
 

 

 

 

THE 

DRAGON 

BRASSERIE 
 

 Dinner Table D’HÔte Menu 
 

Starters 
Cream of Parsnip & Honey Soup (v)   

 

Smooth Chicken Liver Parfait with Pear & Ginger Chutney & Toasted Brioche 
 

Confit of Belly Pork & Pea Risotto 
 

Salmon Gravlax Salad with Dill & Mustard Dressing  
 

 

                                                                                                                  

Main Course 
Beef Bourginion served with Chips  

 

Chicken Breast Coq au Vin Style with Creamy Mash Potatoes 
 

Steamed Salmon with Crushed New Potatoes & Lemon, Dill Buerre Blanc 
 

Wild Mushroom & Pumpkin Cannelloni with Spinach Puree (v) 
 

Grilled Beef Burger with Bacon, Harlech Cheese, Caramelised Onions & Chips  
 

 

Dessert 
Warm Chocolate Brownie with Vanilla Ice Cream 

 

Orange Parfait with Orange, Strawberry & Pineapple Compote 
 

Baked White Chocolate & Mascarpone Cheesecake with Merlyn Anglaise 
 

Selection of welsh Cheeses with Crackers & Pear Chutney (£3 Supplement Applies) 
 
 

 
 

 
Menu Price: 

2 Courses: £16.95 
3 Courses: £19.95 

 
 

 
This menu has been produced using wherever possible locally sourced ingredients 
Please inform the Restaurant Manager of any food allergies or intolerances 



 
À la carte Menu 

 

Starters 

Cream of Parsnip & Honey Soup (v)          £5.95 
 

Smooth Chicken Liver Parfait with Pear & Ginger Chutney & Brioche    £6.95 
 

Confit of Belly Pork & Pea Risotto         £6.95 
 

Salmon Gravlax Salad with Dill & Mustard Dressing       £6.95 
 

Calamari with Garlic Mayonnaise          £6.95 
 

Warm Butternut Squash & Feta Cheese Salad (v)        £7.95 
 

 

Main Course 

Grilled Celtic Pride Fillet with Shallot Puree, Wild Mushrooms & Red Wine Jus    £24.95            
 

Beef Bourginion served with Chips          £16.95 
 

Steamed Lemon Sole with Crushed New Potatoes & Lemon, Dill Buerre Blanc   £17.95 
 

Chicken Breast Coq au Vin Style with Creamy Mashed Potatoes     £16.95 
 

Roast Duck Breast on Creamy Spring Onion Mashed Potato with Redcurrant Jus    £17.95 
 

Grilled Celtic Pride Burger with Caramelised Onions, Bacon & Harlech Cheese   £10.95 
 

Wild Mushroom & Pumpkin Cannelloni with Spinach Puree (v)     £16.95 
 

Dessert 

Warm Chocolate Brownie with Vanilla Ice Cream       £5.95 
 

Orange Parfait with Orange, Strawberry & Pineapple Compote     £5.95 
 

Pan au Chocolate Bread & Butter Pudding        £5.95 
 

Baked White Chocolate & Mascarpone Cheesecake with Merlyn Anglaise    £5.95 
 

 

Selection of Welsh Cheeses with Crackers & Pear Chutney       £6.95 
 
 
 
 
 
  

This menu has been produced using wherever possible locally sourced ingredients.  
Please inform the Restaurant Manager of any food allergies or intolerances. 


