
Va l en t ine’s  
MENU

T h r e e C o u r s e s  
£ 5 0.0 0 p e r p e r s o n



Starters 
Pork, Chicken & Leek Terrine			 
Pear chutney, brioche, mustard emulsionPear chutney, brioche, mustard emulsion (W,D,E ,MU,C)

Wild Mushroom & Tarragon Soup  
Tempura oyster mushrooms, sherry caramel, kale Tempura oyster mushrooms, sherry caramel, kale (V,W,S,SD)

Lemon & Ginger Marinated Prawns 
Cucumber, sorrel , fennel , yuzu, dill yoghurtCucumber, sorrel , fennel , yuzu, dill yoghurt (CR ,W,SD,D)

Dulse Crab & Salmon Creole Fish Cake 
Warm tartare sauce, samphire, smoked mayonnaise Warm tartare sauce, samphire, smoked mayonnaise 
(F,CR ,W,D,E ,SD,MU,C)	  

Mains 
Dry Aged 8oz Sirloin Steak		   
Chips, stem broccoli ,  charred onion (D)Chips, stem broccoli ,  charred onion (D)

Lemon & Thyme Marinated Chicken Breast 
Truffle mash, pancet ta, cabbage, wild mushroom, Truffle mash, pancet ta, cabbage, wild mushroom, 
tarragon and creamtarragon and cream (D,C)  

Roasted Salmon Fillet  
Potato, chorizo and cockle chowder, but tered kale, chive Potato, chorizo and cockle chowder, but tered kale, chive 
mashmash (W,F,S,D,E ,SD,C)

Vegetable Tarte Tatin			    
Stem broccoli ,  herb cream cheese, roasted onion velouté Stem broccoli ,  herb cream cheese, roasted onion velouté 
(V,W,C,D)   



Desserts
Chocolate & Caramel Paris-Brest  
Baileys chocolate sauce, vanilla ice cream Baileys chocolate sauce, vanilla ice cream (V,W,S,D,E)

Passion Fruit Custard Tart  
Coconut sorbet, rum and raisin syrup, coconut meringue Coconut sorbet, rum and raisin syrup, coconut meringue 
(W,D,E)  

Sticky Toffee Pudding  
Barti spiced rum toffee sauce, salted caramel ice cream Barti spiced rum toffee sauce, salted caramel ice cream 
(W,S,D,E)

Welsh Cheese Selection			    
Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las 
and Perl Wen, tomato chutney, grapes, celery, Caerphilly and Perl Wen, tomato chutney, grapes, celery, Caerphilly 
cheese and leek crackerscheese and leek crackers (W,D,C)

A discretionary 10% service charge will be added to your bill.

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that 
our kitchens are an allergen free environment, nor can we guarantee the processes used 
by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, 
(PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin,  
(M) Molluscs,  (MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle:    Plant-based, (V) Vegetarian



w w w.t y- h o t e l s . c o m


