COLWYN BAY RUGBY CLUB
JUNIOR SECTION UNDER 11s END OF SEASON DINNER

19.30 hours Friday 10" June 2011

Complimentary glass of wine from the Castle Hotel on arrival.
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Butternut squash soup with chive créme fraiche and a bacon crisp.

Pressed terrine of ham hocks and root vegetable with a homemade piccalilli,
topped with bacon crumbs and a baby leaf salad

VV Snowdonia cheddar ‘Black Bomber’ beignet on a pickled walnut and grape salad
on a golden raisin salsa with micro herbs.

Flaked cod and parsley fishcake with a pea puree, homemade tomato sauce
and mini homemade chips
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Roasted rump of Welsh lamb on ‘Bubble & Squeak’ with a ratatouille stuffed tomato
and black olive jus.

Slow braised, then roasted belly pork with a caramelised apple and sage roulade,
creamed leeks and flageolet beans, glazed russet apple and crackling

Pan seared fillet of gilthead bream on a tomato and green pea risotto
with char grilled fennel

VV Open lasagne of baby vegetables and sun dried cherry tomatoes
with balsamic and pesto
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Treacle tart with a maple and pecan nut ice cream
Vanilla pannacota with a fresh berry compote and vanilla tuille
Raspberry créme brilée with fresh raspberry compote and marzipan shortbread

Selection of Welsh chesses with homemade chutney

Freshly brewed coffee or tea

Two Courses £25.00 Three Courses £29.00



