
Starters
Sherried onion soup with almonds and saffron

King prawn cocktail with a Bloody Mary sorbet

Parma Ham with melon and a fresh cranberry compote

Mains
Traditional roast turkey, served with pigs in blankets, goose fat roast potatoes, honeyed parsnips, 

buttered carrots, Brussel sprouts and roasted chestnuts

Duck a l’orange; breast of duck served in a classic orange sauce, served with                              
dauphinoise potatoes and petit pois

Short rib of Welsh beef, slowly roasted in red wine and served with braised red cabbage,                    
sautéed Brussel sprouts and pancetta

Mushroom and Brie wellington with sautéed peppers and chestnuts, roast potatoes                     
and a port and cranberry sauce

Salmon en croute; a wonderful fish dish for Christmas, served on a pea puree with                           
parmentier potatoes and buttered carrots

Desserts
Christmas pudding from the award winning Sugar and Spice patisserie in Llanrwst, served with 

traditional white sauce, custard or cream

Sherry Trifle

Chocolate tart with praline ice cream

£24 per head for 3 courses: £21 per head for 2 courses: £16 for mains only.
Welsh cheeseboard with a selection of 4 Welsh cheeses (£3 extra)…don’t forget the Port!

Liqueur coffees; £5 or Brandies; from £4 
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