
T A F A R N  Y R  A F R

Al l  o f  the  above  are  served  with  roast ies ,  mashed  potatoes  &
seasonal  vegetab les

2  courses  £27 .5    |    3  courses  £32 .5

C h r i s t m a s  P a r t y  M e n u

MA I N S
Tradi t iona l  roast  turkey

With  a l l  the  t r immings

Welsh  bra ised  s teak
Creamy brandy  gravy

Poached sa lmon f i l l e t
Served  wi th  prawns  and  a  gar l i c  &  whi te  wine  sauce

Hal f  a  roast  duck  (+£5  supplement )
Red  wine  &  b lack  cherry  sauce

Fest ive  nut  roast
With  cranberry  &  redcurrant  sauce

Tea  or  co f fee  &  mince  p ie  for  an  addi t ional  £3
Al lerg ies  and  into lerances :  Some  o f  our  menu i tems  conta in  nuts ,  g lu ten  and  o ther  a l l ergens .  Due  to  our  cook ing  environment  there  i s  a
r i sk  that  t races  o f  these  may  be  in  any  o ther  d i sh  or  food  that  we  serve .  We  do  unders tand  the  dangers  to  those  wi th  severe  a l l erg ies ,  so

advise  you  to  p lease  speak  to  a  member  o f  the  team who  may  be  ab le  to  he lp  you  make  an  a l ternat ive  cho ice  when  order ing  food  or  dr ink .  

S T A R T E R S
Cream of  butternut  squash  soup

With  a  rus t ic  bread  ro l l

Smoked sa lmon &  prawn mousse  rou lade
Served  wi th  rocket

Gri l led  goats  cheese  &  caramel i sed  red  on ion  tar t
Rocket  wi th  ba l samic  g laze

Chicken  l i ver  pâté
Served  wi th  who lemeal  toas t  and  red  onion  chutney

Wild  gar l ic  mushrooms
With  bas i l  o i l ,  s erved  wi th  toas ted  c iabat ta

DE S S E R T S
White  choco late  Crème Brû lée

With  a  shortbread  b i scui t

After  e ight  cheesecake
Served  wi th  vani l la  i ce  cream

Spiced  app le  &  caramel  crumble
W i th  c lo t ted  cream

Chr is tmas  pudding
Served  wi th  brandy  sauce

Chocolate  prof i tero les
Served  wi th  warm sa l ted  caramel  sauce

Glandwyfach


	TAFARN YR AFR
	Glandwyfach
	Christmas Party Menu
	2 courses £27.5   |   3 courses £32.5
	STARTERS
	Cream of butternut squash soup With a rustic bread roll
	Smoked salmon & prawn mousse roulade Served with rocket
	Grilled goats cheese & caramelised red onion tart Rocket with balsamic glaze
	Chicken liver pâté Served with wholemeal toast and red onion chutney
	Wild garlic mushrooms With basil oil, served with toasted ciabatta


	MAINS
	Traditional roast turkey With all the trimmings
	Welsh braised steak Creamy brandy gravy
	Poached salmon fillet Served with prawns and a garlic & white wine sauce

	Half a roast duck (+£5 supplement) Red wine & black cherry sauce
	Festive nut roast With cranberry & redcurrant sauce
	All of the above are served with roasties, mashed potatoes & seasonal vegetables


	DESSERTS
	White chocolate Crème Brûlée With a shortbread biscuit
	After eight cheesecake Served with vanilla ice cream
	Spiced apple & caramel crumble With clotted cream
	Christmas pudding Served with brandy sauce
	Chocolate profiteroles Served with warm salted caramel sauce
	Tea or coffee & mince pie for an additional £3





