
Introduction 
Selection of freshly baked bread (V)
Served with olive oil and balsamic dip

Olive & oregano garlic focaccia 
bread (V)	

Olive & oregano garlic focaccia 
bread with mozzarella (V)

Warm flatbread with hummus (V)

Soup of the day (V) (GF bread available)	
Served with warm crusty bread and butter 

Feta and olive salad (V, GF) 
Drizzled with balsamic glaze, cherry tomatoes 
and sprinkled with cauliflower rice

Beetroot and orange paté 
(V) (GF bread available)
Served with warm crusty bread, Welsh 
ale chutney and salad garnish 

Grilled halloumi (V, GF) 
On a bed of mixed leaf salad, cauliflower  
rice and sweet balsamic dressing

Marinated chicken wings
With sticky hot sauce and chef’s salad

Selection of freshly baked pastries 
available from 8:30am
Croissant			                 		  £1.55
Chocolate twist				    £1.70
Pain au chocolat  				    £1.70
Danish Pastries					    £1.70
Please ask a member of our team for our selection of 
freshly baked cakes and sweets available all day.

Bwydlen I Menu 
Yn agored o ddydd Llun i ddydd Sadwrn gydag  o 8.30am archebion olaf am 8pm ac yn 

agored dydd Sul am hanner dydd gydag archebion olaf am 6pm

Open Mon to Sat 8:30am with last orders 8pm and Sun 12noon with last orders 6pm

Detholiad o gacennau crwst wedi’u 
pobi’n ffres ar gael o 8.30am
Croissant					     £1.55	
Troelliad siocled 				    £1.70
Pain au chocolat  				    £1.70
Crwst Denmarc				    £1.70
Gofynnwch i aelod o’n tîm i weld pa ddewis o gacennau 
wedi’u pobi’n ffres a melysion sydd ar gael bob dydd.

I ddechrau 
Detholiad o fara wedi’u pobi’n ffres  (Ll)                                                      
Wedi’u gweini gydag olew olewydd a dip balsamig

Bara focaccia garlleg  olif 
a oregano (Ll)	                              

Bara focaccia garlleg olif a oregano 
gyda mozzarella  (Ll)

Bara fflat cynnes gyda hummus (Ll)

Cawl y dydd  (LL) (bara  DG ar gael)  	
Gyda bara crystiog cynnes a menyn

Salad ffeta ac olew (Ll, DG) 
Wedi’i sgeintio â sglein balsamig, tomatos 
bach ac ychydig o reis blodfresych

Pâté betys ac oren  
(Ll) (bara  DG ar gael)
Gyda bara crystiog cynnes poeth, siytni 
cwrw Cymreig a salad bach.

Halloumi wedi’u grilio (Ll, DG) 
Ar wely salad o ddail cymysg, reis 
blodfresych a dresin balsamig melys 

Adenydd cyw iâr wedi’u marinadu
Gyda saws poeth gludiog a salad y cogydd
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Main Event 
Steak and onion baguette                                £7.95          
With horseradish coleslaw, French 
fries and chef’s salad	

Gorad’s own Thai 
vegetable curry (Vegan)                                                    £10.95 
Made with blend of aromatic herbs and spices, Tofu 
and green vegetables served with basmati rice

Seafood medley                                                          £9.95
Selection of Panko squid rings, battered cod bites, 
breaded prawns and salt and pepper squid served 
with lime mayonnaise, salad  garnish and chips

Trio of sausages                                                          £10.95
Pork and leek, pork and apple and pork 
sausages with creamy mashed potato and 
gravy served with seasonal vegetables

Five Bean chilli Quesadilla (V)                               £7.95
Grilled tortilla filled with Gorad’s own vegetarian             	
five bean chilli, topped and filled with Dragon 
mature Welsh cheddar and salad garnish

Grilled Halloumi kebabs (V)                                      £8.25
With cherry tomatoes, mixed peppers and red 
onion, drizzled with honey and soy dressing 
served with guacamole, warm flatbread and 
french fries served with salad garnish

Poached salmon fillet                                           £12.95
With salsa verde, creamy spaghetti pasta 
and sprinkled with toasted pine nuts 	

Gorad Welsh rarebit (V)                                                  £7.95
Made with Dragon mature Welsh cheddar, Welsh cider 
and spring onions served on baked white bloomer with 
fresh beetroot and carrot pickle and salad garnish

