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“The Dinner Session”
Thursday 04.06.26
3 courses £50

Canapes Artisan Bread

Q&arters
King Prawn Cocktail

King Prawns Bound In A Penderyn Marie Rose Sauce, Cucumber Ribbons, Ciabatta Crisp

Little Piggy
Crisp Belly Pork, Homemade Black Pudding, Smoked Bacon Beignet, Caramelised Apple, Pork Quaver

Goats Cheese Fritters
Red Onion Marmalade, Heritage Tomato, Balsamic Reduction

Scallops & Bacon
Anglesey Scallops, Confit Bacon, Crispy Quail Eggs, Textures Of Butternut Squash

Chain Gourse

Slow Cooked Crispy Lamb Breast

Buttered Leeks, Dauphinoise Potato, Honey Glazed Carrot, Rosemary & Red Wine Jus

Breast Of Chicken

Sticky Red Cabbage, Duchess Potato, Parmesan Asparagus, Peppercorn Sauce

Conwy Caught Sea Bass
Roasted Jersey Royals, Buttered Greens, Baby Aubergine Stuffed with Ratatouille, Salsa Verde

Roasted Pointed Peppers

Braised Rice Salad, Tender Stem Broccoli, Cafe De Paris Butter, Toasted Almonds

Desserts
Little Italy

Ferrero Rocher Semifreddo, Vanilla & Mascarpone Cannoli, Mini Tiramisu

Raspberry & White Chocolate Fool

Caramelised White Chocolate

Strawberry & Vanilla Cheesecake
Macerated Strawberries, Homemade Honeycomb

Sticky Toffee Pudding

Candied Walnuts, Butterscotch Sauce, Clotted Cream Ice Cream

Please advise a member of staff if you have any allergies as some dishes may contain ingredients not listed on the menu.
All our food is fresh and prepared to order.



