
S TA R TE RS

PO R K R I LLE T TE
Ro l l ed po r k shou l d er wit h o n io n a n d t hy m e, 

ser ved wit h We lsh L a d y to mato a n d a l e ch ut ney, 
watercress a n d ga r l ic a n d her b crost i n i

C H I C K EN A N D H A ZELN U T TER R I N E
Co nf it ch icken b reast , roasted cher r y v i ne 

to mato, rocket , We lsh a p p l e ch ut ney, ga r l ic a n d 
her b crost i n i   (D F )

S M O K ED M AC K ER EL PÂTÉ 
Fl a ked ma ckere l ,  d i l l  crèm e f ra iche, p ick l ed 

cu cu m b er, rocket , ser ved wit h fen ne l seed l avosh 
cra ckers

B EE TRO OT FA L A FEL S
Spiced M o rocc a n f a l afe ls ser ved i n a m i n i p it t a , 
wit h pick l ed sl aw, h u m mus a n d sh red d ed l it t l e 

g em l et tu ce  ( V E), (G F ), (D F ), (N F )

M A I N CO U RS E S
A l l  se r ve d with seaso nal g ree ns and he ritage baby carrot s

ROS ED E W FA R M ROA S TED TO PS I D E O F B EEF
Yo r k sh i re p u d d i n g, roast pot atoes, B r y n ga r w 
ho ney-g l azed pa rsn i ps a n d a r ich red wi ne j us

PA N S E A R ED C H I C K EN B R E A S T
Stuf fed wit h sa g e a n d sa usa g e m eat stuf f i n g 
a n d wra p p ed wit h st rea k y ba co n, ser ved wit h 

a Yo r k sh i re p u d d i n g , roast pot atoes, B r y n ga r w 
ho ney-g l azed pa rsn i ps a n d a l ig ht sa g e j us

PA N S E A R ED FI LLE T O F SCOT TI S H SA L M O N
Co nf it ga r l ic a n d l emo n o l i ve oi l ,  sp r i n g o n io n 

a n d her b pot ato c a ke, s l ow roasted cher r y v i ne 
to mato, wi l d ga r l ic red u c t io n a n d m icro her b sa l a d

C H A RG R I LLED C AU LI FLOW ER
C a u l i f l ower p u ree, roasted cher r y v i ne to mato, 

f l a ked a l mo n ds, sp r i n g on io n a n d her b pot ato 
c a ke, ser ved wit h co nf it ga r l ic a n d l emo n o l i ve oi l  

( V E), (G F ), (D F )

D E SS E R TS

C AWS C EN A RTH  
O RGA N I C C H EE S E S ELEC TI O N

Pea r l  l as, p ea r l  wen a n d o r ig i na l C a er f f i l i ,  We lsh 
a p p l y ch ut ney, g ra p es, ce l er y, ser ved wit h a 

se l ec t io n of Cra d oc’s cra ckers  ( V )

S TI C K Y TO FFEE PU D D I N G
Ser ved wit h  

crèm e a n g l a ise

H O M EM A D E LEM O N  
A N D B LU EB ER RY C H EE S EC A K E

Cr ushed m er i n g u e, b l u eb er r y g e l ,  choco l ate 
p enci l ,  ser ved wit h l emo n so r b et

TR I LLI O N A I R E S TA RT
Choco l ate past r y wit h a l ayer of tof fee sa u ce, 
to p p ed wit h choco l ate ga na che, ser ved wit h 

cha m pa g ne so r b et  ( V ),  ( V E), (G F ), (D F )

Father’sday M E N U

Bryngarw House @BryngarwHouse

(V) = vegetarian;  (VE) = vegan;  (GF) = gluten free;  (DF) = dairy free ;  NF) = nut free 

per  
adult

£33



Tadau
Sul y

I  D D EC H R AU

R I LLE T TE PO RC
Ysgw yd d po rc wed i’ i  r ho l io g yda wi nwnsy n a 

t hei m, a' i  wei n i  g yda si y t n i c wr w a t ho mato We lsh 
L a d y, b er wr y d ŵ r a crost i n i  ga r l l eg a p her l ysia u

TER Î N CY W I Â R A C H N AU CY LL
Co nf it b rest c y w iâ r,  to matos ba ch wed i'u 

r host io, b er wr, s i y t n i af a l  Cy m reig, crost i n i 
ga r l l eg a p her l ysia u  (D C L)

PÂTÉ M AC R ELL MWG
Da r na u  ba ch o f a cre l l ,  crèm e f ra iche d i l , 

c iwc y m b r, b er wr, wed i’ i  wei n i  g yda ch ra cer i 
l avosh ha da u f fen ig l

FA L A FEL S B E T YS EN 
Fa l afe ls M o roc a id d sb eisl yd wed i’ i  gwei n i m ewn 
pit t a ba ch, co lsl ô wed i’ i  b icl o, hwmws, a l et ysen 

f a ch wed i'u r hw yg o  (F ),  (D G), (D C L), (D C)

PR I F GW RS
Gwe i n i r p o b p r yd gyda l lysiau gw yrdd tym ho ro l a mo ro n bach tref tadaeth

