GALLERY CHRISTMAS MENU

Starters
Red lentil, and smoked paprika soup, crème fraiche, grilled sour dough (V) (VG without crème fraiche)
Course country pate, fig and date chutney, baked ciabatta (GF swap bread)
Butternut squash, sage and amaretto tart, watercress (V)
Bruschetta of prawn and crab, garlic mayonnaise, fire roasted red peppers, rocket (GF – swap bread)
Duo of salmon, hot smoked and cured, celeriac remoulade, lemon and dill dressing (Evening Only)

Mains
Roast crown of Usk turkey, confit leg, sage and cranberry stuffing, pigs in blankets, duck fat roast
potatoes, jus. (PGF - without the stuffing and pigs in blankets)
Roast loin of cod, herb crust, leek and herb mash, champagne and caviar butter sauce
(PGF – without the herb crust)
Roast barbary duck breast, beetroot braised red cabbage, potato and parsnip gratin,
welsh cider and thyme jus (GF)
Slow roast rump of Welsh lamb, caramelised red onion and goats cheese cake,
red wine and rosemary jus (GF) (Evening Menu Only)
Grilled 227g dry aged sirloin steak, green peppercorn and brandy sauce, portabella mushroom, balsamic
roasted cherry tomatoes, skin on chips (GF) (£6 supplement)
Roast root vegetable and wild mushroom nut roast, olive oil and rosemary roast potatoes,
spiced tomato sauce (VG, GF)
All main courses served with selection of seasonal vegetables (VG, GF)

Desserts
Warm Christmas pudding, Madagascan vanilla and brandy sauce, cinnamon ice cream (V)
Chocolate and peanut butter torte, peanut brittle, Chantilly cream (V)
Black forest cheesecake, mulled wine sorbet (V)
Ginger bread crème brulee, orange shortbread (V) (PGF swap shortbread)
Selection of Welsh and continental cheeses, fruit chutney, celery, cheese biscuits (V) (PGF swap biscuits)
Selection of vegan ice creams and sorbets (VG, GF)
GF - Gluten free,

PGF – Possible to be gluten free

V – Vegetarian

VG – Vegan

All prices are inclusive of VAT. A 12% discretionary service charge will be added to all bills.
All dishes may contain some traces of nuts.
Please advise us if you are allergic to nuts or any other food items.
Our team of chefs are happy to cater for dietary requirements on request.

