
C H R I S T M A S  P U D D I N G  W I T H  O U R  ‘ S T O R M Y  B A Y ’  R U M  S A U C E
~

V A N I L L A  P O A C H E D  O R A N G E  W I T H ,  H O N E Y  &  G I N G E R  C R E A M  ( G F )
~

H O M E M A D E  S A L T Y  C A R A M E L  ‘ V O D K A ’  C H E E S E C A K E

Y Bryn a'r Bragdy

Starters
C H I C K E N  L I V E R  &  T E I F I  P E P P E R  V O D K A  P A T E

Main Dishes
C A R V E D  T O P S I D E  O F  P R I M E  W E L S H  B E E F  ( G F )

~
C R O W N  O F  P E M B R O K E S H I R E  T U R K E Y  ( G F )

~
S E A  B A S S ,  S P I N A C H ,  T O M A T O  &  R O A S T E D  P E P P E R  S A U C E  ( G F )

~
A U B E R G I N E  &  R O O T  V E G E T A B L E  G R A T I N  ( G F , V E )

Festive Menu

C R E A M Y  B U T T E R N U T  S Q U A S H  S O U P  ( V )
On toasted Ciabatta with pickled Peppercorn's and Bacon Jam (GF on request)

Topped with a Chilli & Garlic Butter, served with a crusty Roll (GF on request)

T E I F I  ‘ E S T U A R Y ’  G I N  C U R E D  S A L M O N

Desserts

All Served with Seasonal Vegetables & Lashings of gravy(gf)

Gravlax in our own Samphire Gin Served with a beetroot & cucumber salad.

2 Courses £21.95 3 Courses £27.95
A non-refundable £10 per person deposit is required to

confirm your booking. 
Full payment and pre-orders are required 2 days 

before the event. 
Allergy Notice 

Please inform our team at the time of booking of
 any intolerance or dairy requirements you may

 have to food or drink. 


