
S TA R T E R S 
Soup of the Day   V  

Chicken and Prosciutto Terrine
Apricot chutney, toasted brioche, baby leaves

Smoked Salmon and Beetroot 
Lemon crème fraiche

Harissa Hummus   VG  
Roasted red pepper salad, toasted seed tuille

M A I N S
Honey and Mustard Glazed Gammon 

Herb Roasted Striploin of Beef 

Rosemary and Garlic Marinated Chargrilled Chicken Supreme

Pan Seared Sea Bream Fillet

Glamorgan Sausage Terrine   V  

All mains served with Yorkshire pudding, crisp roast potatoes, 
root vegetable mash, honey roasted parsnip and carrot, 

buttered greens, broccoli and cauliflower cheese

D E S S E R T S 
Sticky Toffee Pudding   
Warm butterscotch sauce

Mint Chocolate Layered Panna Cotta   G                                       
Gru nib tuille

Selection of Welsh Cheeses 
Grapes, biscuits, fruit mustards

Selection of Homemade Ice Creams or Sorbets  

VALE

Denotes dishes suitable for – G  gluten free, 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.
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