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WOLFE INN

* WOLFSCASTLE -

CHRISTMAS MENU

TWO COURSES - £31.95 THREE COURSES - £35.95

STARTERS

WINTER SQUASH & SAGE SOUP

Smoked bacon crumble, crispy sage

PRESSED PORK BELLY CROQUETTE

Caramelised cider apple, Mustard cream,
Pickled red cabbage & Crispy pork crackling

SMOKED HADDOCK MOUSSE ¢ .~ @
Fennel, Horseradish, Dill,
Chia and Flax Seed Crisp

CARAMELISED LEEK &

MATURE WELSH CHEDDAR TART
Nashi Pear & Walnut Praline.

)@ Suitable for Vegetarians |~ Vegan Option Low Gluten Option
Don’t worry, we know there are allergens in our food that we need to tell you about, so please let your
server know if you have a specific allergy or would like more information about our dishes. Menu
descriptions may not list every individual ingredient, please ask for more information. Ingredients can
occasionally be substituted or changed at short notice so please review the allergy information on the
website at the time of your visit and ask your server when you arrive.
Please be aware some ingredients might change to adapt the dish to specific dietary requirements




WOLFE INN

- WOLFSCASTLE -

FESTIVE MAINS

ALL DECEMBER LONG!

ROAST TURKEY BREAST WITH ALL TRIMMINGS
Pork, Cranberry, Chestnut stuffing, Potato purée, Roast
Potatoes, Yorkshire Pudding, Pigs in Blankets,
Glazed baby Carrots & Parsnips, Braised Red Cabbage,

Brussel Sprouts

SLOW-BRAISED BEEF CHEEK
Celeriac Purée, Potato Mash, Cavolo Nero, Glazed
Baby Carrot, Crispy Shallots & Madeira Jus

PAN-ROASTED HAKE

Jerusalem Artichoke, Leek & Mussel Velouté, Roasted

Cauliflower, Crispy Kale, Hazelnut Crumb

CRISPY POTATO AND TOASTED FETA PAVE

Wild Mushroom & Chestnut Ragout, Pickled Beetroot
& Mushroom Jus @,

}@ Suitable for Vegetarians. “Vegan Option. Low Gluten Option
Don’t worry, we know there are allergens in our food that we need to tell you about, so please let your
server know if you have a specific allergy or would like more information about our dishes. Menu
descriptions may not list every individual ingredient, please ask for more information. Ingredients can
occasionally be substituted or changed at short notice so please review the allergy information on the
website at the time of your visit and ask your server when you arrive.

Please be aware some ingredients might change to adapt the dish to specific dietary requirements
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WOLFE INN

* WOLFSCASTLE -

DESSERTS

CHRISTMAS PUDDING
Orange & Brandy Anglaise, Ginger & Almond

Crumble, Vanilla Ice Cream

CHOCOLATE & HAZELNUT TORTE

Salted Caramel, Hazelnut Praline,

Chocolate Sauce & Vanilla Mascarpone

POACHED PEAR & ALMOND TART

Almond Frangipane, Vanilla Anglaise &
Caramelised Almonds

BLACKBERRY MESS
Blackberry Compote, Fresh Blackberries,

Vanilla Cream & Crisp Meringue /@ .

LOCAL WELSH CHEESE SELECTION

Welsh Crackers, Homemade Quince Paste

\ /PSuitable for Vegetarians . Vegan Option " Low Gluten Option
Don’t worry, we know there are allergens in our food that we need to tell you about, so please let your
server know if you have a specific allergy or would like more information about our dishes. Menu
descriptions may not list every individual ingredient, please ask for more information. Ingredients can
occasionally be substituted or changed at short notice so please review the allergy information on the
website at the time of your visit and ask your server when you arrive.
Please be aware some ingredients might change to adapt the dish to specific dietary requirements
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