CYFRWNG 2009 DINNER MENU
Park Plaza Hotel, Greyfriar’s Road, Cardiff
Thursday 7 May, 2009

Roasted Plum Tomato Soup with Basil Oil

Duck Rillette, Piccalilli, Grilled Sour Dough Bread

LKB Prawn Cocktail

Slow Cooked Welsh Lamb Shank with Bubble *n’ Squeak

Pan Fried Sea Bass Fillets, Sun Dried Tomato Mash and Salsa Verde

Wild Mushroom Risotto with Truffle Qil

Créme Brulee

French Apple Tart, Vanilla Ice Cream

Lemon Syllabub and Shortbread Biscuit

Freshly Brewed Filter Coffee and Mints

£30 per head (including wine)



