
 
    Christmas Midweek Menu 

Monday – Thursday 
 

 
Creamed Leek & Potato Soup, 

Cheddar Croutes, Chive oil 
 

Pressed Terrine of Air Dried Ham & Confit Chicken, 
Winter Leaves, Onion & Cranberry Chutney 

 
Tomato, Basil & Chickpea Salad, 

Toasted Almond & Pinenuts, Saffron Dressing 
 

              

Roast Pembrokeshire Turkey, 
Sausage, thyme & Onion Stuffing, Wrapped Chipolata, Pomme 

Puree 
 

Slow Braised Lamb Shoulder, 
Minted Chutney, Potato Terrine, Rosemary Reduction 

 
Grilled Fillet of Plaice with Tarragon & Chive, 

Creamed Greens, Crushed Potatoes 
 

Parmesan & Roasted Vegetable Tartlet 
Ratatouille, Pesto Dressing 

 

                  

Traditional Warm Christmas Pudding, 

Merlyn Liquor Sauce, Vanilla Cream 
 

Chocolate Truffle Marquise, 
Raspberry & White Chocolate Crumble 

 
Salted Caramel & Mascarpone Mousse, 

Candied Pecans, Chocolate Gel  

 
 

£21.95 
 

 
             All bookings require a £10 deposit per person to be confirmed   

Pre-orders and remaining payment are required 14 days prior 
 

Hotel Plas Hyfryd, Narberth, SA67 7AB – 01834 869006 – info@plashyfrydhotel.com 

 