Spinach and ricotta tortellini (V)                     £12.75
Smothered in pesto dressing, sprinkled with rocket 
leaves and served with Garlic focaccia bread

Pie Minister ‘Moo’ pie                                             £10.95
British beef steak and real ale pie served with creamy 
mashed potato, minted mushy peas and gravy

Pie minister ‘Heidi’ pie (V)                                            £10.95
Goat’s cheese, sweet potato, spinach and 
red onion pie served with creamy mashed 
potato, minted mushy peas and gravy

Y Prif Gwrs
Baguette stecen a nionod                                £7.95
Gyda cholslo saws radish poeth, 
sglodion tenau a salad y cogydd 

Cyrri llysiau Thai Gorad  (Fegan)                   £10.95
Wedi’i wneud â chymysgedd o berlysiau a sbeisys 
aromatig, Tofu a llysiau gwyrdd gyda reis basmati 

Amrywiaeth bwyd môr                                        £9.95
Cylchoedd sgwid wedi’u ffrio, darnau o benfras 
mewn cytew, corgimychiaid mewn briwsion 
bara a sgwid pupur a halen gyda mayonnaise 
leim, salad bach a sglodion 		

Triawd o selsig                                                              £10.95
Porc a chennin, porc ac afal a selsig porc gyda 
mwtrin tatws hufennog a grefi wedi ei weni gyda 
llysiau tymhorol

Tsili Quesadilla pum ffa  (Ll)                             £7.95
Tortilla wedi’i grilio ac wedi’i llenwi â tsili pum 
ffa llysieuol Gorad, caws cheddar aeddfed 
Cymreig Dragon ar ei ben, gyda salad bach

Kebabs Halloumi wedi’u grilio (Ll)              £8.25
Gyda thomatos bach, pupurau cymysg a nionyn coch, 
wedi’u sgeintio â mêl a dresin saws soy a gweinir â 
guacamole, bara fflat cynnes, sglodion tenau a salad bach

Ffiled eog wedi’i botsio                                                £12.95
Gyda salsa verde, pasta spaghetti hufennog ac 
wedi’i sgeintio â chnau pîn wedi’u tostio	

Caws pob Cymreig Gorad  (Ll)                        £7.95
Wedi’i wneud â chaws cheddar aeddfed Cymreig 
Dragon, seidr Cymreig a sibols ar fara crystiog 
cynnes a phicl betys a moron ffres a salad bach

Tortellini sbigoglys a ricotta  (Ll)                     £12.75
Wedi’i orchuddio â dresin pesto, ac ychydig 
o ddail roced gyda bara focaccia garlleg

Pei ‘Moo’ Pie Minister                                              £10.95
Pei stêc eidion a chwrw gyda mwtrin tatws 
hufennog, pys stwnsh mintys a grefi

Pie ‘Heidi’ Pie Minister (Ll)                                   £10.95
Pei caws gafr, tatws melys, sbigoglys a nionyn coch gyda 
mwtrin tatws hufennog, pys stwnsh mintys a grefi  



Gorad Salads 
Gorad vegan platter (Vegan)                                     £9.95
Red and white quinoa, warm roast vegetables, 
cauliflower rice, hummus, salad garnish, warm flatbread, 
mixed marinated olives, beetroot and carrot pickle 

Gorad chicken salad                                             £10.25
Slices of chicken breast, tabbouleh salad, avocado, garlic 
croutons, salad garnish all dressed with Caesar dressing

Gorad quarryman’s platter                          £10.95
Pork pie baked in house with Dragon mature  
Welsh cheddar, horseradish coleslaw, salad 
garnish, potato salad,  beetroot and carrot 
pickle, served with  warm crusty bread

Pizza - Authentic Italian freshly 
prepared 12” thin base pizza hand stretched by                                                      
our skilled chefs.

