
 

FATHER’S DAY MENU

TO START

MAIN EVENT 

Frickles - Hot honey frickles, citrus infused yoghurt dip (V)

Scallops (+£2) - Pan seared scallops, cauliflower puree, crispy pancetta, flaked
almonds (Gf, N)

Tomato Salad - Heritage tomato salad, lemon burrata, basil & pumpkin pesto,
Iâl Bakery sourdough crisp (V, Gf-a)

NIBBLES
Bread Board - Iâl Bakery breads, chive butter (Gfa-a, Ve-a) £6

Padron Peppers - Smoked paprika aioli, Halen Môn salt, Herb oil (Gf, Ve-a)
£5.50

Onion Rings - Wrexham Lager beer battered onion rings, Barti Rum BBQ
sauce (V) £5

Electric Cauliflower - Chermoula, flaked almonds, pomegranate seeds, tahini,
Greek yoghurt, harissa (V, N) £7

Chowder - Smoked paprika & sweet corn chowder, crispy onions, Iâl Bakery
sourdough (Ve, Gf-a)

Pork Bites - Crispy pork belly bites, pineapple & lime salsa, chilli emulsion,
pickled breakfast radish (Gf)

Roast Lamb - roast potatoes, carrot purée, roast carrot & parsnip, greens,
Yorkshire, gravy (Gf-a)

Aubergine - Miso glazed aubergine, harissa spiced giant couscous, charred
tenderstem broccoli, tahini dressing, pomegranate, crispy onoins (ve)

Roast Chicken - Garlic & thyme half roast chicken, roast potatoes, carrot purée,
roast carrot & parsnip, greens, Yorkshire, gravy (Gf-a)

Roast Welsh Sirloin - Dry aged roast sirloin, roast potatoes, carrot purée, roast
carrot & parsnip, greens, Yorkshire, gravy (Gf-a)

Courgette Porchetta Roll - Roast potatoes, carrot purée, roasted carrot, greens,
Yorkshire pudding & gravy (Gf-a, Ve-a, N)

Picanha Rump Cap (+£4) - Served pink, truffle layered potato, caramelised hispi,
pea & mint puree, roasted shallot, shallot emulsion, toasted seeds, smoked miso
glaze, mushroom powder, red wine jus (Gf)

Monkfish - Monkfish wrapped in nori, coconut broth, tempure cod cheek, pak
choi, tenderstem broccoli 

TWO COURSES £27    |  THREE COURSES £30



FOR AFTERS

SIDES

Not all allergens are noted on the menu.
Please inform a member of the team about your dietary requirement so that we can best help you with your selection. 

N  -Contains Nuts   GF - Gluten free   V - Vegetarian -VE - Vegan  DF- Dairy Free
Gf-a - Dish can be altered for gluten free  Ve-a - Dish can be altered for Vegan

Df-a - Dish can be altered for Dairy free
alc - contains alcohol 

Cauliflower Cheese - (V, Gf) £5 

Roast potatoes - (V, Gf) £4

Caesar Salad - Sourdough croutons, parmesan (Ve-a, Gf-a) £4.50

Tenderstem Broccoli - Chilli, garlic, crispy onions (Ve) £5

Charred Corn on the Cob - Lime butter, smoked paprika aioli (V,
Gf) £4.50

Gravy - (V, Gf) £2

Gooseberry parfait - Nut seed brittle, fresh blackberries (Gf, N)

Mousse - Yuzu white chocolate mousse, peach, almond
financier, lemon verbena (N)

Cheesecake  - Dark chocolate & peanut butter cheesecake,
popcorn, salted caramel (V, N)

Crumble - Homemade rhubarb crumble, ginger custard (V, Gf)

Crepe Cake - Layered crepes, cream, summer berry compote (V) 



 

BWYDLEN AUL Y TADAU

I  DDECHRAU

Picls Wedi’u Ffrio- Mêl cynnes, dip iogwrt gyda sitrws (Ll)

Cregyn Bylchog (+2) - Cregyn bylchog wedi'u ffrio mewn padell, piwrî
blodfresych, pancetta crensiog, naddion almon (Dg)

Salad Tomato - Burrata lemwn, pesto basil a phwmpen, creision surdoes becws Iâl

TAMAID I AROS

Satay Cyw Iâr - Dresin cnau mwnci a chilli, ciwcymbyr wedi’i halltu a’i biclo (Hg,
N)/ £8

