BRON EIFION HOTEL

Lunchtime Menu
SERVED DAILY BETWEEN 12:00 - 2:00PM

Home-made Soup of the Day
served with freshly baked home-made bread

Smooth chicken liver pate
infused with chilli and sage, with cumberland sauce and toasted brioche

Hot smoked mackerel fillet
Spiced beetroot puree and horseradish cream

Goats cheese and roasted pepper tartlet
Caramelised onions, rocket and walnut salad

Crispy battered haddock
In lightly spiced beer batter, minted pea puree, thick cut chips and tartar sauce

Braised local beef
Root vegetables in a rich red wine gravy with crispy puff pastry and thick cut chips
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Spicy pork and beef meatballs
In a spiced tomato and coriander sauce, with garlic buttered linguine and toasted
garlic baguette

Garlic and herb pancakes
Filled with wild mushrooms and spinach, glazed with local cheddar
and dressed leaves
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Home-made apple and cinnamon tart
Anise anglaise and cinnamon ice-cream

Sticky toffee pudding
Butterscotch sauce and vanilla pod ice-cream

Cream filled profiteroles
With dark chocolate sauce and vanilla pod ice-cream

Selection of Welsh cheeses
Home-made chutney, apple, celery and savoury biscuits
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Main Course - £8.95 Two Course - £11.95 Three Course £14.95




