TOVLL@ ht’'s Dlinner Menu -Three Courses @ £34.00 (£29.00 plus 17.5% VAT)

Cavwrpés served Ln the bar

Why not kick off with a chilled glass of bone-dry Manzanilla sherry - £3.50 for s5oml
Or a glass of sparkling Kir - cava and créme de cassis - £4.00 for 125ml

CHEF'S APPETISER

STARTERS

Crispg aromatic Lamb pancakes with cucumber, spring onlon and hol stn sauce

Pan~fried fisheake with Rhydlewis smoked salmon and a white wine § chive sauce

New season asparagus grilled with Carmarthen ham, roasted tomatoes and Parmesan shavings
Leelk and pancetta visotto finished with Parmesan cheese and pan-seared Scottish scallops
Goat's cheese grilled on a ved onion marmalade croute with an apple and walnut salad

Pork and pistachio nut terrine senved with our own frult chutiney and toasted brioche

Grilled spiced duck, crispy bacon, mango § crouton salac with a poppy seed dressing

MAINS

RACK OF LOCAL LAME
Roasted with a herb crust, served on rosemary § garlic potatoes with buttered carvots and a red wine shallot sauce

LOIN OF BRECON VENISON
Roasteol with herbs and served with a venison ‘shepherdls ple’, cauliflower beignet and a port jus

GRILLED PRIME WELSH STEAKS
Fillet (£4.00 supp) OR Rib-eye (£1.50 supp) with chunky chips, mushroom and tomato, green peppercorn sauce

SIRLOIN OF VEAL
Roasted, carved and served on sage mashed potatoes with a stuffed tomato and a Madeira § girolle mushroom jus

FILLET OF SALMON AND HAND DIVED SCOTTISH SCALLOPS
Poan-seared and served on pesto spaghettl and spinach with a basil dressing and toasted pine nuts

ROASTED FILLET OF MONKFISH
wiapped in Carmarthen ham, carved and served on Pembroke new potatoes anol fine beans with a dill sauce

OPEN TOMATO TART
vine tomatoes, confit onlons, pine nuts and asparagus baked on puff pastry, rocket salad § new potatoes

MAIN COURSES ARE COMPLETE - IF YOU WOULD LIKE EXTRA VEGETABLES/POTATOES/SALAD PLEASE ASK
€ CRUELINE TAKES YOUR ORDER

Five star 01766 FL0479
Restaurant with Roowms www.castlecottageharlech.co.uk