Darnau O Fol Porc Crensiog  - Salsa pinafal a leim, emylsiwn chilli, radis brecwast
wedi’i biclo (Dg)

Y PRIF ACHLYSUR

Cig Eidion Rhost - Syrlwyn o gig eidion Cymreig wedi’i rostio, pwdin efrog, tatws
rhost, pwirî moron, moron a phannas, llysiau gwyrdd a grefi (Hg-a)

Maelgi - Maelgi wedi'i lapio mewn nori, cawl cnau coco, boch penfras tempura,
pak choi, brocoli coesyn tendr

Hanner Cyw Iâr Wedi’i Rostio Gyda Garlleg A Theim - Pwdin efrog, tatws rhost,
piwrî moron, moron a phannas, llysiau gwyrdd a grefi (Hg-a)

Cig Oen Wedi’i Rostio - Pwdin efrog, tatws rhost, piwrî moron, moron a phannas,
llysiau gwyrdd a grefi (Hg-a)

Planhigyn Wy Mewn Saws Miso - Cwscws enfawr gyda sbeis harissa, brocoli
coesyn tendr wedi'i llosgi, dresin tahini, pomgranad a nionod crensiog (Fe)

Stecen Ffolen Picanha (+£2)- wedi'i weini'n binc, tatws wedi'u haenu â thrwffl,
hispi wedi'i garameleiddio, piwrî pys a mintys, sialóts wedi'u rhostio, emwlsiwn
sialóts, ​​hadau wedi'u tostio, saws miso wedi’i fygu, powdr madarch, jus gwin coch
Gwinllan (Dg)

Rholyn Porchetta Corbwmpen - Pwdin efrog, tatws rhost, piwrî moron, moron a
phannas, llysiau gwyrdd a grefi (Ll, Hg-a, N)

Cawl - Cawl paprika wedi’i fygu a chorn melys, nionod crensiog, surdoes Becws Iâl
(Fe, Dg, Ar gael)

Bwrdd Bara - Dewis o fara Becws Iâl wedi’i weini gyda menyn cennin syfi (Hg-a,
Fe-a) £6
Pupur Padron - Aioli paprika wedi’i fygu, Halen Môn, olew perlysiau (Fe-ar gael)
£5.50
Cylchau Nionyn - Cylchau nionyn mewn cytew cwrw Wrecsam, saws BBQ Rym
Barti (Ll) £5
Blodfresych - chermoula, naddion cnau almon, hadau pomegranate, Tahini,
iogwrt Groegaidd, Harissa (Ll) £7

DAU GWRS £27 |  TRI CHWRS £30 



I  DDILYN

AR YR OCHR

Parfait Gwsberins - Taffi hadau cnau, mwyar duon ffres (Dg)
Mousse (+£2) - Yuzu, Mousse siocled gwyn, Eirin gwlanog, ‘financier’ almon,
Ferbena lemon

Cacen Gaws - Cacen Gaws Siocled Tywyll a Menyn Pysgnau, popcorn, caramel
hallt (Ll)

Nid yw pob alergen wedi'i nodi ar y fwydlen.
Rhowch wybod i aelod o'r tîm am eich gofynion dietegol fel y gallwn eich helpu orau gyda'ch dewis. 

C -Yn cynnwys cnau DG - Di-glwten Ll - Llysieuol -F - Fegan DLl- Dim cynnyrch llaeth
DG-ar gael - Gall y pryd gael ei addasu i fod yn ddi-glwten F-ar gael - Gall y pryd gael ei addasu i fod yn Fegan

DLl-ar gael - Gall y pryd gael ei addasu i fod heb gynnyrch llaeth
alc - cynnwys alcohol 

Cacen Crempog - Cacen crempog, haenau o grempogau cain wedi'u haenu â
hufen ysgafn ac wedi'u gweini gyda chompot aeron haf (Ll)

Tatws rhost - (Ll, Hg) / £4

Crymbl - Crymbl riwbob, cwstard sinsir (Ll, Dg)

Salad Caesar - Croutons surdoes, parmesan (Fe-ar gael, Dg ar gael) £4.50
Brocoli Coesyn Tendr - Tsili, Garlleg a nionod crensiog £5

India Corn Llosg - Menyn leim, aioli paprika wedi’i fygu (Ll, Dg) £4.50

Blodfresych Gyda Chaws (Ll, Dg) £5

Grefi - (Ll, Hg) / £2 
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