Brynllydan
Valentine’s Evening Menu

Ve .
vy,

www.brynllydan.com

Two Courses - £16.95
Three Courses - £19.95

Starters

Chef’'s Tomato & Basil Soup (V)
Served with warm crusty bread & Welsh
butter

Smoked Salmon

Smoked Salmon parcels filled with soft
cheese & fresh chives, served with mixed
salad and bread & butter

Chicken Liver Diablo
Sautéed in garlic & chilli butter, served with
side salad

Menai Mussels
Served in a white wine, fresh herb, garlic &
cream sauce, with bread & butter

Deep-fried Goat’s Cheese (V)
Breaded Goat’s Cheese, deep-fried and
served with tomato salsa & salad

Baked Field Mushroom

Covered with finely chopped onion, tomato
& garlic, finished with breadcrumbs &
Parma ham

Main Courses

All main courses are served with seasonal vegetables, choice of potatoes and a Grattan side

Hunter’s Chicken
Breast of Chicken, stuffed with cheese,
topped with BBQ sauce & crispy bacon

Pork Stroganoff

Tenderloin of Pork in a mushroom, onion,
white wine and cream sauce, served with
Rice

160z T-Bone Steak (£3.50 supplement)
Served with home-made onion rings &
diane sauce

(v) Suitable for Vegetarians

Welsh Lamb Special
Shoulder of Welsh Lamb in a roasted
vegetable & red wine gravy

Mushroom Risotto (V)
Arborio rice in creamy mushroom broth,
served with Parmesan cheese

Fillet of Hake
Served in a creamy white wine & leek sauce

*Weights quoted are minimum before being cooked.

See blackboard for Sweets of the day




