CHRISTMAS MENU £34.95 FOR 3 COURSES

French Onion Soup Slow-caramelised and flamed onions in a rich
broth, topped with melted cheese and crusty bread (optional
poaohed egg) (v) (vegan option available) .

Parmesan Balls with Pickled Mussels Crispy Parmesan bites served

with delicately pickled mussels and a sun-dried tomato marmalade.

Caribbean Pramn Ceviche with Patacones Traditional prawn ceviche,
fresh and full of flavour, served with crispy green plantain.

Migas Extremefias A traditional recipe from the grandmothers of
Extremadura: breadcrumbs (migas) with chorizo, bacon, peppers and
grapes. A hearty Spanish favourite.

Mellow Beef Tender rolled beef cheek, slow-cooked in a red wine
sauce, served with creamy mashed potato and seasonal vegetables.
Pork Belly Succulent, slow-roasted pork belly with crisp

crackling, apple sauce (optional), mashed potato and festive
greens.

Florentine Cordon Bleu A classic French recipe with our special
touch: chicken breast filled with ham, cheese and spinach, wrapped
in bacon and served with a delicious orange sauce, mashed potato
and vegetables.

Vegetarian lllellington Puff pastry filled with beetroot, butternut
squash and mushrooms, served with mashed potato and seasonal
greens (v)(vegan option available) .

Monkfish with Seafood & Papas Panaderas Fresh monkfish with our
homemade seafood sauce, served alongside traditional Spanish
potatoes cooked with white wine, onion and peppers. (£4.95 surcharge)

Tiramisu Layers of espresso-soaked sponge and mascarpone cream,
dusted with cocoa ).

Churros Freshly fried churros with sugar and warm chocolate
dipping sauce ).

Mlango Cheesecake Creamy cheesecake infused with tropical mango ).
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Ice Cream Selection A choice of smooth, indulgent ice creams ).

Allergens: Celery, Cereals containing gluten, Eggs, Crustaceans, Fish, Molluscs,

Sulphur Dioxide, Sulphites and Milk.

Please speak to a member of staff before ordering
if any allergies.



BWYDLEN NADOLIG £34.95 AM DRI CWRS

Cawl Winwns Ffrengig Winwns wedi’u carameleiddio’n araf mewn stoc
cyfoethog, wedi’u gratineiddio gyda chaws a bara crensiog

(wy wedi’i botsio ar gais) ).

Pelenni Parmesan efo lMwgmdod Mair wedi’u Piclo Bites crensiog o

gaws Parmesan gyda mwgwdod Mair wedi’u piclo’n ysgafn a mermaled
tomato sych.

Ceviche Pysgodyn Penwmaig Caribi efo Patacones Ceviche pysgodyn
penwaig ffres a llawn blas, wedi’i weini gyda phléatan gwyrdd
crensiog.

Migas Extremefias Rysdait traddodiadol o Extremadura: briwsion bara
(migas) gyda chorizo, bacwn, pupur a grawnwin. Ffefryn calonog o
Sbaen.

Mellow Beef Boch eidion wedi’i rolio a’i goginio’n araf mewn saws

gwin coch, gyda stwnsh tatws a llysiau tymhorol.
Porc Belly Bol porc wedi’i rostio’n araf gyda chraclin crensiog,
saws afal (dewisol), stwnsh tatws a llysiau tymhorol.

Cordon Bleu Fflorentinaidd Rysdit Ffrengig glasurol gyda’n tro ni:
bronnyn cyw iar wedi’i lenwi gyda ham, caws a sbigoglys, wedi’i
lapio mewn bacwn, gyda saws oren blasus, stwnsh tatws a llysiau.

llellington Llysieuol Pwdin pasteiod wedi’i lenwi gyda beetroot,
bwmpen a madarch, wedi’i weini gyda stwnsh tatws a llysiau
tl_.]thI‘Ol (v) Copsimn fegan ar gael)

Llusgod Mér efo Papas Panaderas Llusgod mér ffres guyda’n saws mor
cartref, wedi’u gweini gyda thatws Sbaenaidd traddodiadol wedi’u
coginio gyda gwin gwyn, winwns a phupur. (£4.95 ychwanegol)

Tiramisu Haenau o sbwng wedi’i socian mewn coffi espresso a
hufen mascarpone, wedi’i lwch gyda cho-co ).

Churros Churros ffres wedi’u ffrio, guyda siwgr a saws siocled
cynnes i’w dipio ).

Cacennau Caws NMango Cacennau caws hufennog gyda blas mango
trofannol ).
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Dewis Hufen I& Dewis o hufen id 1llyfn a moethus ).

Alergenau: Seleri, grawn sy'n cunnwys glwten, wyau, cramenogion, pysgod,
molysgiaid, sylffwr deuocsid, sylffitau a llaeth.

0s oes gennych chi unrhyw alergeddau, siaradwch efo aelod o’'r staff cyn archebu.




