
Booking Terms and Conditions
1. Bookings must be secured with a £10 per person 

non refundable deposit

2. Bookings are on a first come first served basis, with a 
valid deposit

3. No reduction in price will be offered if guests do not 
want to eat all courses.

4. A pre order is required for all tables of 8 or more

5.Cancellations without 72 hours notice will incur the full 
cost

6. Use of the cinema for guests is offered free of charge 
but must be arranged in advance

7. Special Diets can be catered for but must be notified in 
advance

8.  Contact reception for bookings and pre order forms.

Ty Mawr Mansion
Cilcennin 
Lampeter

SA48 8DB
tel 01570 470033

info@tymawrmansion.co.uk
www.tymawrmansion.co.uk

Christmas 

At 

T Mawr 

Mansion

5 Course

Menu Prepared

By Head Chef

Geraint Morgan



Amuse Bouche

Chefs Pre Starter

Starters

T

Fritter

Home Smoked and Cured Salmon, 

Celeriac Puree, Balsamic Jelly

Perl Las Panacotta, Pear Puree, 

Walnut, Watercress Salad

Ham Hock Verrine, Damson Jelly, 

Brioche

£2.00 Supplement

Pan Fried Scallops, Parmesan 

Risotto, Coconut Froth 

£4.95 Supplement

Sorbet

Homemade Sorbet 

Main Courses

Poached Welsh Black Beef Sirloin 

Medallion, Artichoke Puree, 

Penderyn Whiskey Jelly, Horserad-

ish Froth

£5.95 Supplement

Spiced Pea Cake, Lentils, Baby 

Leaf, Tomato Froth

Slow Cooked Local Belly Pork, 

Bon-Bon, Apple Jelly, Pomme 

Puree, Jus

Fillet of Sea Bass, Caper Beignet, 

Rocket Vierge 

£2.95 Supplement

Local Lamb Braised Shoulder, 

Bubble and Squeak, Red Wine 

Jelly, Jus

Pan Fried Haddock Fillet, Herb 

Crust, Basil Jelly, Mussel Soup

Desserts

Ty Mawr Christmas Pudding Rum 

Sauce, Vanilla Ice Cream

Chocolate and Cranberry Cheese-

cake Brownie, Mascarpone Sorbet

Slate of Welsh Cheeses

Lemon Bavarois, Lemon Jelly, 

Blackcurrant Sorbet

Extras

Coffee and Petit Fours - £3.50 

Tea and Petit Fours - £3.50

5 Course Dinner - £29.95 per 

person including VAT @20%


