Wy . ~** o v L [
JRalR, 2
ol TP TR AR
U‘? . ® *4!‘ *
* X T ) 2 e
™ ; * '
** * . ¥ o 4 * %, P n
.. * * * ? 3 ”
[ ® '

LIBARIUS13/7

NEW YEAR’S EVE MENU
TO START

_Pan Seared Scallops
crisp bacon, apple salad 11

Miso Glazed Grilled Aubergine
hot pepper sauce, coriander, aubergine, chutney 9

Hot Smoked Duck Breast
orange, fennel, citrus vinaigrette 10

Whole Baked Camembert
fresh breads, red onion chutney 12.5

Bread & Olives 7

MAINS

o Surf & Turf _ )
284¢ Welsh sirloin steak, grilled tl%er prawns, fries, grilled

tomato, dressed watercress, éarnaise sauce 40

Half Roasted Chicken
fondant potatoes, creamed leeks, chicken gravy 27

Pan Roasted Fillet of Cod .
buttered new potatoes, grilled tenderstem broccoli,
parsiey sauce 28

) Chestnut & Wild Mushroom Wellington
spiced cream spinach, parsnip puree, roast potatoes, red
wine & thyme jus 25

DESSERTS

Triple Chocolate Cookie Ice Cream Sundae
fresh strawberries 9

Coffee & Caramel Mousse
amaretti biscuit 9

White Chocolate Bread & Butter Pudding
baileys creme anglaise 9

Bitter Lemon Tart
berry compote, vanilla ice cream 9

A selection of Welsh Cheeses
crackers, apple, cranberry & date chutney 14.50
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