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I N C L U S I V E  D I N N E R  M E N U

VALE

S TA R T E R S M A I N S

D E S S E R T S A F T E R  D I N N E R 
D R I N K S

S I D E S

Freshly Baked Artisan Breads  V  		
Welsh butter with sea salt and thyme

Wild Mushroom Cappuccino  VG  	     
Truffle dust, fried enoki, thyme oil

Crispy Honey and Ginger Beef	
Sticky soy, honey and lemongrass barbecue glaze, 
scallions, fresh chillies

Poached Prawn Tian 	
Dill, lemon and cucumber cream cheese, spinach cracker crust, 		
Gochujang chilli paste, herb parmesan tuile

Smoked Aubergine Baba Ganoush  VG   	
Homemade sesame lavosh, fire roasted pimentos, 			 
toasted pine nuts, pomegranate

8oz Centre Cut Sirloin Steak		  £8.50
Roasted cherry tomatoes on the vine, sautéed mushrooms 
dressed watercress with a choice of: triple cooked chips, 
herb roasted potatoes or creamy whipped potatoes

Fregola Tabbouleh  VG  		  
Toasted jumbo cous cous cooked with saffron, mint, lemon, semi		
-dried cherry tomatoes, tossed with roasted summer vegetables 

Black Cherry Cola Glazed Pork Fillet	
Wholegrain mustard mash, pearl onions, 			 
charred sweetheart cabbage, cherry cola jus

Pan Seared Cod Loin	
Sautéed potato, red onion and Mediterranean vegetable hash, 		
prawn parsley sauce 

Rosemary and Garlic Marinated Chicken Supreme                 
Sundried tomato and green olive mash, sautéed summer 
greens, grilled heritage tomatoes, sauce Choron

Hand Cut Triple Cooked Steak Chips		  £5.75

Triple Cooked Chips with Truffle and Parmesan	 £6.95

Creamy Mash Potatoes		 £5.50

Welsh Rarebit Dauphinoise		  £6.50

Herb Roasted Baby Potatoes	 £5.50

Grilled Tenderstem Broccoli	  £6.50

E N H A N C E M E N T S

supplement

Sautéed Garlic Tiger Prawns	 £8.95

Char-grilled Chicken Breast           		 £8.95

Roasted Garlic Butter	 £4.75

Green Peppercorn Cream Jus		  £4.75

Red Wine and Thyme Jus	 £4.75

Perl Las Blue Cheese Sauce	  £4.75

Lemon Sponge		    
Macerated strawberries, lemon coulis

Dark Chocolate Semifreddo VG 	
Chocolate soil, citrus caramel 

Dulce de Leche Cheesecake	  
Baked New York style cheesecake, ginger crumb, 			 
sweet dulce de leche caramel

Assorted Ice Creams V  and Sorbets VG  

Selection of Three Artisan Welsh Cheeses  V   	              £6.00
Gourmet cheese biscuits, home-made fruit relish	

Coffee		  from £3.15

Tea		  from £3.75

Liquer Coffee		  £8.00

Graham’s port		  £5.00

Courvoisier		 £6.70

Remy Martin		  £6.90

supplement

Denotes dishes suitable for – V  vegetarian, VG  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.


