
This event features a set menu, and we’re not able to offer alternative dishes or accommodate dietary requirements

or allergies. If you have any questions or would like to check anything with the team before booking, please get in

touch as we’d be happy to advise.

Glass of Beaujolais or Champagne on arrival

Canapés

Bread

Amuse Bouche
Cawl Ffrenig nionyn
French onion soup

Starters
Souffle caws pobi swywaith
Twice baked cheese souffle

-
Rillette hwyaden gyda cwins a tost brioche

Duck rillette with quince and toasted brioche
-

Tart fine, tomato, Brillat savarin a cnau cull
Tarte fine, tomato, Brillat-Savarin and hazelnuts

Mains
Bourguignon cig eidion, tatw dauphinoise a ffa gwyrdd
Beef bourguignon, dauphinoise potatoes, green beans

Tryffl Cymreig / Welsh Truffle +£16 supplement

Lleden Veronique stemio, tatw newydd a cennin
Steamed sole Veronique, new potatoes and leeks

Cafiar Oscietra / Oscietra Caviar +£16 supplement
-

Ratatoullie, why hwyaden a persli
Ratatouille, duck egg and parsley

Tryffl Cymreig / Welsh Truffle +£16 supplement

Desserts
Crème brûlée a compote mwyar duon

Crème brûlée and blackberry compote
-

Tarte tatin afal a hufen is fanila
Apple tarte tatin and vanilla ice cream

-
Fondue Savoyarde

Petit Fours

Warm madeleines
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