the bell at skenfrith

dinner menu

starters

roasted beetroot and balsamic soup, bower farm crème fraiche  (v)  £4.75
carpaccio of brecon beef fillet, rocket and parmesan salad, balsamic reduction  £7.50
ham hock, spiced foie gras and duck breast terrine, dressed leaves, spicy pear and apple chutney  £6.80
trio of goat’s cheese with lemon and redcurrant dressing (v) £6.25
(deep fried crotin and herb parcel; millefeuille of wild mushrooms and marinated goat’s cheese;

goat’s cheese and pear ballotine)
pan seared king scallops, pea and mint purée, pak choi, garlic foam  £9.50
trio of sea food  £7.50
(pan seared sesame crusted tuna loin, pan fried marinated tiger prawn, seared red mullet, red pepper sauce)
pan seared pigeon breast , galette of spinach and confit rabbit, pan roasted turned spring vegetables,
whole grain mustard jus  £7.00
main courses

seared fillet of talgarth beef, oxtail and shallot suet pudding, buttered leeks, carrot purée, thyme 
confit potato, port wine sauce  £21.00
.
pan roasted fillet of cod, spanish cured ham, lyonnaise potatoes, wilted spinach, white wine

and mussel cream sauce  £17.00
globe artichoke and local st george mushroom tagliatelle, caramelised figs, parmesan shavings,
toasted focaccia (v)  £14.50
seared fillet of wild halibut, chorizo sausage and garden herb risotto, roasted vine cherry tomatoes, 
sauce vierge  £16.25
assiette of brecon spring lamb, lemongrass jus  £17.50
(pan roasted rack of lamb, pan seared lamb’s liver and kidney, grilled leg fillet)
breast of tidenham chase duck, garlic fondant potato, braised spiced red cabbage, buttered mange tout, 

confit duck samosa, redcurrant sauce  £17.00
tart tatin of roasted onion and sun-dried tomatoes, baby vegetables, crisp salad leaves, vegetable nage (v)  £14.50
side orders  - £2.75
peppered courgettes; dressed mixed leaves; hand cut chips; buttered new potatoes
puddings - £6.45
iced yogurt and honey soufflé, rose water jelly, vanilla couscous, green apple sorbet
griottine cherry crème brulée, toasted almond ice cream, almond biscotti
caramelised lemon tart, lemon posset trifle, limoncella ice cream, marinated strawberries
dark chocolate and pistachio fondant, triple chocolate parfait, pistachio ice cream 
white wine poached pear, cardamon meringue, pear sorbet, raspberry leather
selection of three local and welsh cheeses (see over) served celery,
wheat wafers, tomato and fruit chutney (suppl. £1.50)
(why not try a glass of boal madeira? – £3.50)

coffee and petit fours - £2.50
most herbs, summer vegetables & flowers used in the dishes are grown in our kitchen garden here at the bell.  
we are currently applying for conversion to organic status.
the above dishes are prepared and cooked to order – your patience is much appreciated!

service is not included

telephone:    01600 750235

  
 website:   www.skenfrith.co.uk

