
Bwydlen

MENUBrechdanau
Twrci wedi'i rostio a saws llugaeron
Caws Brie a marmalêd nionod
Eog wedi’i fygu gyda chaws meddal a sifys
Selsig llysieuol wedi'u rhostio gyda mayo figan tsili melys (ll) (f)

Ham, mwstard dijon a salad
Cyw Iâr y coroni
Afocado, tomato a roced (ll) (f)

Moch mewn blancedi wedi’u rhostio a’u sgleinio 
gyda mêl a mwstad 
Falafel betys gyda Hwmws sbeislyd (ll) (f)
Pwdin Efrog gyda chig eidion a saws marchruddygl

Teisen gaws oren a fanila (hg)
Mousse siocled dwbl (hg)
Mins-peis cynnes
Plât o gawsiau Cymreig (hg)

£9.95 y pen

Wrapiau

Canapés Bychain

Pwdinau Bychain

Graddio'r Gaeaf

Coffi wedi’i hidlo, Te, Te Perlysiau
 £1.46

Coffi wedi’i hidlo, Te, Te Perlysiau gyda Bisgedi 
£2.10

Dŵr Mwynol Cymreig 330ml 
£2.17

Dŵr Pefriog Cymreig 330ml 
£2.17

Litr o Sudd Ffrwythau (tua 6 gwydr i bob jwg) (f) 
£2.50

Gwydraid o Win Pefriog ABV 11% 
£4.96

Potel o Volandas Sauvignon Blanc 
70cl Chile ABV 13%

£16.63
Potel o Volandas Cabernet Sauvignon 

70cl Chile ABV 13%
£16.63

Potel o Raffaello Prosecco 
70cl ABV 11% (tua 6 gwydr)

£20.84

Yn Ychwanegol

(ll) llysieuol (f) figan (f*) figan dewisol (hg) heb glwten (hg*) heb glwten dewisol

Mae ein bwyd yn cael ei baratoi yn ein cegin lle mae pob alergen yn bresennol. 
Os oes gennych alergedd, rhowch wybod i ni cyn archebu, nid yw ein bwydlen yn cynnwys yr holl gynhwysion. 
Mae gwybodaeth lawn am alergenau ar gael ar gais.

Prisiau ddim yn cynnwys TAW.



All food is prepared in our kitchen where all allergens are present. 
If you have a food allergy, please let us know before ordering, our menu descriptions do not include all ingredients. 
Full allergen information is available on request.

Winter

MENUSandwiches
Roast Turkey and Cranberry sauce
Brie and Onion Marmalade
Smoked Salmon with Soft Cheese and Chives
Roast Veggie Sausages with Sweet Chili Vegan Mayo (v) (vg) 

Ham, Dijon Mustard and Salad
Coronation Chicken
Avocado, Tomato, and Rocket (v) (vg)

Roast Pigs in Blankets with Honey and Mustard Glaze
Beetroot Falafel with Spicy Hummus (v) (vg)
Yorkshire Puddings with Beef and Horseradish Sauce

Orange Vanilla Cheesecake (gf)
Double Chocolate Mousse (gf)
Warm Mince Pies
Welsh Cheeseboard (gf)

£9.95 per person

Filtered Coffee, Tea, Herbal Teas 
 £1.46

Filtered Coffee, Tea, Herbal Teas & Biscuits 
£2.10

Welsh Still Mineral Water 330ml 
£2.17

Welsh Sparkling Mineral Water 330ml 
£2.17

Fruit Juices 1ltr (approx. 6 glasses per jug) (vg) 
£2.50

Glass of Sparkling Wine ABV 11% 
£4.96

Bottle of Volandas Sauvignon Blanc 
70cl Chile ABV 13%

£16.63
Bottle of Volandas Cabernet Sauvignon 

70cl Chile ABV 13%
£16.63

Bottle of Raffaello Prosecco 
70cl ABV 11% (approx. 6 glasses)

£20.84

(v) vegetarian (vg) vegan (vg*) vegan optional (gf) gluten free (gf*) gluten free optional

Extras

Wraps

Mini Canapés

Mini Desserts

Graduation Menu

Subject to VAT


