Maesmawr Hall Hotel

Easter Menu
Sunday 1 April 2018
£24.95pp

Starters

Melon < Grapefruit Cocktail with Midori Syrup I Berries
Spiced Parsnip Soup served with a Freshly Baked Roll
Coarse Lamb Liver I Rosemary Pate served with a warm Multigrain Mini-Tin Loaf e Cumberland Sauce
Mackerel Fillet on a Crisp Bed of Spring Lettuce served with Tartare Sauce
Griddled Asparagus, Quails Eggs ¢ Chorizo Sausage

Main Course

Honey & Mustard Baked Ham with Parsley Sauce
Slow Roasted, Rolled Leg of Lamb with Mint Gravy
Pan Fried Chicken Breast with Cranberry Stuffing ¢l Gravy
Roast Welsh Topside of Beef with Yorkshire Pudding el Gravy
Herb Crusted Baked Cod Fillet, Lightly Smoked Mash Potato ¢ Fine Beans
Beetroot, Red Onion I Goats Cheese Tart on Balsamic Glazed Leaves I Sundried Tomatoes

Desserts

Classic Tart_Aux Pommes served with Double Cream
Hot Cross Bun Bread e Butter Pudding with Creme Anglaise
Cream Egg Cheesecake served with Vanilla Ice-Cream
Blackberry Queen of Puddings served with a Mixed Fruit Salad
Apricot Jam Roly Poly with Vanilla Custard

A selection of Welsh Cheese I Biscuits with Grapes, Chutney and Celery (Supplement charge of £1.75)

Followed by Coffee T Mints




