£24 .95 pm W
To Start

French Onion Soup
Pork, Chicken Liver & Bacon Terrine with
Gooseberry Chutney & Warm Toast
Pan Fried Wild Mushrooms in a Rich & Creamy
Roquefort Cheese Sauce served on a Crostini
Smoked Salmon Blinis with a Lemon & Dill
Dressing

Mains

Traditional Roast Turkey with Sage and Onion
Stuffing, Sausages wrapped in bacon, Roast and
New Potatoes, Honey Roasted Carrots & Parsnips,
Buttered Sprouts and Turkey Gravy
Rack of Lamb with Creamy Mash, Carrot &
Rosemary Purée & Honey Roasted Carrots with a
Red Wine & Redcurrant Jus
Pan Fried Seabass Fillet on a Bed of braised Fennel
with a Mussel & Cream Sauce, served with Sauté
Potatoes
Goats Cheese & Red Pepper Tart with a Tomato
& Garlic Sauce served with Sauté Potatoes & Side
Salad

Dessert

Traditional Christmas Pudding served with Brandy
Butter and Brandy Cream Sauce

Winter Berry Trifle

~

Chocolate Pot with Amaretto Cream

Fizz on Arrival

Special Cymyran Hot and Cold Buffet
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Cymyran

Hotel Cymyran
Llanfair-yn-Neubwll
Holyhead
Anglesey
LL65 3LD
Double Room, Bed and Breakfast
Including Two Party Tickets £110.00 3 Tel: +44 (0) 1407 742 858
~ Fax +44 (0) 1407 742 520
Family Room, Bed and Breakfast mail: info@hotelcymyran.com
Including Two Party Tickets £130.00 |
Children under 12 years free of charge ’ www.hotelcymyran.com



d £55 per head
M\/ﬁ/& GE% ibﬂ\/@/&/ Children under 12 years £27 50

To Start
Chilli Potato Stack, served with Squash & Garlic Butter

£15.95 per head

To Start

: Potted Pork, served with Apple & Cider Chutney & Crispy Pork Skin
Soup of the Day, served with Fresh Crusty Bread

Cauliflower & Roasted Garlic Soup, served with Chestnut Shavings & a Homemade Cheesy Scone

~

Salmon Gravadlax served with Horseradish Mascarpone, Beetroot, & Cucumber Jelly with Salmon Skin Crisps

To Cleanse

Homemade Clementine Sorbet

Chicken Liver Parfait with Red Onion
Marmalade served on Warm Toast

Mains

Traditional Roast Turkey with Sage and Onion
Stuffing, Sausages wrapped in Bacon, Roast
and New Potatoes, Honey Roasted Carrots &
Parsnips, Buttered Sprouts and Turkey Gravy

~

Mains

Traditional Roast Turkey with Sage & Onion Stuffing, Sausages wrapped in Bacon, Roast & New Potatoes,

Honey Roasted Carrots & Parsnips, Sprouts with Roast Chestnuts & Bacon Lardons & Turkey Gravy
Pan Fried Salmon Fillet served with Crushed

Herb & Garlic Potatoes, Spinach and Hollandaise
Sauce

Venison & Wild Mushroom Wellington, served with Potato & Garlic Purée, Honeyed Baby Carrots & Shallots
with Baby Stem Broccoli

Chargrilled Halibut Steak served with Carrot & Courgette Ribbons, Sauté Potatoes, Mussels
& Queen Scallops served in a Rich White Wine Cream Sauce

Desserts

Traditional Christmas Pudding served with
Brandy Butter and Brandy Cream Sauce

~

Dessert Choice from Menu

Red Pepper, Feta & Courgette Moussaka served with a Mini Greek Salad

~

Desserts

. = . Traditional Christmas Pudding served with Brandy Butter & Brandy Cream Sauce
(Vegetarian option is available) N
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Homemade Caramelized Lemon Torte served with Fresh Cream & a Raspberry Compote

~

Homemade Chocolate, Espresso & Hazelnut Roulade served with a Tia Maria Cream




