the bell at skenfrith

sunday lunch menu
11 may 2008
(set menu £22.00 for 3 courses - £19.00 for 2 courses)

oven roasted plum tomato soup, herb oil (v)

pan seared fillet of rainbow trout, saffron pickled fennel, roasted vine tomatoes,
lemon herb oil
local herefordshire asparagus spears, hollandaise sauce, soft poached hens egg (v)
chicken liver parfait, spiced grape chutney, fresh salad leaves
braised leg of rabbit with red wine and herb lentils, rabbit and maple syrup jus
* * * * *

roasted sirloin of brecon beef with all the trimmings! (cooked medium rare)
(from brian george in talgarth)

sun dried tomato, rocket and garden herb risotto, peppered courgettes, parmesan shavings,
dressed mixed leaves, beetroot syrup (v)
pan roasted fillet of salmon, parmesan and herb bulgar wheat, wilted baby spinach, basil oil,

beetroot syrup
roasted leg of talgarth lamb, roast potatoes, selection of vegetables, rosemary sauce
roasted leg of welsh breed pork, creamed potatoes, selection of vegetables, bramley apple sauce,
grain mustard jus
* * * * *

vanilla pannacotta, warm poached rhubarb, walnut shortbread
warm sticky toffee pudding, bower farm clotted cream, caramel sauce
saffron bread and butter pudding, spiced roast fruit, pineapple sorbet
dark chocolate and ginger polenta cake, white chocolate ice cream, caramelized figs
chef’s selection of three local and welsh cheeses served with celery, grapes, tomato chutney and wheat wafers (supp. £3.50)

children’s menu

miniscoff organic children’s meals - £4.95

child’s portion of roast main course - £7.95

tub of local ice cream - £1.30

all dishes are prepared and cooked to order – your patience is much appreciated

service is not included
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