
 

WINTER MENU
Starters

Mains

Maitake Mushroom -  Pomme puree, charred leek, wild
mushroom and truffle croquette, Gwillian Conwy rondo red
wine jus topped with welsh truffle (V) £22
Seabass - Pan roasted Sea Bass, creamy polenta, celeriac, baby
leeks & brown butter caper jus £23
Lamb Rump -  Herb crumb lamb rump from llysfasi, roasted
carrots, salsa verde, kale & lamb jus £25

Beef Sirloin - Dry aged Beef Sirloin served pink, pomme puree,
charred Leek, beef croquette, Gwillian Conwy rondo red wine
jus & Welsh truffle £25

Crab Agnolotti - Car-y-Môr Velvet Crab Agnolotti, velvet crab
bisque & sea vegetables £8
Beetroot Salad - Roasted beetroot salad, whipped Welsh goats
cheese & walnuts (V, Ve-a, N) £6.50
Soup - Spiced parsnip soup, curried parsnip crisps &
homemade Iâl bakery sourdough (Gf-a, Ve) £5.5
Smoked Salmon - Salt and smoke smoked salmon, horseradish
creme fraiche, pickled beetroot, crostini, dill £8

Sides

Pomme Puree  (V) / £4.50
Sauteed Leeks  (v) / £4

Mel Gwenyn Roasted Carrots (V) £4.50

Desserts
Tiramisu - Pistachio Tiramisu, Aber Falls pistachio creme
liquor & Wrexham bean coffee (N, V) / £7
Chocolate Tart  - Dark chocolate and Barti cream tart,
Welsh cake ice cream, honeycomb (V) / £8
Eton Mess - Winter fruit eton mess, cream & merginue
peices (Ve) £7
Sticky Toffee Pudding - Banana sticky toffee pudding, toffee
sauce & caramelised banana (V) £7



 

BWYDLEN Y GAIAF

Dechreuwyr

PRIF  

Madarch Maitake - Piwrî pommes, cenhinen wedi'i llosgi,
croced madarch gwyllt a thrwffl, sudd gwin coch rondo Gwillian
Conwy wedi'i orchuddio â thrwffl Cymreig (Ll) £22
Draenog y Môr - Draenog y Môr wedi'i rostio mewn padell, polenta
hufennog, seleriac, cenhinen fach a sudd caper menyn brown £23

Rwmp Cig Oen - rwmp cig oen briwsionyn perlysiau o lysfasi,
moron rhost, salsa verde, cêl a chig oen jus £25

Sirloin Cig Eidion - Sirloin Cig Eidion wedi'i aeddfedu'n sych wedi'i
weini'n binc, piwrî pommes, cenhinen wedi'i golosgi, croquette cig
eidion, sudd gwin coch rondo Gwillian Conwy a thrwffl Cymreig £25

Cranc Agnolotti - Car-y-Môr Cranc Melfed Agnolotti, bisg
cranc melfed a llysiau môr £8
Salad Betys - Salad betys wedi'i rostio, caws gafr Cymreig
wedi'i chwipio a chnau Ffrengig (Ll, L-l, N) £6.50
Cawl - Cawl pannas sbeislyd, creision pannas cyri a surdoes
cartref o becws Iâl (Gf-a, Ve) £5.5
Eog Mwg - Eog mwg halen a mwg, crème fraîche
marchruddygl, betys wedi'i biclo, crostini, dil £8

OCHRAU

Piwrî Pomme (Ll) £4.50
Cennin wedi'u Ffrio (Ll) £4

Moron Rhost Mel Gwenyn (V) £4.50

Pwdinau
Tiramisu - Pistachio Tiramisu, gwirod creme pistasio Rhaeadr
Aber a choffi ffa Wrecsam (G, V) / £7
Tarten Siocled - Tarten hufen siocled tywyll a Barti, hufen iâ
cacen Gymreig, diliau mêl (Ll) / £8
Eton Mess - Eton Mess ffrwythau gaeaf, darnau hufen a
merginio (Llysieuol) £7
Pwdin Toffi Gludiog - Pwdin toffi gludiog banana, saws toffi a
banana wedi'i garameleiddio (Ll) £7


