
Bw yta dydd 
tan nos

Archebu o 
R hagfyr  1af

2017
Dining day 
& night
Book ings  f rom 
1st  of  December 

2  Gwrs  I  Courses  £17.50
3 Chwrs  I  Courses  £21.50

Archebu  I   Book ing 
Ffôn |  Tel :  01248 382558

E-bost  |  Emai l :  reser vat ions@bangor.ac.uk

Food & Drink

Bwyd a Diod



Pwdinau Desser ts

Pr i f  Gyrs iau Main Course

Cwrs  Cyntaf Star ters
Cawl  corbys  a  l lys iau Tysgani  gyda 

bara  cr yst iog a  menyn 
(L l ,  DG ar  gael )

S i lod mân,  saws tar tar  car tref 
gyda sa lad ber wr  a  thomatos 

bychain

Paté iau c y w iâr,  por t  a  chnau c yl l , 
gyda bara  cr yst iog c ynnes  a  s iytni 

Cymreig

Brest  t wrci  wedi  e i  rost io  gyda 
sels ig  wedi  eu lapio  mewn c ig  moch 
a  st wff in  per lys iau a  chnau castan, 

l lys iau t ymhorol ,  tat ws rhost  a  saws 
l lugaeron

Caserol  l lys iau wedi  eu rhost io  a 
gnocchi  gwledig gyda thost  â  chaws 

‘y  Fenni ’ (L l )

Hadog mwg wedi  e i  bots io,  ar  wely 
o  lys iau gw yrdd wedi  eu f f r io’n 

ysgafn gyda dres in  pupur  blas  c yrr i

Salad quinoa,  pomegranad a  sgwash 
wedi  e i  rost io  gyda dres in  s lots  a 

mwstard (L l ,  DG)

Mousse s iocled c yfoethog gyda 
chompot aeron c ymysg (L l ,  DG)

Sorbet  mafon gyda chr ymbl 
pistachio a  s ins i r  (L l )

Pwdin Dol ig  gyda saws brandi  (L l )

Tuscan vegetable  and lent i l  soup 
with crust y  bread and butter 

( V,  GF avai lable)

Whitebait ,  homemade tar tare  sauce 
with watercress  and cherr y  tomato 

sa lad

Chicken l iver,  por t  and hazelnut 
patê,  with  warm crust y  bread and 

Welsh chutney

Roast  turkey breast ,  ser ved with 
pigs  in  blankets,  seasoned herb and 

chestnut  stuf f ing,  seasonal 
vegetables,  roast  potatos  and 

cranberr y  sauce

Rust ic  gnocchi  and roasted 
vegetable  casserole  with Welsh ‘y 

Fenni ’ cheese toasts  ( V )

Poached smoked haddock ,  on a  bed 
of  sautéed green vegetables  and 

curr ied pepper  dress ing

Quinoa,  pomegranate and warm 
roasted squash sa lad with shal lot 

and mustard dress ing ( V,  GF)

R ich chocolate  mousse with mixed 
berr y  compote ( V,  GF)

R aspberr y  sorbet  with crushed 
pistachio and ginger  crumble ( V )

Chr istmas pudding with brandy 
sauce ( V )


