Sunday Lunch, Llangoed Hall £35 per person

TO START
Crisp hen's egg, mushroom ketchup, herbb emulsion, mushroom persillade

Comte cheese tart, garden salad, pickled girolle mushroom and hazelnut

Selection of charcuterie, sourdough, pickles

ROASTED MAINS - all served with traditional Sunday roast accompaniments

Rump of Beef or Loin of Venison or Cauliflower

TO FINISH
Vanilla panna cotta, nitro crumble, blackberry, orelys chocolate
Caramel chocolate delice, apple balsamic, praline ice cream

Selection of three British cheeses, seasonal chutney, celery, crackers

Our menus are put together using the highest quality ingredients from our gardens and trusted suppliers.
Please make us aware of any dietary requirements.



