Dinner Menu

choose 2 courses for £18.50 or choose 3 courses for £22.50

TO START

chef’s soup of the day
ham hock terrine, pea shoots and cauliflower purée
pickled silver mullet, watercress and potato salad

roasted mushroom and basil paté with spelt toast

MAIN COURSE

shoulder of Celtic Pride pork, champ mash,
carrots and Hallets real cider sauce

breast of chicken, Anna potatoes, pancetta and spinach

fillet of sea trout, samphire, Pembrokeshire new potatoes
and Welsh butter sauce

baked red onion and Peli Pabo goats cheese tart
with red pesto dressing

TO FINISH

warm sticky toffee pudding with a smoked sea salt
and caramel sauce

glazed lemon tart with Baravelli’'s Brecon gin and lemon
marmalade, and créme Chantilly

chocolate and Da Mhile orange liqueur mousse

selection of Wales The True Taste cheese
with Daffodil Cottage oatcakes
(£2 supplement)

SIDE ORDERS

rocket and parmesan salad 2.50, seasonal vegetables 2.50
Pembrokeshire mashed potato 2.50, skinny chips 2.50
freshly baked bread 1.50
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ffresh@wmc.org.uk| 029 2063 6465



