
N e w  Y e a r ’ s  E v e
MENU

LOBSTER ORZO
Lemon, cream, samphire

PULLED PORK BON BONS
Sticky red cabbage & gherkin

WELSH RAREBIT
Welsh cheddar & Loafley Bakery bread

SPICED PARSNIP & APPLE SOUP
Loafley Bakery Bread

10OZ PGI FILLET STEAK
Homemade jenga chips, mushroom, gril led tomato, homemade onion rings &

pink peppercorn sauce

WHOLE DOVER SOLE
Caper butter, Pembrokeshire new potatoes & salad garnish

QUBE’S SPECIAL RISOTTO
Homemade roasted vegetable & carmelised garlic barley risotto

OVEN ROASTED DUCK BREAST 
Seasonal vegetables, fondant potatoes & finished with plum sauce.

A P P E T I S E R

M A I N  C O U R S E

WELSH CHEESEBOARD 
Selection of biscuits

TRIO OF CHEESECAKES
Strawberry, lemon & vanil la with Pembrokeshire ice cream

RICH CHOCOLATE MOUSE 

Topped with fresh whipped cream

BAILEYS BREAD & BUTTER PUDDING 

Crème anglaise

D E S S E R T S

£80 per person - 50% deposit required upon booking
(Full payment and pre-order required by December 1st)

GL
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SORBET

COFFEE & LUXURY CHOCOLATES


