i :% Tafarn Tu Hwnti I'r Afon Inn
[ 2 Rhydyclafdy, Pwlilheli
Gwynedd LL5S53 7YH
Tel: + 44 (0) 1758-740235
- Mobile: +44 (0) 07929-659424
VWeb Site: www.twntipub.co.uk
Email: |nfﬂ@twnt|pub co.uk

Tafarn Tu Hwnt I'r Afon Inn
CHRISTMAS 2011 MENU

(available from 1°' December)

All THREE Courses @ £21.95
(including coffee and mince pie)
Please phone to book on:
01758-740235 or Mobile 07929-659424
Opening Times:

Evenings: 17.00 - 02.00 am (5.00 pm — 2.00 am)
Evening Meals: 18.00 - 21.30 (6.00 pm — 9.30 pm)
Saturday and Sunday: 12.00 - 23.00 (12.00 — 11.00 pm)
Saturday and Sunday Lunch: 12.00 - 15.00 (12.00 — 3.00 pm)

STARTERS
1. SPICED PARSNIP SOUP - Served with parsnip crisps and crusty bread. £4.50

2. BAKED WELSH GOATS CHEESE - Served on walnut bread with walnut £5.25
and celery salad.

3. CHICKEN LIVER AND BRANDY PATE - Served with home made red £5.25
onion jam & hot toast.

4. SMOKED SALMON MOUSSE - Served with prckled cucurrrber and £5.25
crispy brown roll. i ' _'-'

1 15
MAIN"COURSES~All"servedrwith roast and creamed potatoes, with a good
selectioi:r?'of fresh winter vegetables

1. TRADITIONAL ROAST TURKEY =Served with sage and ch-Estnut. £11.95
stuffing, bacon rolls, bread sauce and roast gravy.

2. ROASTED LOIN OF PORK= Served with apricot and thyme stuffr-ng, £12.50
crispy crackling and cider gravy | : ‘:'.
3. PAN FRIED DUCK BREAST - Seﬁ/ed on. red'cab-bage Wlth thyme ap‘d £13.50
shallot jus. e
4. ROAST TOP-SIDE WEL,‘.S'H BLAC‘.K BEEF Served Wrth Yorkshire £13.50
pudding and a shallot and red wine: gravy i T,
5. ROASTED SUPREME OF SALMON - Served on grazed Grange fennel 3 £12.50
and hollandaise sauce = !
6. VEGETABLE WELLINGII'(.].'N-(V) Served with tarragon cream sauce £9.95
topped with crlspy'i.eteks e

'SWEE-
1. TRADITIONAL CHRISTMAS PUDD'IN.& with a brandy sauce £4.50
2. FESTIVE CHOCOLATE ROULARDE Served.wihtlhocolate ice cream £4.50
and chocolate sauce
3. RHUBARB CREME BRULEE - Served with short bread £4.50

4. COFFEE and MINCE PIE £2.00



