
Starters

Mains

CHICKEN FRICASSÉE
Chicken in a creamy mushroom sauce, penne pasta and
buttered garlic spinach

£23

Stir fried noodles, tenderstem broccoli, honey & soy glaze
and crackling

CRISPY SLOW COOKED PORK BELLY £24.5

£28SLOW BRAISED LAMB HENRY
Creamed potatoes, seasonal vegetables and mint jus

Tenderstem broccoli, dauphinoise potatoes, roasted
beetroot, sweet potato puree, cherry & red wine jus

PAN SEARED DUCK BREAST £27.5

HOMEMADE PIE OF THE EVENING
With a choice of creamed potatoes or hand cut chips
with seasonal vegetables

£22.5

HOMEMADE CURRY OF THE EVENING
Pilau rice, hand cut chips, naan bread & mango chutney

£22.5

Steaks

10OZ WELSH RIB EYE
Confit tomatoes, field mushroom, caramelised onions & hand
cut chips

£30

8OZ WELSH FILLET
Confit tomatoes, field mushroom, caramelised onions & hand
cut chips

£35

Sauces
PEPPERCORN SAUCE
COGNAC
STILTON
BEARNAISE 
GARLIC BUTTER
RED WINE JUS

£4
£4.5

£4
£4

£3.5
£4

Vegetarian

Seasonal vegetables in a rich tomato sauce with crusty
bread

VEGETABLE WELLINGTON

Sweet potato, mushrooms, peppers, leeks, beetroot and
walnuts in a madeira sauce with garlic & herb potatoes

RATATOUILLE

£23.5

£23.5

Sides
HAND CUT CHIPS
SKINNY FRIES
SEASONAL VEGETABLES
DAUPHINOISE POTATO
ONION RINGS
HOUSE SALAD
GARLIC BREAD
CHEESY GARLIC BREAD
CREAMED SPINACH
HALLOUMI FRIES

£5
£5
£5

£5.25
£5.5

£5
£5

£5.5
£5

£5.5

Desserts

CHOICE OF ICE CREAMS, VEGAN ICE CREAMS
AND SORBETS ALSO AVAILABLE

STICKY TOFFEE PUDDING

Butterscotch sauce & vanilla ice cream

£9

SALTED CARAMEL AND CHOCOLATE BROWNIE

Vanilla ice cream

MILLIONAIRE SHORTBREAD PARFAIT LOG

Fresh cream

CHERRY & DARK CHOCOLATE CRÈME BRÛLÉE

Shortbread biscuit 

£9

Raspberry sorbet

GLAZED LEMON TART £9

Fresh cream

WHITE CHOCOLATE & RASPBERRY CHEESECAKE £9

£9

£9

SELECTION OF WELSH CHEESE & BISCUITS

Homemade chutney

£12.5

£2.5 PER
SCOOP

SOUP OF THE EVENING

Crusty bread

£7.75

Soft shell tacos, BBQ pork, sour cream, tomato salsa,
spring onion, cucumber

BBQ PULLED PORK TACOS £9.5

On toasted sourdough with endive

CRAB MAYONNAISE £12.5

PAN SEARED SCALLOPS

With crispy belly pork, pea puree and pancetta dust

£14

Crusty foccacia, spiced chutney and rocket

PÂTÉ OF THE EVENING £9.5

Halloumi, caper & cherry vine tomato salad with
balsamic glaze, honey & sesame

HALLOUMI SALAD £8.7

CURRIED VEGETABLE SPRING ROLLS

Squash puree, sesame & honey dressing

£9

GRILLED BLACK PUDDING

Goats cheese, beetroot, rocket and a honey &
mustard dressing

£9.5

YR HEN FECWS
Menu

Fish
SEAFOOD LINGUINE
Prawns, mussels and squid in a creamy garlic & white wine
sauce, parmesan shavings and basil oil

£27.5

PAN ROASTED SALMON FILLET
Pak choi, teriyaki rice, tenderstem broccoli and a mushroom
sauce

£28.5

OVEN BAKED COD FILLET
Wilted spinach, mussels, chorizo, garlic & herb potatoes and a
lemon butter sauce

£28.5

Some of our menu items contain nuts, gluten and other allergens. Due to
our cooking environment there is a risk that traces of these may be in any
other dish or food that we serve. We do understand the dangers to those
with severe allergies, so advise you to speak to a member of the team who
may be able to help you make an alternative choice when ordering food or
drink. Our cooking oil contains genetically modified ingredients

Allergies and intolerances



I Gychwyn

Prif Gwrs

FRICASSÉE CYW IAR
Cyw iâr mewn saws madarch hufennog, pasta penne a sbigoglys
garlleg wedi'i fenynu

