Nythfa House

Dinner

Carrot, Bardsey apple & coriander soup with sage croutons
Grilled goats’ cheese with beetroot salad & parsley pesto

Crayfish, avocado & prawn salad with melba toast

Grilled Brecon lamb cutlets with a redcurrant reduction & sweet potato mash
Poached fillet of hake with sorrell butter & lime couscous
Filo pastry pie filled with blush tomatoes, mascarpone cheese & spinach puree

Char grilled halloumi cheese with a green seasonal salad, asparagus tips & garlic olive oil
dressing

Steamed ginger & date pudding with vanilla custard
Raspberry creme brulée
Fresh fruit salad
Llanfaes Dairy ice cream duo

Welsh cheese plate with salted crackers & crudités

Coffee



