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S E P T E M B E R

The September dinner menu begins on Tuesday 29th August  
and ends on Saturday 30th September 2017

Appetisers 

~

Beef and Barley Broth 

French Onion Soup Cheese straws.  (v)

~

Smoked Ham Hock Terrine Homemade piccalilli, crisp croutons. 

Smoked Chicken Risotto deep fried rocket leaves.

Fried Feta Parcel Hot fig compôte.  (v) 

~

Lamb Shank Clapshot potatoes.

Roast Pork Belly Caramelised pear and apple calvados jus. 

Fillet of Salmon with fondant potato, brown shrimp sauce.

Aubergine, Celeriac and Chestnut Mushroom Pie with hot beetroot and carrot relish.  (v)

All main course dishes are served with  
Fresh Market Vegetables and Potato Garni.

~

A Selection of our Famous Pecks Puddings

A House Selection of Cheese served with relish, biscuits and garni.

Fresh Coffee and Petit Fours

AA Rosette
For Culinary Excellence

F E B R U A R Y

The February dinner menu begins on Tuesday 29th January  
and ends on Saturday 23rd February 2019

Appetisers 

Mussel and Bacon Chowder

Parsnip and Chestnut Soup (v).

Deganwy Red Leg Partridge Roast Apple and Walnut Salad. 

Crab Meat Risotto  Vegetable crisps.  

Peppered Goats Cheese  
with pomegranate and tomato salsa on garlic toast (v). 

Pork Belly Potato cake, leek velouté and spiced pickled apricots.

Duck Breast with cherry and chocolate sauce, sweet potato mash. 

Guilt Head Bream  Plantain fritters and spiced coconut milk sauce.

Butternut Squash and Stilton Tart with mushroom and thyme sauce (v). 

All main course dishes are served with  
Fresh Market Vegetables and Potato Garni.

A Selection of our Famous Pecks Puddings

A House Selection of Cheese served with relish, biscuits and garni.

Fresh Coffee and Petit Fours


