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LUNCH SET MENU

TWO COURSES £12.50 | THREE COURSES £15
TO START (All starters are served with homemade bread)
Soup of the Day- Finished with cream & herb oil (Ve-a, Gf)
Chicken Salad - Chicken & cherry toamto salad, garlic & herb croutons (Gf)

Fish Cakes - Plaice & potato fish cakes, sweet chilli dipping sauce

MAIN EVENT (All mains are served with seasonal roasted veg)
Pork Loin - Pan roasted pork loin, sage faggot, Apple cider gravy
Catch of the Day - Using locally and sustainably caught fish where possible

Tagliatelle - Super green tagliatelle pasta with spinach, asparagus and a basil
pesto (Ve, Gf-a)

FOR AFTERS
Pineapple Flambé - Flambéed table side, coconut sorbet (V, Gf)

Coleg Cambria Mess - Coleg Cambria mess seasonal fruit, homemade
meringue chantilly cream (Ve-a, Gf)

Dessert of the Day - Please see your server for details

Allergen Information

E : .E Not all allergens are noted on the menu.

r Please inform a member of the team aboul your dietary requirement so that we can best help you with your selection.
N - Contains Nuts P - Contains Peanuts GF - Gluten free V - Vegetarian -VE - Vegan DF- Dairy Free

F 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

E . ._ ale - contains alcohol
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BWYDLEN GOSOD CINIO

DAU GWRS £12.50 | TRI CHWRS £15

I DDECHRAU (Gweinir pob cychwyn gyda bara cartref)
Cawl y Dydd - Wedi'i orffen gyda hufen ac olew perlysiau (Fe-a, Hg)

Salad Cyw Iar - Salad cyw iar a thomato ceirios, croutons garlleg a
pherlysiau (Hg)

Cacennau Pysgod - Cacennau pysgod lleden a thatws, saws dipio tsili melys

PRIF DDIGWYDDIAD (Mae pob prif gwrs yn cael ei weini gyda llysiau rhost tymhorol)
Lwyn Porc - Lwyn porc wedi'i rostio mewn padell, ffagot saets, saws seidr afal

Dalfa'r Dydd - Defnyddio pysgod a ddaliwyd yn lleol ac yn gynaliadwy lle bo
modd

Tagliatelle - Pasta tagliatelle gwyrdd iawn gyda sbigoglys, asharagws a pesto
basil (Fe-a, Hg-a)

AR OL Y GWASANAETHAU
Pin-afal Flambé - ochr bwrdd fflambeed, sorbet cnau coco (LI, Hg)

Melys Coleg Cambria - Ffrwythau tymhorol melys Coleg Cambria, mereng
cartref hufen chantilly (Fe-a, Hg)

Pwdin y Dydd - Gweler eich gweinydd am fanylion

Gwybodaeth am Alergenau
Defnyddiwch y Cod QR ar bob bwydlen i gael gwybodaeth am alergenau, neu gofynnwch i aelod o staff am gopi.
Nid yw pob alergen wedi'i nodi ar y fwydlen.

Rhowch wybod i aclod o'r tim am eich gofynion dietegol fel y gallwn eich helpu orau gyda'ch dewis.
dg - di-glwten dg ar gael - di-glwten ar gael
F - Fegan F ar gael - Fegan ar gael
¢ - Cynnwys cnau LI - Llysieuol
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