GORAD

BWYDLEN
ARBENNIG TSIEINA

Cawl nwdls Tsieineaidd wedi’i wneud
gyda miso, tofu a madarch, gyda
chnau cashiw wedi eu tostio asibols
am eiben (ll)

£4.95

Crempogau llysiau wedi eu gweini
gyda mél, saws soy adip sesame a
salad Kohlrabi gyda dresin (Il)

| ddechra £4.95 Prif gwrs £8.95

Twmplins porc wedi eu gweini gyda
salad ar yr ochr, a dip saws soy a sinsir

| ddechra £4.95 Prif gwrs £8.95

Cyw iar Kung Pao gyda reis wedi’i ferwi
a chracyrs corgimwch

£9.95

Hwyaden sawrus Tsieineaidd gyda
saws eirin, crempogau, sibols a saws
tsili Gorad

£9.95 P
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GORAD

CHINESE
SPECIALS MENU

Chinese noodle soup made with miso,
tofu and mushrooms and topped
with toasted cashew nuts and spring
onions (V)
£4.95

Vegetarian spring rolls served with
honey, soy sauce and sesame dip and
adressed Kohlrabi salad (V)

Tostart £4.95 Main course £8.95

Pork dumplings served with side salad
and ginger soy dipping sauce

Tostart £4.95 Main course £8.95

Kung Pao Chicken served with boiled
rice topped with prawn crackers

£9.95

Chinese aromatic crispy duck with
plum sauce, pancakes, spring onions
and Gorad own chillisauce

£9.95
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