WeST house
COUNTRY hotel

STARTERS

Homemade Soup of the Day

Caerphilly, Leek & bacon Welsh cakes

Served with chutney and fresh leaves

Layered Vegetable Terrine

with a roasted pepper sauce

Prawn Cocktail *

King prawns on a tian of lettuce with a rouille sauce
(* £2.00 supplement applies on DBB )

Rabbit Pate
With caramelised figs

£3.95

£4.95

£4.95

£6.95

£4.95



WeST house
COUNTRY hotel

MAIN COURSES

Chicken Fillet “Steaks”

with Chestnut Mushrooms, Sage & Lemon Sauce

Mushroom & Chestnut Wellington (V)
Encased in puff pastry

Traditional Fish & Chips
With Mushy peas

Peppered Fillet of Welsh Beef*

with Penderyn Malt Whisky and Mushroom Sauce
(* £6.00 supplement applies on DBB )

Roast Rack of Venison™

with Port & Redcurrant Sauce & Ratatouille Pancakes
(* £6.00 supplement applies on DBB )

Teriyaki Wild Salmon

Served with a wasabi mash and Tempura vegetables

Sirloin Steak
with (Peppercorn Sauce £1.75 extra)

£12.95

£11.95

£9.95

£19.50

£19.50

£12.95

£13.50

All main meals are served with potatos and fresh vegetable:s

\\

% Fresh Seasonal Salad
o aed “  Home Cut Chips

E“ // Side Orders
& | Selection of Vegetables
o s

Potato Dish of the Day

£2.00
£2.00
£2.00
£2.00



WeST house
COUNTRY hotel

DESSERTS

Blood Orange Tart

With an Orange Caramel Sauce

Filled Crepes with Fresh Seasonal Berries
Served with Clotted Cream

Chocolate Fondant

Served with a creme Anglais & raspberry coulis

Selection of Sorbets and Ice Creams
Served in a Brandy Snap Basket

Selection of Welsh Cheese & Biscuits

(* £1.00 supplement applies on DBB )

Cafetiere
Pot of Tea (for one)
Pot of Tea (for two)

Liquor Coffee

£3.95

£4.25

£4.95

£3.95

£5.50

£2.00
£2.00
£3.00

£4.50




