
Starters
Soup of the ay   
Served with warm crusty bread 

Oriental Selection (V)
Samosa, onion baji and vegetable spring roll served 
with sweet chilli dip

Torpedo Prawns  
With sweet chilli dip and salad garnish

Mains
Roast beef topside with Yorkshire 
pudding

Fillet of salmon with white wine 
sauce (GF) 

Vegetarian pasta bake topped with 
mozzarella  (V) 
Served with chefs side salad or vegetables

Desserts
Rich hocolate range art    
With blood orange sorbet and chocolate sauce

Homemade ot ticky offee udding 
With toffee sauce and iâ Môn ar Lwy ice cream

Selection of Môn ar Lwy ice creams 

Main course £9.95      2 course £1 .95     3 course £1 .95

Sunday 
Lunch

Food & Drink

Bwyd a Diod

At Gorad we are committed to 
producing delicious, homemade 
food using the freshest ingredients 
which, where possible, are locally 
sourced. All our eggs are free range, 
our fish is purchased from fisheries 
that are committed to sustainable 
fishing practices and we are Fairtrade 
accredited.

The main course is half price for children and the usual 

children’s menu will be available.

Served with carrot and swede mash, braised red 
cabbage, green vegetables and roast potato

Served with carrot and swede mash, braised red 
cabbage, green vegetables and roast potato
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