GROVE

NARBERTH

Christmas Day

To Start

Lobster and salmon ravioli

Roe - lemongrass — spring onion

Cheese souffle

Piccalilli — chive — rocket

Pate-en-croute

Remoulade — garden chutney - bitter leaves
To Follow

Traditional Turkey
Sprouts - stuffing - broccoli - spiced red cabbage - pigs in blankets

Halibut

Champagne sauce — caviar — rosti

Tart

Pumpkin - Jeruselum artichoke — truffle

All served with roast potatoes , honey parsnips, sprouts, bread sauce, cranberry sauce
To Finish

Christmas pudding

Cognac custard - fruit compote

Valrhona Opalys gateaux

Blackberry — vanilla - redcurrant

Selection of welsh cheeses

Grapes - cracker - tuffle honey
f140

Allergens:
Please let us know in advance if you have any food allergies or intolerances