C I G EI D I O N R H OS T O FFER M ROS ED E W
P wd i n Ef rog, pa n nas â sg l ei n m ê l B r y n g a r w  

a saws gwi n coch c y foet hog

B R E S T CY W I Â R W ED I ’ I  S ER I O
Wed i’ i  st w f f io â sa et s a st w f f i n cig se lsig a’ i  l a pio 

m ewn cig moch, a’ i  gwei n i g yda p hwd i n Ef rog, 
t at ws r host , pa n nas â sg l ei n m ê l B r y n ga r w a saws 

sa et s ysgaf n

FFI LED EO G O’ R A LBA N W ED I ’ I  S ER I O
Co nf it ga r l l eg a c o l ew o l ew yd d l emo n, c a cen 

dat ws sh i bwns a p her l ysia u, to mato ba ch m e l ys 
wed i’ i  rost io’n a raf,  saws ga r l l eg gw y l lt a sa l a d 

m icro l ysia u

B LO D FR E SYC H EN GO LOSG
Piwr î b l odf resych, to mato ba ch m e l ys wed i’ i 

rost io, a l mo na u , c a cen dat ws sh i bwns a 
p her l ysia u wed i’ i  gwei n i g yda co nf it ga r l l eg a c 

o l ew o l ew yd d l emo n (F ),  (D G), (D C L)

PW D I N

D E W I S O GAWS C EN A RTH O RGA N I G
Per l L as, Per l  Wen a chaws C a er f f i l i ,  s i y t n i af a l 
Cy m reig, g rawnwi n, se l er i ,  wed i’u gwei n i g yda 

d ewis o g ra cer i  Cra d oc  ( V )

PW D I N TA FFI G LU D I O G 
Wed i’ i  wei n i  g yda  

crèm e a n g l a ise

TEI S EN GAWS LEMW N A LLUS C A RTR EF
M er i n g u e wed i' i  f a l u, g e l l l us, p ensi l  s iocl ed wed i' i 

wei n i  g yda so r b et l emwn

TA RTEN TR I LI W N Y D D
Cr wst siocl ed g yda ha en o saws t af f i ,  â ga na che 

siocl ed a r e i  b en, wed i' i  wei n i  g yda so r b et 
sia m p ên  (Ll),  (F ),  (D G), (D C)

B W Y D L E N

Bryngarw House @BryngarwHouse

  (Ll) = llysieuol;  (F) = f igan;  (DG) = di-glwten;  (DCL) = dim cynhyrchion llaeth;  (DC) = dim cnau

i bob  
oedolyn
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S TA RTE RS

We lsh l a m b kof t as , 
 yo g h u r t a n d cu cu m b e r d i p  (G F )

A se l e c t i o n of ve g et a b l e cr u d ites ,  
b rea ds t i ck s & d i ps  ( V E)

To m ato sou p & crouto ns  ( V E), (D F ), (G F )

M A I N CO U RS E S

‘ Lit t l e Roas t s’ 
W ith a cho ice of roast p otato es  

o r crea me d p otato . Se r ve d with ve g eta b l es  
of the seaso n a n d Yo rksh i re p u d d i ng

Roas te d ch i cke n f i l l et ,  se r ve d w it h l i g ht j us
Roas t l e g of sp r i n g l a m b, j us

Pe n n e to m ato pas t a  ( V E)

D E SS ERTS

Ch oco l ate o r s t r aw b e r r y i ce crea m su n d a e  
to p p e d w it h w h i p p e d crea m , ch oco l ate f l a ke  

a n d sp r i n k l es
Ch oco l ate B row n i e se r ve d w it h I ce crea m

Tr i l l i o n a i res t a r t   
Ch oco l ate pas t r y w it h a l aye r of tof fe e sa u ce, 
to p p e d w it h ch oco l ate g a n a ch e, se r ve d w it h 

v a n i l l a b ea n i ce crea m ( V E), (G F ), (D F )
Fr u it skewe rs , toas te d s’m o res ,  

ch oco l ate d i p p i n g sa u ce a n d v a n i l l a yo g h u r t 
(G F )

I  D D EC H R AU

Kof t a ci g o e n Cy m re i g  
g yd a d i p i o g w r t a ch i wc y m b r  (D G)

D ew is o l ysi a u ,  
f f y n ba r a g yd a d i p  (F )

C aw l to m ato a ch r w to ns  (F ),  (D C L), (D G)

PR I F GY RS I AU

‘Ci n i o r h os t ba ch’ 
Gyd a dewis o d atws rhost ne u  

d atws hufe n no g . We d i’i  we i n i gyd a l lysi au’r  
tymo r a p hwd i n Sw yd d Ef ro g

Ff i l e d c y w i â r we d i’i  ros t i o,  
we d i’i  we i n i g yd a saws ysg af n

Co es o g i g o e n y g wa nw y n  
we d i’i  ros t i o g yd a saws

Pas t a Pe n n e To m ato  (F )

PW D I N

H u fe n i a si ocl e d n e u fef us g yd a h u fe n we d i’i 
chw i p i o, f l a ke a m e l ysi o n m â n
B row n i si ocl e d g yd a h u fe n i a

Ta r te n Tr i l i w nyd d   
Cr ws t si ocl e d g yd a h a e n o saws t af f i ,  g yd a 

g a n a ch e si ocl e d a r e i  b e n , we d i’i  g we i n i g yd a 
h u fe n i a f f a f a n i l a  (F ),  (D G), (D C L)

S g i we r a u f f r w y t h a u , S’m o res we d i’u tos t i o,  
saws d i p i o si ocl e d a i o g w r t f a n i l a  (D G)

Bryngarw House @BryngarwHouse

(VE) = vegan;  (GF) = gluten free;  (DF) = dairy free  
 (F) = f igan;  (DG) = di-glwten;  (DCL) = dim cynhyrchion llaeth

C H I L D R E N ' S  M E N U B W Y D L E N  Y  P L A N T

Father’sday Tadau
Sul y

i bob plentyn
per child

£15


