
Starters
Smoked Mackerel  and Dill Pate
With melba toast  dippers 

Welsh Goats Cheese  (GF)
Fresh avocado, Welsh goats cheese (peli pabo) , 
roast vegetable salad, with curried pepper dressing 

Soup (V)
Roast Beetroot, cumin and horseradish 
soup with warm crusty bread

Mains
Slow Roast  Rolled Welsh Lamb Shoulder 
Served with roast potato and minted gravy

Salmon Fillet  (GF)
With a hollandaise sauce

Pear Tart with Perl Las   (V)
(Welsh blue cheese) and toasted pistachios

All the above served with new potatoes, 
and spring green  vegetables

Desserts
Warm Chocolate Torte   
With Mon ar Lwy Vanilla ice cream and chocolate sauce

Warm Sticky Toffee Pudding 
With homemade toffee sauce 

Trio of Mon ar Lwy Ice Creams (GF, V)
Choose from a selection of locally produced ice creams

Main course £9.95 
2 course £13.95         
3 course £16.95
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Bwyd a Diod

At Gorad we are committed to 
producing delicious, homemade food 
using the freshest ingredients which, 
were 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.

Our menu contains allergens, please ask our staff for 
further information if you have any allergies. 


