[image: image1.png]P
BRON EIFION

COUNTRY HOUSE HOTEL & RESTAURANT





Sample Sunday Luncheon Menu 

Starter 

Home made cream of vegetable soup served with crusty bread

Bron Eifion duck liver pate, Cumberland sauce, 

toasted brioche and dressed leaves 

Oak smoked Scottish salmon with beetroot purée and horseradish cream

Confit of duck leg with orange salad 

Main Course   

Roast sirloin of “Tyddyn Mawr” beef with fondant 

potato, Yorkshire pudding and red wine jus

Duo of local pork, roast tenderloin and pan fried loin, creamed cabbage, caramelised 

bramley apple purée and Penderyn and wholegrain mustard sauce  

Supreme of Scottish salmon with crushed new potatoes and beurre blanc  

Wild mushroom risotto served in a tartlet with spinach cream and soft poached egg

Dessert

Bron Eifion sticky toffee pudding butterscotch sauce and rum and raisin ice cream

Glazed citrus fruit tart, ginger snap basket and clotted cream and lemon curd ice cream

White chocolate and Baileys cheesecake with vanilla bean ice cream

Selection of Welsh cheeses with biscuits

£18.95 per adult

£12.95 per child (½ portions)

Coffee and mints £2.75

