
LATE DINNER FROM 8:30PM

FOUR COURSES  |   £110 PER PERSON 

ENJOY A GLASS OF DEVAUX CHAMPAGNE ON ARRIVAL

LIVE MUSIC THROUGHOUT THE NIGHT 

CHEF’S SNACK

HOUSE BAKED THYME & SHALLOT LOAF
SERVED WITH SMOKED PAPRIKA BUTTER

TO START

JOSPER LAMB BELLY
HAZELNUT MAYONNAISE, SEA HERB SALAD 

OR

SALMON FILLET ‘A LA PARILLA’
PICKLED KOHLRABI, APPLE 

OR

FIRE ROASTED CELERIAC (V)  
SPICED CARROT PURÉE, SALSA VERDE, TOASTED SEEDS  

FOR MAINS

BEEF F ILLET ‘A LA BRASA’
PARSNIP PURÉE, CHARRED ONION, PATATAS A LO POBRE, TEMPRANILLO JUS 

OR

GRILLED SEABASS FILLET  
SMOKED PAPRIKA, OLIVE & TOMATO SAUCE, TOASTED COUS COUS 

OR

FIRE ROASTED VEGETABLE PITHIVIER (V) 
GODELLO WINE CREAM SAUCE, MUSHROOMS, CHIVE 

TO FINISH

DARK CHOCOLATE MOUSSE 
PEDRO XIMÉNEZ & COFFEE CARAMEL, HONEYCOMB, MASCARPONE CREAM 

OR

BASQUE CHEESECAKE 
RUM POACHED PINEAPPLE, GINGER CRUMB

OR

CELTIC PROMISE & MANCHEGO CHEESES 
WELSH HONEY, ROASTED WALNUTS, CRACKERS 

THIS  MENU REQUIRES  A PRE  ORDER
FOR INFORMATION REGARDING ALLERGENS PLEASE  ASK A MEMBER OF THE TEAM

WWW.THEPRIORYCAERLEON.CO.UK  |   HELLO@THEPRIORYCAERLEON.CO.UK

New Year's Eve


