Castle House Set Menu

                             £35.00 per head

         Starters
Smoked Salmon and Tiger Prawns with baby leaf garnish served with a  piquant Marie Rose Sauce, granary bread

Duck & Orange pate infused with Cointreau, garnished with baby leaf salad, sun dried tomatoes and red onion chutney served with granary toast.

Homemade tomato and basil soup or broccoli and Stilton Soup (V)
Main Course

Chicken wrapped in Palma ham with a creamy wild mushroom & white wine sauce served on a bed of julienne summer vegetables.

Lamb shanks braised in red current jelly with shallots served with  new potatoes & seasonal vegetables.

Aga baked crusty topped salmon served with a creamy shallot and watercress sauce, served with seasonal vegetables & new potatoes.

Tortellini with a creamy shallot sauce, side salad and garlic bread (V)
Local Welsh Black Fillet Steak, served with a wine, cream and mushroom sauce, served with seasonal vegetables & new potatoes. (£3.50 supplement)
Desserts

Raspberry bottomed Crème Brulee

Eton Mess – a concoction of raspberries, meringue and whipped cream drizzled with raspberry coulis.
Home made Tiramisu

Coffee or Tea 
Selection of Welsh cheeses and Biscuits
*******************
