
RADNOR DINNER MENU
 STARTERS

Chefs Homemade Soup of the Day (V)

A Pressing of Ham Hock & Baby Leek, Sauce Gribiche & Quails Eggs

A Rose of Sweet and Cantaloupe Melon, Passion Fruit & Rosemary Syrup (V)

Smoked Chicken & Crispy Chorizo Salad, Croutons and Caesar Dressing

Rillet of Kiln Smoked, Roasted & Poached Welsh Salmon with Chive Oil

Wild Fowl Terrine with Fois Gras, Beetroot Jelly & Macerated Prunes

Smoked Haddock Brandard, Pine nut and Spring Onion Salsa
and Seared Scallops

Home Cured Bresola, Pantys Gawn Goats Cheese
& Watercress Pannacotta & Sweet Chilli Jam

MAIN COURSE

Oven Roast Cornish Cod, Artichoke Barigoule, Feves
& Crab Beurre Blanc

Mediterranean Charred Vegetable Gateaux, Polenta
& Tapenade (V)

Seared Fillet of Welsh Black Beef, Spring Onion Rosti,
Local St Georges Mushrooms, Celeriac Puréed & Port Wine Reduction

Fresh Egg Pasta with Roasted Aubergine, Tomato Sauce& Mozzarella (V)

Seared Sewin, Pomme Anna, Venus Clams, Courgettes
and Red Wine Sauce

Chef’s Roast of the Day with Traditional Accompaniments

Duo of Beulah Lamb Roast Confit, with Cassolet, Sweet Potato,
Baby Spinach & Lemon Thyme Jus



Also Available Homemade Fries, Side Salad
or a Selection of Fresh Vegetables at £2.50 a Bowl

 SWEETS

Ginger Poached Rhubarb with Meringue, Toasted Brioche & Custard

Dark Chocolate Torte & White Chocolate Pannacotta
with Passion Fruit Sorbet and Pistachios

Warm Pannatonni Marmalade Bread and Butter Pudding
with Celtic Crunch Ice Cream

Crème Brulee with Pistachio Biscotti

A Selection of Ice Cream with Berries

Warm Sticky Date Pudding with Butterscotch Sauce
& Vanilla Ice Cream

The Metropole’s Fresh Fruit Salad with Local Clotted Cream

A Selection of Welsh Cheeses with Fruit Chutney & Water Biscuits
Caerfai Cheddar – Organic Farmhouse Cheddar from St David’s.

Perl Las – Blue Veined Full Fat Soft Organic Cheese from Cenarth.
Celtic Promise – Semi Soft Cider Washed Whole Cow’s Milk Cheese from the Teifi.

~oOo~

Choice of Freshly Ground Coffee or Tea with Homemade Petit Fours

(V) = These dishes are or can be Vegetarian Options
Please be aware that all our dishes are freshly prepared and cooked to order.

We cannot guarantee that our dishes do not contain nuts or nut products

£24.50 inclusive of VAT AA

Please note, menu is subject to change


