THE BREHON

HOTEL & SPA

Vitngic Doy

—

Prosecco on arrival

Appetiser

Prawn Salad

Baby gem, avocado, pickled fennel,
Guinness bread croutons, Marie Rose sauce
lo|1w|2|8|7]|12

Glazed Pork Belly

Roast red pepper & onion,

apple purée, puffed pork
|1w|6]9]|11]12

Fried Halloumi

Roast beetroot dip, pomegranate,
mint, bread shard
Iw|7

Roast Tomato & Basil Soup
7

Main Course
Slow Cooked Beef

Potato fondant, sweet beets, roast root vegetable
purée, crispy kale, braising jus
1|1w|6|9]|11]12

Pan Fried Halibut

Smashed potato, roast broccoli,
spiced tomato sauce, olive crumb
1w|4|6|9

Pan Seared Duck Breast

Confit potato, celeriac purée, baby rainbow carrot,
tenderstem broccoli, blackberry jus
Iw|7]9]12

Wild Mushroom Tortelloni

Spinach, parmesan, blue cheese,
white wine cream sauce
Iw|8|7]9]|12

Dessert
Dark Chocolate & Hazelnut
Marquis Dome

Whipped milk chocolate ganache,

raspberry sorbet, cocoa sable
Iw|38|7|8h|12

Toffee Caramel Cheesecake

Caramel mascarpone, Chantilly, brownie
crumbs, passionfruit gel, caramelised banana
Iw|3|7

Warm Almond & Apple
Crumble Cake

Vanilla custard, cinnamon apple compote,
vanilla ice cream
Iw|3|7|8a|12

Tea and Coffee

IW WHEAT | 1B BARLEY | 10 OATS | IR RYE | 2 CRUSTACEANS | 3 EGGS | 4 FISH | 5 PEANUTS
6 SOY BEANS | 7 MILK | 8A ALMONDS | 8B BRAZILS | 8C CASHEWS | 8H HAZELNUTS | 8SM MACADAMIA 8PE PECANS | 8PI
PISTACHIOS | 8SW WALNUTS | 9 CELERY | 10 MUSTARD | 11 SESAME SEEDS | 12 SULPHITES |13 LUPIN | 14 MOLLUSCS




