The Fanny Talbot

Tasting Menu

Sourdough & Chef's Canape
Beurre noisette.

Cod Loin
Onion, artichoke, miso.

Welsh Lamb
Ratatouille, courgette, black garlic.

Loch Durat Salmon
Barmouth Shrimp, kohlrabi, fennel burre blanc.

Roasted Free Range Chicken
Wild garlic, morel mushroom, asparagus, chicken jus.

Vanilla Custard
Mango, passionfruit.

63% Chocolate
Hazelnut praline, cocoa nib ice cream.

Sweet treats to finish

7 course 100
Matching wine flight 50

CICHC

Please notify a member of the team if you have any food allergies or intolerances, so that we can properly
advise you on your selected menu choices. A discretionary 10% Service charge will be added to your bill,

which will be shared equally amongst the team.



