TASTING MENU

Milk bread, miso butter

Duck egg, burnt leek, rarebit,
beer caramel, marmite croutons

Scallops, cauliflower, caper and
raisin, cumin cream

Lamb loin, glazed shoulder,
shallot and spelt

Optional cheese course:
Golden Cenarth, bara brith,
quince (£10 supplement)

Apple & blackberry, oat crumble,
blackberry sorbet, custard

Chocolate cremeux, sea buckthorn,
brown butter, honeycomb

Petits fours

£80.00 per person

Served until 7.30pm

Designed to be taken by the entire table
Please note a discretionary service

charge of 12.5% will be automatically
added to the bill

Rhosyn Restaurant



