
Kinmel Arms - Christmas Menu 2010 - £29.95 
 

To Start 
 

Soup of the day  
 

(V) Roast trio of pepper mousse 
Served with a Welsh goat’s cheese bon-bon, walnut tuile and pear coulis 

 

Organic salmon, crayfish and crab tian  
With tempura king prawn, cucumber salsa and crystallised lemon zest 

 

Pan-fried local wood pigeon breast 
 Served on a thyme rosti with cranberry and kumquat chutney  

and a mulled wine jus  
 

Terrine of local wild rabbit 
Set in a Welsh cider jelly with carrot, pear and pistachio nuts  

and served with Welsh mustard brioche 
 

Main courses 
 

Roast breast of local turkey 
served with a Ballotine of leg meat stuffed with smoked mushrooms, 

honey roast vegetables, chipolata sausages, cranberry chutney, 
Carmarthen ham crisp and a rich sherry jus 

 

 (V) Vegetarian assiette  
Roast Mediterranean vegetable lasagne, Feta cheese and olive tart, 

root vegetable boulangère and sweet pimento coulis  
 

Pan-seared hake fillet  
Served on a salmon potato cake with sautéed queen scallops  

and a red wine and shallot jus 
 

Breast of local pheasant 
stuffed with caramelised onions and smoked apple and served with 
braised lentils and cabbage, fondant potato, butternut squash puree  

and a rich Madeira jus 
 

Welsh rib-eye steak 
glazed with Café de Paris butter and served with 

Dauphine potatoes, carrot and horseradish timbale 
and sautéed wild mushrooms with smoked bacon 

 

For Dessert 
 

Warm homemade Christmas pudding 
With roast plums and a rum anglaise sauce 

 

Steve’s chocolate mulled fruit trifle  
With brandy cream and a spiced cookie 

 

Treacle tart 
With clotted cream  

 

Orange and saffron crème Catalan 
With Viennese biscuits 

 

Coffee or Tea 
Petit fours and mini mince crumbles 

 
All our ingredients are freshly delivered and prepared daily to ensure that 
you as the customer are receiving the best quality food ranges that Wales 

and the Borders have to offer 
 

Please advise a member of staff if you have any allergies as some dishes 
may contain nuts. All dishes are subject to availability and prices may 

change due to market availability 
All prices inclusive of VAT 

Diolch yn fawr 


