WaiTE Horske InN

SPECIALS MENU

Please make the staff aware of any food allergies

Starters

Breaded Plaice Goujons, Lemon Mayonnaise, Watercress 9-50
Pant-Ys-Gawn Goats Cheese, Beetroot Chutney, Poached Beetroot, 9-50
Jersey Potatoes, Croutons, Micro Salad - V

Balsamic Glazed Roast Belly Pork, Stornaway Black Pudding, Apple and 9-50
Chicory Salad

Mains

Slow Cooked Pig Cheeks, Dauphinoise Potatoes, Creamed Leeks, Confit 24-50
Shallots, Wild Mushroom and Cognac Cream

Spicy Monkfish and King Prawn Curry, Fragrant Rice, Naan Bread 26-50
Posh Fish & Chips - Battered Fillet of Hake, Garlic King Prawns, Tartar 26-50
Sauce, Chips & Peas

Rump of Welsh Mountain Lamb, Dauphinoise Potatoes, Creamed Leeks, 27-50
Confit Shallots, Rich Lamb Jus

Wild Mushroom & Blue Cheese Ravioli, Crispy Sage, Dressed Leaves -V 25-00
Toad ‘under’ the Hole - Huntsham Farm Middle White Sausages, Champ ~ 22-00

Potato, Greens, Proper Onion Gravy, Crackling