Margherita (V) - Mozzarella, cherry 
tomatoes with herb seasoning 

£7.95

Italian - Pepperoni, olives, 
mozzarella and cherry tomato

£9.50

Hawaiian  - Ham, mozzarella and pineapple £8.75

Meat Feast  – Pepperoni, ham 
and chilli beef with mozzarella

£9.50

Volcano  – Pepperoni, jalapenos 
chillies and chilli beef with mozzarella

£9.25

Vegetarian (V) – Roast vegetables, 
mozzarella, onions and olives

£8.25

Salad Gorad 
Platiad fegan Gorad   (Fegan)                                £9.95
Quinoa coch a gwyn, llysiau rhost cynnes, reis 
blodfresych, hummus, salad bach, bara fflat cynnes, 
olifau cymysg wedi’u marinadu, picl betys a moron  

Salad cyw iâr Gorad                                           £10.25
Tafelli brest cyw iâr, salad tabbouleh, afocado, crwtons 
garlleg, salad bach i gyd wedi’u taenu â dresin Caesar

Platiad  y gwerinwr Gorad                           £10.95
Pei porc wedi’i goginio gyda chaws cheddar 
aeddfed Cymreig Dragon, colslo saws radish 
poeth, salad bach, salad tatws, picl betys 
a moron, gyda bara crystiog cynnes

Pitsa - Pitsa tenau 12” Eidalaidd wedi’i 
baratoi’n ffres gan ein cogyddion

Margarita  (Ll) - Mozzarella, 
tomatos bach gyda sesnin 

£7.95

Eidalaidd  - Pepperoni, olifau, 
mozzarella a thomatos bach

£9.50

Hawaiaidd   - Ham, mozzarella a phîn-afal £8.75

Gwledd gig – Pepperoni, ham a 
tsili cig eidion gyda mozzarella

£9.50

Llosgfynydd   – Pepperoni, tsili 
jalapenos a chig eidion gyda mozzarella

£9.25

Llysieuol  (Ll) –Llysiau rhost, 
mozzarella, nionod ac olifau 

£8.25



Burgers 
All burgers are topped with Dragon mature 
Welsh cheddar, relish and onion rings and are 
served with chef’s salad, and your choice of 
French or sweet potato fries.

Minted 6oz Welsh lamb burger £10.95

Aromatic garden burger (V) £9.95

Gorad chicken fillet burger £10.25

Gorad gourmet Welsh 
6oz beef steak burger

£10.95

Finale 
Three scoops of Môn ar Lwy 
ice creams (GF, V)                                                          £5.25
(please ask a member of our team for flavours)	  

Homemade chocolate brownie (V)             £5.75
With Mon ar Lwy vanilla ice cream and chocolate sauce

Homemade sticky toffee pudding  (V)    £5.95
With homemade warm toffee sauce

Homemade apple crumble (V)                    £5.95
With Mon ar Lwy bara brith ice cream

Gorad 10” chocolate pizza (V)                              £5.75
Topped with marshmallows and chocolate sauce

Sides
French fries / sweet potato fries	 £2.95

Batterd onion rings   £2.50

Side salad £2.95

Add the following: jalapenos, crispy bacon 
or beef tomato at 50p each

Byrgyrs 
Ceir caws cheddar aeddfed Cymreig Dragon, 
relish a cylchoedd nionod ar ben pob byrgyr 
ac fe’u gweinir â salad y cogydd a’ch dewis o 
sglodion tenau neu sglodion tatws melys 

Byrger cig oen Cymreig 
6owns mewn mintys

£10.95

Byrger gardd aromatig  (Ll) £9.95

Byrger ffiled cyw iâr Gorad £10.25

Byrger stêc cig eidion 
gourmet 6owns Gorad 

£10.95

I Orffen 
Tair llwyaid o hufen iâ Môn ar Lwy                
(DG, Ll)                                                                                                               £5.25
(gofynnwch i aelod o’n tîm i weld pa flas sydd ar gael)

Brownie siocled cartref (Ll)                                 £5.75
Gyda hufen iâ fanila Môn ar Lwy a saws siocled 

Pwdin taffi stici cartref (Ll)                               £5.95
Gyda saws taffi cynnes cartref 

Crymbl afal cartref (Ll)                                         £5.95
Gyda hufen iâ bara brith Môn ar Lwy	

Pitsa siocled 10” Gorad (Ll)                                  £5.75
Gyda malws melys a saws siocled

Ychwanegion 
Sglodion tenau/ sglodion tatws melys	 £2.95

Cylchoedd nionod mewn cytew  £2.50

Salad bach £2.95

Ychwanegwch y canlynol: jalapenos, bacwn 
crisb neu domatos mawr am 50c yr un  


