SAMPLE MENU

VALE

GRILL

SUNDAY ROAST

STARTERS SAMPLE
MENU

Soup of the Day CHANGES

Chicken and Prosciutto Terrine WEEKLY
Apricot chutney, toasted brioche, baby leaves

Smoked Salmon
Dill creme fraiche, honey roasted beetroot, mixed leaves, dill pearls

Heritage Tomato and Ricotta Salad
Basil, herb vinaigrette

Ham Hock Terrine
Crispy onions, red onion chutney, mixed leaves, toasted bread

MAINS

Honey and Mustard Glazed Gammon
Slow Roasted Beef Topside (served pink)
Roast Turkey Breast
Pan Seared Red Snapper with garlic butter sauce
Stuffed Romano Pepper
All mains served with gravy, Yorkshire pudding, crisp roast potatoes,

root vegetable mash, honey roasted parsnip and carrot, buttered greens,
and broccoli and cauliflower cheese

DESSERTS

Chocolate Marquize
Honey and peach coulis, brownie crumb

Vanilla Cheesecake
Raspberry coulis, fresh berries

Selection of Welsh Cheeses
Grapes, biscuits, fruit mustards

Selection of Homemade Ice Creams or Sorbets

Denotes dishes suitable for - ¥ gluten free, Bl vegetarian, I vegan. The Vale Resort recognises that it works with a comprehensive list of ingredients and menu items may contain
or come into contact with one or more of the 14 common allergens. If concerned, please speak to our staff about the ingredients in your meal, when making your order.



