Tre—Ysg awen Hall S pa CHRISTMAS AT THE CLOCK TOWER Christmas at Tre—Ysga wen

Two course lunch at £12.95 per person.

Soup of the day followed by a traditional turkey dinner.

12 Days Of Cﬁristmas g-reatment Offer Bookings advisable - Lunch served Monday to Saturday 12.00p.m. - 2.00p.m.
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month of January 2010. This will be given upon full settlement of your party’s bill.




December 5%, 11t 18th, 21st, 220d_ 23rd, Arrival for 7.00pm - 7.30pm. Dinner served for 7.45pm

Cream of Roasted Winter Vegetable Soup

with toasted croutons and roasted almonds

Homemade Chicken Liver Parfait

coated in herb butter, tomato chutney and rustic bread

Tre-Ysgawen Prawn Cocktail
served with buttered brown bread
AVAVAVYE
Roast Turkey, Bread Sauce, Bacon & Chipolata Roll

fresh cranberry, apricot sausage meat and roast gravy

Fillet of Salmon

Herb crust, creamed potatoes, cherry tomatoes

Homemade Nut Roast

with cranberry compote

(All served with a selection of vegetables, roast parsnips, new and roast potatoes)
VS
Traditional Plum Pudding

with brandy sauce

Lemon and Mascarpone Cheesecake
with lemon sorbet

Tian of Trio of Chocolate

with coffee Chantilly
NV Entertainment
Coffee & Mince Pies Provided

December 25% 2009. 12.00pm - 1.30pm.

Available from 1* until 234 December Available from 1* until 2374 December (excluding Sundays)

Canapés on Arrival Roasted Butternut Squash Soup
Q UV herb oil, toasted almonds
Roasted Vine Tomato Soup Terrine of Local Pork and Shallots
pesto and parmesan with apple puree, petit salad
AVAVAVYVE
Terrine of Slowly Braised Ham Hock

prunes, wild mushroom and parsnip puree
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Escalope of Locally Smoked Salmon

wilted spinach, horseradish dressing

Grilled Goats Cheese
LOC&“Z SmelZCd Salmon beetroot, celery and apple
orseradish cream
VN AVAVAYE
Champacne sorbet Roast Turkey, Bacon & Chipolata Roll
pag cranberry sauce, apricot sausage meat & roast gravy
VN

Seared Fillet of North Coast Cod

creamed potatoes, compote of cherry tomato, saffron cream
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Roast Turkey, Bread Sauce, Bacon & Chipolata Roll

fresh cranberry, apricot sausage meat and roast gravy

Sirloin of Welsh Beef Braised Shoulder of Welsh Lamb
with a mustard crust, shallots and fondant potato with fondant potato, parsnip puree
Braised Fillet of Turbot Homemade Nut Roast
creamed wild mushrooms, fennel and a saffron velouté with cranberry compote
Tian of Aubergine’ Tomato & Courgettes (All served with a selection of vegetables, roast parsnips, new and roast potatoes)
with cous cous and tomato butter VN
L NS . Traditional Plum Pudding
Traditional Plum Puddmg with chestnut ice-cream and brandy butter
with chestnut ice-cream and brandy butter
) . Glazed Lemon Tart
Ap[:/: e Tar t]:Tarltm with a compote of winter berries
with textures of apples )
Rich Chocolate and Coffee Tart Tﬂ:}?ngfymiisgng};fifes
with salted caramel and liquorice ice cream Y grap
Tasting of Celtic Cheeses Dark (ihocolat§ Fondant
with tomato, grapes and celery Chestnut ice cream
A Vaa Vs AVAVAVe
Coffee & Mince Pies Coffee & Mince Pies

Cream of Roasted Winter Vegetable Soup

with toasted croutons and roasted almonds

Cocktail of Seasonal Melon
with raspberry sorbet

Homemade Chicken Liver Parfait

coated in herb butter, tomato chutney and rustic bread

Tre-Ysgawen Prawn Cocktail

served with buttered brown bread

NSV

Roast Turkey, Bread Sauce, Bacon & Chipolata Roll

fresh cranberry, apricot sausage meat and roast gravy

Fillet of Salmon

herb crust, creamed potatoes, cherry tomatoes

Roast Anglesey Glazed Gammon

with biaised potato, parsley sauce

Homemade Nut Roast

with cranberry compote

(All served with a selection of vegetables, roast parsnips, new and roast potatoes)

AVAVAYE
Traditional Plum Pudding

with brandy sauce
Selection of Ices and Sorbets

Lemon and Mascarpone Cheesecake
with lemon sorbet

Tian of Trio of Chocolate
with coffee Chantilly

VN
Coffee & Mince Pies




