
Treacle oat bread (v)
Lightly salted whipped butter

&
Posh hash brown (v)
Confit garlic emulsion

Starters
Medley of salt baked beetroot (gf, df)

Brazil nut milk, pecan granola

Home smoked salmon (gf, df)
Dressed leaves, lemon

Beef cheek bon bon
Beetroot ketchup, parmesan

Mains
Sirloin of pork and slow cooked cheek (gf, df)

Potato terrine, king oyster mushroom, pork jus

Seared celeriac (gf, df, vg)
Dijon onion purée, puffed pumpkin seeds, chive oil, celeriac glaze

Poached loin of cod 
Roasted cauliflower, charred baby gem, pickled fennel, mussel sauce

Desserts
Chocolate orange mousse (gf, v)

Candied peal, salted almond 

Passion fruit cremoux (gf, v)
Grilled pineapple, hibiscus ice cream

Drefaldwyn blue (gfa, v)
Toasted malt loaf, Brecon honey

Complementary dessert wine or coffee

Valentine’s Menu

if you have a food intolerance or allergy please inform a member of staff before ordering

2 course £38         -        3 course £48

01550 777 377
www.ycastell.wales

Sample menu- subject to minor adjustments

gf- gluten free vg- veganv- vegetariandf- dairy freegfa- gluten free
adaptable, please ask


