed herb croutons, grated Welsh cheddar, chives

Warm tartlet of Welsh rarebit
Granny Smith apple and rocket salad, romesco sauce

Smoked haddock, chive and mozzarella fishcake
Tartar sauce, rocket salad

Duck liver, orange and port parfait
Apple chutney, toasted local sourdough

Caramelised beetroot and creamy baked goats’ cheese tart tatin
Pear, walnut and pickled red onion salad

Fresh mussels
Steamed in a white wine, garlic and shallot sauce

MAINS

Roasted sirloin of Welsh beef
Yorkshire pudding, red wine gravy

Roasted leg of Welsh lamb
Roast potatoes, parsnips, red wine gravy

Roasted loin of pork
Apple compote, roast potatoes, crackling

Cashew and cranberry nut roast
Roast potatoes, vegetable gravy

All the above are served with a leek and cauliflower cheese, buttered
Chantenay carrots, green beans, broad beans and peas

We source the best quality ingredients from suppliers we know and trust.
Please let us know if you have any food allergies or specific dietary requirements.



DESSERTS

Peanut butter and Belgian chocolate brownie
Toffee popcorn ice cream, salted caramel, chocolate sauce

Sticky toffee pudding
Toffee sauce, honeycomb ice cream, cinder toffee pieces

Biscoff cheesecake
Biscoff ripple ice cream, Biscoff sauce, chocolate shards

Cawdor Pavilova
Mixed berry compote, Chantilly cream, blackcurrant coulis, sorbet

Peach Melba frangipane tart
Raspberry puree, triple peach ice cream

Passion fruit posset
Mango sorbet, lime and coconut shortbread

Merlyn Welsh cream liquor créeme brilée
Chocolate dipped Viennese biscuit

Selection of finest Welsh cheeses with grapes and crackers
£5.50 supplement

AFTER DINNER REFRESHMENTS

Selection of teas from £3.75
Freshly ground coffee from £3.75
Liqueur coffee from £9.65

Digestifs (25ml) Port (50ml) Whisky (25ml)
Courvoisier V.S ~ £4.75 A selection of Ports are Penderyn ~ £6.00
Remy Martin V.S.O.P ~ £6.00 available from £5.50 per glass Glenmorangie ~ £6.00
Hennessy X.O ~ £23.50 Laphroaig Fine Oak ~ £7.00

Remy Martin X.O ~ £28.00
Dessert Wine

Moscato d'asti ~ £7.95

We source the best quality ingredients from suppliers we know and trust.
Please let us know if you have any food allergies or specific dietary requirements.



