COSe
COUNTRY HOUSE HOTEL

Lunch Menu

Starters

Chicken liver and brandy pate with Cumberland
sauce and warm toast

“Buck rarebit” toasted Welsh rarebit,
fried egg, shallot dressing

Smoked salmon, smoked trout and herb risotto

Cream of green split pea veloute with soft poached egg
Mains

Roast sirloin of Welsh Beef (medium rare) with Perl Llas risotto,
Yorkshire pudding and pan gravy

Roast loin of pork with black pudding mash, crackling,
Calvados and apple cream sauce

Pan fried fillet of salmon with sauté potato and onion,
chorizo sausage and herb dressing

Braised shank of lamb with haricot bean, balsamic
and tomato gravy, potato puree

Desserts

Dark chocolate mousse with chocolate orange sauce
Brambly apple crumble with vanilla whipped cream
Baked kirsch and vanilla rice pudding with plum compote

Selection of Welsh cheeses

£18.95 - Three Courses
£16.95 — Two Courses



