
 

 

- SUNDAY 22ND MARCH 2020 - 

Served from 12pm-5pm in our Sea View Restaurant and Chestnut Room 
 

Adults: 2 courses £23.50, 3 courses £29.50 

(please see reverse for children’s options) 
 

Starters 
Herb-Spiced Chicken Salad, with couscous, pomegranate seeds, and a mint yoghurt dressing 

Calamari, served with aïoli and a lemon-dressed salad 

Smashed Avocado Bruschetta, with fresh basil and a tomato concassé (Ve) 

Moroccan-Spiced Chickpea & Tomato Soup, with fresh sliced bread and butter (Ve) 
 
 

Main Courses 
Slow-Roast Silverside of Beef, Yorkshire pudding, seasonal vegetables, roast potatoes, traditional gravy  

Roast Chicken Supreme, creamy bacon and leek sauce, roast potatoes, seasonal vegetables  

Pan-Fried Salmon, Beurre Blanc sauce, spinach, boiled potatoes 

Mushroom Wellington, onion marmalade, port jus, roast potatoes, seasonal vegetables (Ve) 

The Oxwich Bay Fish & Chips, minted mushy peas and tartare sauce 

Vegan “Fish” & Chips, battered banana blossom, homemade chips, minted mushy peas  

and tartare sauce (Ve) 

8oz Rump Steak, with grilled tomato and homemade chips – supplement £2 

Tagliatelle, creamy spinach sauce, roasted butternut squash & feta crumble, and garlic bread (V) 
 

Desserts 
Vanilla Ice Cream, with strawberries, marshmallows, strawberry sauce 

Amaretti, Almond & Marshmallow Tart, with raspberry sorbet and honeycomb 

Triple Chocolate Torte, with caramelised orange, honeycomb, and vanilla ice cream 

Sorbet Trio, with berries and fruit coulis (Ve) 
 

Pre-booking, pre-order, and deposit required for this event. 



 

Children: 2 courses £15.50, 3 courses £19.50 

 

Starters 
 

Garlic Bread  

Tomato & Basil Soup, served with bread and butter 

 
 

Main Courses 
Children’s Roast Beef, Yorkshire pudding, seasonal vegetables, roast potatoes, traditional gravy  

Roast Chicken Supreme, creamy bacon & leek sauce, roast potatoes, seasonal vegetables  

Mini Fish and Chips, served with minted mushy peas 

Chicken Tenders, salad garnish and chips 

Penne Pasta with tomato sauce & grated cheddar 

 
 

Desserts 
 

Vanilla Ice Cream with a choice of strawberry or chocolate sauce 

Chocolate Brownie with squirty cream and chocolate sauce 

Fresh Fruit Salad, with ice cream 

 

Pre-booking, pre-order, and deposit required for this event. 

 
All dietary requirements can be catered for, and some dishes are available as gluten free with minor adjustments.  

Our chefs are happy to adapt the dish to your needs including vegan modifications on most dishes.  
Please notify your server of any allergy upon ordering. Graphics designed by Harryarts / Freepik 


