
 
i ddechrau  ����  to start 

 
 

 
£5.75   

Cawl Cartref 
gyda bara focaccia a menyn  

Homemade Soup 
served with focaccia bread and butter 

 

 
£6.75 

Madarchen y Maes 
wedi’i llenwi gyda chaws pob Cymreig a winwns wedi’u carameleiddio 

gyda bara focaccia wedi’i dostio 
Roast Field Mushroom 

  stuffed with Welsh rarebit and caramelised red onions 
served with toasted focaccia bread 

 

 

 
£6.50 

Pate Afu Cyw Iâr a Port 
wedi’i weini gyda siytni cartref a thost 

 Homemade Chicken Liver and Port Pate 
served with homemade chutney and toast 

 

 

£6.95 
Pei Cwningen y Gors 

wedi’i weini gyda stwnsh tatws a saws port 
New Cross Rabbit Pie 

served with mashed potatoes and a port jus 
 
 
 
 

£7.75 
Corgimychiaid Mawr gyda Chorizo, Tomatos Bach a Theim 

wedi’u gweini gyda bara focaccia wedi’i dostio a salad 
King Prawns sautéed with Chorizo, Cherry Tomatoes and Thyme 

served with toasted focaccia bread and salad 



 
prif gwrs  ����  main course 

 

 
£18.95 

Stecen Syrlwyn Cymreig 10oz 
gyda sglodion cartref a thomato wedi’i grilio 

Dewis o saws :  Pupur Du neu Menyn a Garlleg neu Bacwn, Sialots a Theim(£1.75 ychwanegol) 
10oz Welsh Sirloin Steak 

served with handcut chips and a grilled tomato 
Choice of sauces : Black Pepper or Garlic Butter or Bacon, Shallot and Thyme (£1.75 extra) 

 
 
 

£15.95 
Brest Cyw Iâr Rhost 

wedi’i stwffio gyda bricyll a theim 
a’i gweini gyda thatws dauphinois, ffa gwyrdd a saws madarch a sifys 

Roast Chicken Breast 
stuffed with apricots and thyme 

served with dauphinois potatoes, green beans and a mushroom and chive sauce 
 
 

 
£16.75 

Ffiled o Gegddu o’r Badell 
gyda thatws newydd wedi’u malu â thomatos heulsych, cennin mewn menyn 

a saws hollandaise lemwn a dil 
Pan-fried Fillet of Hake 

served with potatoes crushed with sundried tomatoes, buttered leeks 
and a lemon and dill hollandaise 

 
 
 

£18.75 
Rymp o Gig Oen Cymreig 
gyda chrwst Dijon a pherlysiau 

wedi’ i weini gyda sgwash rhost, bresych gyda menyn a saws bacwn, sialot a theim 
Rump of Welsh Lamb 

topped with a Dijon herb crust 
served with roast squash, buttered cabbage and a bacon, shallot and thyme sauce 

 
 
 

£12.95 
Pupur Coch Rhost wedi’i Stwffio 

pupur coch wedi’i stwffio gyda couscous, caws halloumi Cymreig a madarch gwyllt 
a’i gweini gyda quenelle o stwnsh pesto, panas gyda sglein mêl ac oren, a saws tomato balsamig 

Stuffed Roast Red Pepper 
red pepper stuffed with couscous, Welsh halloumi cheese and wild mushrooms 

served with a quenelle of pesto mash, honey and orange glazed parsnips and finished with a balsamic tomato sauce 


