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Bwyta dydd Dininﬁ day
tan nos & night

Archebu o Bookings from
Rhagfyr 1af 1st of December

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

. \ j{é\g Archebu | Booking
N\

Ffon | Tel: 01248 382558
E-bost | Email: reservations@bangor.ac.uk
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Cwrs Cyntaf

Cawl corbys a llysiau Tysgani gyda
bara crystiog a menyn
(LI, DG ar gael)

Silod man, saws tartar cartref
gyda salad berwr a thomatos
bychain

Paté iau cyw iar, port a chnau cyll,
gyda bara crystiog cynnes a siytni
Cymreig

Prif Gyrsiau

Brest twrci wedi ei rostio gyda
selsig wedi eu lapio mewn cig moch
a stwffin perlysiau a chnau castan,
Ilysiau tymhorol, tatws rhost a saws

llugaeron

Caserol llysiau wedi eu rhostio a
gnocchi gwledig gyda thost @ chaws
'y Fenni’ (LI)

Hadog mwg wedi ei botsio, ar wely
o lysiau gwyrdd wedi eu ffrio'n
ysgafn gyda dresin pupur blas cyrri
Salad quinoa, pomegranad a sgwash

wedi ei rostio gyda dresin slots a
mwstard (LI, DG)

Pwdinau

Mousse siocled cyfoethog gyda
chompot aeron cymysg (LI, DG)

Sorbet mafon gyda chrymbl
pistachio a sinsir (LI)

Pwdin Dolig gyda saws brandi (LI)

Starters

Tuscan vegetable and lentil soup
with crusty bread and butter
(V, GF available)

Whitebait, homemade tartare sauce
with watercress and cherry tomato
salad

Chicken liver, port and hazelnut
paté, with warm crusty bread and
Welsh chutney

Main Course

Roast turkey breast, served with
pigs in blankets, seasoned herb and
chestnut stuffing, seasonal
vegetables, roast potatos and
cranberry sauce

Rustic gnocchi and roasted
vegetable casserole with Welsh 'y
Fenni’ cheese toasts (V)

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

Quinoa, pomegranate and warm

roasted squash salad with shallot
and mustard dressing (V, GF)

Desserts

Rich chocolate mousse with mixed
berry compote (V, GF)

Raspberry sorbet with crushed
pistachio and ginger crumble (V)

Christmas pudding with brandy
sauce (V)



