
THE BELL at CAERLEON 
Welsh Hospitality at its Best! 

First Sitting 12pm – 2:30pm, Second Sitting 3pm – 5:30pm 

MOTHERING SUNDAY – 18 th March 2012 

2 courses £19.95, 3 courses £24.95 (Children under 10, 2 courses £14.95) 

Appetisers 

Chef’s Soup of the Day (v) 

Deep Fried Whitebait Coated in Breadcrumbs & Smoked Paprika w Tartar Sauce 

Tian of Crab & Avocado Bound in Lemon & Herb Mayonnaise 

Chicken Liver & Foie Gras Parfait w Plum & Red Onion Chutney 

Warm Mushroom Blue Cheese & Raspberry Salad (v) 

Mains 

Roast Top Side of Usk Vale Beef w Chef’s Yorkshire Pudding 

Roast Leg of Welsh Lamb w Mint Sauce 

Roast Monmouthshire Turkey Breast w Pigs in Blankets 

Roast Loin of Raglan Pork w Crackling 

The Daily Catch w a Parmesan Crust & Herb Butter 

Pesto Gnocchi w Balsamic Syrup & Parmesan Crisp (v) 

All roasts accompanied by our home made gravy, roasted & new potatoes, 
buttered carrots, cauliflower, cabbage & broccoli 

cider infused sage & onion stuffing & honey roasted parsnips 

Dessert 

Rhubarb Crumble w Cream 

Chocolate Torte w Strawberry Ice Cream 

Sticky Toffee Pudding 

Crème Brulee w Shortbread 

Lemon Posset 

Selection of Ice Cream or Sorbets 

Selection of Cheese 

To Finish 

Petite Fours