£23

Nwdls wedi'u ffrio'n ysgafn, brocoli coesyn tendr, gwydredd
mêl & soi a chrofen

BOL PORC CRENSIOG WEDI'I GOGINIO'N ARAF £24.5

£28CIG OEN ‘HENRY’ WEDI'I FRWYSIO'N ARAF

Tatws hufennog, llysiau tymhorol a sudd mintys

Brocoli coesyn tendr, tatws dauphinoise, betys wedi'i rostio,
piwrî tatws melys, sudd ceirios a gwin coch

BRON HWYADEN WEDI'I FFRIO MEWN PADELL £27.5

PEI CARTREF Y NOSON

Gyda dewis o datws hufennog neu sglodion wedi'u torri
â llaw gyda llysiau tymhorol

£22.5

CYRI CARTREF Y NOSON

Reis pilaf, sglodion wedi'u torri â llaw, bara naan a siytni
mango

£22.5

Stêcs

10OZ RIB EYE CYMRAEG
Tomatos confit, madarch cae, nionod wedi'u caramelio a
sglodion wedi'u torri â llaw

£30

8OZ FFILED CYMRAEG
Tomatos confit, madarch cae, winwns wedi'u caramelio a
sglodion wedi'u torri â llaw

£35

Sawsiau
GRAWN PUPUR
COGNAC
STILTON
BEARNAISE 
MENYN GARLLEG
JUS GWIN COCH

£4
£4.5

£4
£4

£3.5
£4

Llysieuol

Llysiau tymhorol mewn saws tomato cyfoethog gyda
bara crensiog

WELLINGTON LLYSIAU

Tatws melys, madarch, pupurau, cennin, betys a chnau
Ffrengig mewn saws Madeira gyda thatws wedi'u ffrio

RATATOUILLE

£23.5

£23.5

Ar yr ochr
SGLODION WEDI'U TORRI Â LLAW
SGLODION TENAU
LLYSIAU TYMHOROL
TATWS DAUPHINOISE
MODRWYAU NIONOD
SALAD CARTREF
BARA GARLLEG
BARA GARLLEG CAWSLYD
SPIGOGLYS HUFENNOG
SGLODION HALLOUMI

£5
£5
£5

£5.25
£5.5

£5
£5

£5.5
£5

£5.5

Pwdinau

DEWIS O HUFEN IÂ, HUFEN IÂ FEGAN A
SORBETS AR GAEL HEFYD

PWDIN TOFFI GLUDIOG

Saws cyflaith menyn a hufen iâ fanila

£9

BROWNIE CARAMEL HALLT A SIOCLED

Hufen iâ fanila

MILLIONAIRE SHORTBREAD PARFAIT

Hufen ffres

CRÈME BRÛLÉE CEIRIOS A SIOCLED TYWYLL

Bisged bara bur

£9

Sorbet mafon

TARTEN LEMWN GWYDROG £9

Hufen ffres

CACEN GAWS SIOCLED GWYN A MAFON £9

£9

£9

DEWIS O GAWS A BISGEDI CYMREIG

Siytni cartref

£12.5

£2.5 Y
SGŴP

CAWL Y NOSON

Bara crystiog

£7.75

Hufen sur, salsa tomato, nionyn gwanwyn

TACOS PORC BARBECIW WEDI'I DYNNU £9.5

Ar bara surdoes wedi'i dostio gydag endif

MAYONNAISE CRANC £12.5

CREGYN BYLCHOG WEDI'U SERIO MEWN PADELL

Gyda bol porc crensiog, piwrî pys a llwch pancetta

£14

Foccacia crensiog, chutney sbeislyd a roced

PATÉ Y NOSON £9.5

Salad halloumi, capr a thomato gwinwydd ceirios
gyda gwydredd balsamic

SALAD HALLOUMI £8.7

RHOLIAU GWANWYN LLYSIAU CYRI

Piwrî sboncen, dresin sesame a mêl

£9

PWDIN DU WEDI'I GRILIO

Caws gafr, betys, roced a dresin mêl a mwstard

£9.5

YR HEN FECWS
Bwydlen

Pysgod
LINGUINE BWYD MÔR
Corgimychiaid, cregyn gleision a sgwid mewn saws garlleg
hufennog a gwin gwyn, naddion parmesan ac olew basil

£27.5

FFILED EOG WEDI'I ROSTIO MEWN PADELL
Pak choi, reis teriyaki, brocoli coesyn tendr a saws madarch

£28.5

FFILED PENFRAS WEDI'I PHOBI YN Y POPTY
Sbigoglys gwywedig, cregyn gleision, chorizo, tatws garlleg &
pherlysiau a saws menyn lemwn

£28.5

Mae rhai o'n heitemau bwydlen yn cynnwys cnau, glwten ac alergenau eraill.
Oherwydd ein hamgylchedd coginio mae perygl y gall rhain fod mewn
unrhyw pryd neu fwyd arall yr ydym yn ei weini. Rydym yn deall y peryglon
i’r rhai ag alergeddau difrifol, felly cynghorwn chi i siarad ag aelod o'r tim a
allai eich helpu i wneud dewis arall wrth archebu bwyd neu ddiod

Alergeddau ac anoddefiadau
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