Wales vs Italy 2010

£30.00 per person

To Start
Seasonal minestrone soup with fresh Parmesan and pesto Verdi

Sautéed Porcini and spinach in a garlic and tarragon cream topped with crispy
pancetta and toasted sour dough

Chilli salted squid with pollock brandade, chilli lime dressing and a soft-boiled quail egg
To Follow

Roasted loin of suckling pig with garlic roasted potatoes, young carrots, leeks
and a cider mustard sauce

Pan-fried fillet of sea bass with crab mashed potato, oven dried tomato and a
brown shrimp tarragon sauce

Woodland mushroom and spinach tagliatelle with fresh black truffles
and Parmesan crackling

To Finish
Pear and almond tart with apricot coulis and cinnamon ice cream
Coftee semifreddo with mascarpone foam, cocoa and cinnamon doughnuts

Trio of rhubarb; rhubarb and ginger mousse, rhubarb ice cream and
rhubarb whiskey compote

Selection of French and Welsh cheeses with biscuits, celery & grapes
£4.00 supplement per person
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Terms and conditions: / t\

A 100% payment is required to confirm your booking
Full payment is required one month before your booking /
Please provide final numbers at least one week prior to your booking J !

to allow us maintain our high standards of service. I j
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