
T H U R S D A Y  2 6 T H  M A R C H

W E L S H  F U S I O N

C A N A P E S

Welsh laverbread, cockles and smoked streaky bacon In filo
pastry basket , quail egg , 
 
Caerphilly cheese Welsh rarebit in sour dough wafer , local
chilli jam 
 
Abergavenny goats cheese , sweet chilli peppers, candy
walnuts , welsh honey

TO START 

Swansea mussels saganaki ( pomodoro sauce and Greek feta
cheese) 
 
Welsh Wholegrain mustard panacotta, textures of local
beetroot, welsh goats cheese crumble

MAINS
 
Slow braised Gower beef , local cauliflower cheese pie , welsh
onion cake , Gower carrot purée, Murton farm greens , smoked
bacon bordelaise sauce 
 
Glamorgan sausages with escalivada

 

DESSERT

Welsh chocolate and walnut brownie, halen mon sea salt
caramel sauce , cow pot vanilla ice cream

ARRIVE TO DINE AT 18:30   @THE CLIFF /  Y CLOGWYN


