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BEAUMARIS, ISLE OF ANGLESEY
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TO START

CREAMY WELSH AND LEEK POTATO SOUP
Served with a warm bread roll and butter

CHICKEN LIVER PARFAIT
Served with Cider Marinated Pear, Pickles, Toasted Country Bread (GFA)

BULKELEY SEAFOOD COCKTAIL
Prawns, Smoked Salmon, Avocado in a Marie Rose Sauce, served with wholegrain bloomer (GFA)

CARAMELISED GOATS CHEESE TART
Served with Rocket and Balsamic Dressing

MAINS

ROAST WELSH TURKEY BREAST
Served with Caerphilly & leek stuffing, pigs in blankets, roast potatoes, honey-roasted Welsh parsnips,
carrots, brussel sprouts, cranberry sauce & rich turkey gravy (GFA)

FEATHERBLADE OF BEEF
Served with Mashed Potatoes, honey roasted carrots, braised red cabbage, red wine Jus (GF)

NUT ROAST
Served with Roast Potatoes, honey Roasted Carrots, Parsnips, Brussel Sprouts, Gravy (GFA, V)

LEMON CRUMBED SALMON FILLET
Served with New Potatoes, Tenderstem Brocolli, Lemon Butter Sauce (GFA)

DESSERTS

CHRISTMAS PUDDING
Creme anglaise, Redcurrants

W DARK CHOCOLATE CHEESECAKE
Cherries, Kirsch Cream (GF, VE)

Y% MINCE PIE CINNAMON ETON MESS (V)
24 SNOWDONIA CHEESEBOARD
W Crackers, Fig Chutney, (GFA)
0~ r (V) Vegetarian (GF) Gluten Free (GF*) Gluten Free Available (VN) Vegan (VN*)
Vegan Available. Full allergen information is available on request. Please be
aware that all our dishes are prepared in kitchens where nuts and gluten are
present. Menu descriptions do not always list all ingredients or allergens; therefore,
we cannot guarantee that any food is completely free from traces of allergens.

Please ask a member of staff before ordering. All prices include VAT.




