
Starters  

Homemade Soup of the Day served with a Warm Crusty Roll & Butter (v)  £4.50  

Tomato, Basil & Mozzarella Bruschetta served with a Pesto Dressing (v)   £5.00 

Homemade Mini Thai Style Fishcakes served with Rocket Salad & a Sweet Chilli Dipping Sauce  £5.50 

Summer Caesar Style Salad served with Garlic Croutons, Sliced Chicken & Anchovies   £5.50  

Homemade Layered Vegetable Terrine of Courgette & Carrot with Chutney, Toasted Sliced  
Baguette & a Watercress & Beetroot Salad (v) 

£5.50  

Pan Fried White Shell King Prawns in a Rich Garlic Butter Sauce on a Bed of Chorizo Scented Rice  £6.00  

Seared Chicken Livers served on a Bed of Watercress, with a Red Onion Marmalade & Warm 
Bread   

£6.50  

Mains  

10oz Rib Eye Steak* served with Steak Cut Chips, a Grilled Garlic Rubbed ½ Tomato, Crispy On-
ion Rings, Peppercorn Sauce & a Watercress Garnish         

£17.00 

Beer Battered Haddock served with Fries, Homemade Tartare Sauce & Mushy Peas  £12.00 

Homemade 8oz Beef Burger served on a Toasted Brioche Bun, with Steak Cut Chips &  
Salad Garnish  

£11.00 

Grilled Cod Fillet served on a Bed of Horseradish Mashed Potato, with a Creamy Cheddar Sauce 
& Chantenay Carrots  

£14.00 

Braised Minted Welsh Lamb Shank served with a Rich Gravy, Garden Peas & Buttered  
New Potatoes  

£15.00 

Spicy Chicken & Chorizo Curry served with long Grain Rice & Naan Bread  £13.00 

Mild King Prawn, Red Pepper & Coconut Curry served with Lemon Rice, Naan Bread & Carrot 
Ribbons  

£13.00 

Homemade Vegetable Lasagne served with Garlic Bread & a Mixed Leaf Salad (v)  £11.00 

Spanish Style Frittata served with Peppers, New Potatoes, Red Onion & Button Mushrooms (v)  £11.00 

Desserts  

Homemade Vanilla Cheesecake served with Seasonal Summer Berries  £5.00 

Lemon & Lime Panna Cotta served with Mango Coulis                                                             £5.50 

Ice Cream Selection served with Fresh Berries & Café Curl                                                      per scoop  £1.50 

Welsh Cheese Selection served with Farmhouse Chutney, Wafers & Grapes   £7.00 

Dark & White Layered Mousse with a Garnish of Chocolate Shavings  £5.50 

Warm Summer Fruit Crumble  Served with Vanilla Ice Cream  £5.50 

*£5 surcharge for dinner, bed and breakfast packages 



I Ddechrau  

Cawl Cartref y dydd wedi’i weini gyda Rhôl Gynnes Crystiog a Menyn (ll) £4.50  

Bruschetta Tomato, Mozzarella a Basil wedi’i weini gyda Dresin Pesto (ll) £5.00 

Cacenni Pysgod Thai Cartref wedi’i weini gyda Salad Berwr a saws dipio Tsili Melys £5.50 

Salad Cesar yr Haf wedi’i weini gyda Chrwtons Garlleg, cyw iâr wedi’i sleisio ac Ansiofis £5.50  

Terîn Llysiau Haenog Cartref o Gourgettes a Moron gyda Siytni, Baget wedi ei sleisio a’i dostio a 
salad berw’r dŵr a betys (ll)  

£5.50  

Corgimychiaid Mawr Cregyn Gwyn wedi’u ffrio mewn saws Menyn Garlleg ar wely o Reis  

Chorizo Persawrus 

£6.00  

Iau cyw iâr wedi'i serio ac wedi’i weini ar wely o Berw’r Dŵr gyda Marmalêd Nionyn Coch a Bara 
Cynnes  

£6.50  

Prif Gwrs  

Stecen Llygad yr Asen 10 owns* wedi’i weini gyda Sglodion tew, hanner Tomato wedi ei rwbio 
gyda Garlleg wedi ei rhostio, Cylchoedd Nionod Crisb, Saws grawn pupur a mymryn o Ferwr y dŵr 

£17.00 

Hadog wedi ei gytew mewn Cwrw wedi’i weini gyda Sglodion Tennau, Saws Tartar Cartref a 
Phys Stwnsh  

£12.00 

Byrgyr Cig Eidion Cartref 8 owns mewn rôl Brioche wedi'i dostio, gyda Sglodion Tew a Mymryn o 
Salad  

£11.00 

Ffiled Benfras wedi'i grilio ar Wely o Stwnsh Tatws Marchruddygl, gyda Saws Hufennog Cheddar 
a Moron Chantenay  

£14.00 

Sianc Cig Oen Brwysiedig gyda Mintys Cymreig wedi’i weini gyda Grefi, Pys Gardd a Thatws 
Newydd Menyn  

£15.00 

Cyri Cyw Iâr a Chorizo Sbeislyd wedi’i weini gyda  Reis Grawn Hir a Bara Naan  £13.00 

Cyri Corgimwch Mawr Ysgafn, Pupur Coch a Choconyt wedi’i weini gyda Rice Lemon, Bara Naan 
a Rhubanau Moron  

£13.00 

Lasagne Llysiau Cartref gyda Bara Garlleg a Salad Dail Cymysg (ll)  £11.00 

Frittata Sbaeneg wedi’i weini gyda Phupurau, Tatws Newydd, Nionod Coch a Madarch (ll)  £11.00 

Pwdin  

Cacen Gaws Fanila Cartref wedi’i weini gydag Aeron Tymhorol  £5.00 

Panna Cotta Lemwn a Leim wedi’i weini gyda Coulis Mango   £5.50 

Detholiad o Hufen Iâ wedi’i weini gydag Aeron Ffres a Café                                                        y sgŵp £1.50 

Detholiad o Gaws Cymreig gyda Siytni Ffermdy, Wafferi a Grawnwin  £7.00 

Mousse Siocled Tywyll a Gwyn wedi ei Haenau gyda mymryn o Naddion Siocled  £5.50 

Crymbl Cynnes Ffrwythau’r Haf weini gyda Hufen Iâ Fanila  £5.50 

*£5 o dâl ychwanegol i becynnau gwely a brecwast 


