
STARTERS
A Classic soup of the day with Sundried tomato cob bread (v) (g/f adaptable)

H
Confit of duck leg with chicken liver pate, ciabatta croutons and red onion chutney

H
Pressing of smoked and oaked roasted salmon with lemon and chive crème fraiche (g/f)

H
Goat’s cheese and rosemary wrapped in leek with air dried soda bread crisps (v)

 MAINS
Roast crown of turkey with chestnut and cranberry stuffing fritter, pigs in blanket served with roast 

potatoes and its own gravy
H

Chestnut, sage and slow cooked shallot nut roast with a plum tomato sauce and a hint of truffle (v) (g/f)
H

Baked Hake fillet with saffron creamed potato with sorrel scented sauce (g/f)
H 

Roasted Sirloin of beef with Yorkshire pudding, braised white onions and redcurrant gravy
(All main courses are served with crusted new potatoes, baby carrots and buttered sprouts)

DESSERTS
Selection of Welsh cheeses with celery, plum and apple chutney and gluten free biscuits (g/f)

H
Plum pudding and Christmas ice cream with brandy sauce

H
Raspberry and vanilla tart with crushed meringue ice cream

H
Warm Chocolate fondant with white chocolate ice cream 

Panto Ticket
& Main Course

£27
Tuesday 10th – Thursday 19th December

(One main course per person
Excluding  Sunday
15th December)

Panto Ticket
& 3 Course Meal
Group Bookings of 10+

£35
Saturday 21st – Sunday 29th December

(A pre order will be required. 
Please allow 90 minutes before 
curtain up to enjoy your meal)



I DDECHRAU
Cawl Clasurol y dydd gyda bara crwn tomato wedi’i grasu yn yr haul (ll) (addasiad heb glwten)

H
Conffit coes hwyaden gyda phate iau cyw iâr, crwtons ciabatta a siytni nionyn coch

H
Cywasgiad o eog mwg wedi’i rostio ar goed derw gyda crème fraiche lemwn a chennin syfi (dim glwten)

H
Caws gafr a rhosmari wedi’i lapio mewn cennin gyda sglodion bara soda wedi’i sychu yn yr aer

 PRIF GYRSIAU
Coron twrci rhost gyda stwffin cnau castan a llugaeron, selsig wedi’i lapio mewn bacwn gyda thatws rhost 

a grefi o’r badell rostio
H

Rhost cnau castan, saets a sialóts wedi eu coginio’n araf gyda saws tomato eirin ac arlliw o dryffl (ll) 
(heb glwten)

H
Ffiled Cegddu wedi’i bobi gyda thatws saffrwm hufennog gyda saws â phersawr suran (heb glwten)

H
Syrlwyn cig eidion rhost gyda phwdin Swydd Efrog, nionod gwyn wedi stiwio a grefi cyrens cochion

(Daw pob prif gwrs gyda thatws newydd crestog, moron bychan ac ysgewyll mewn menyn)

PWDINAU
Detholiad o gawsiau Cymreig gyda seleri, siytni eirin ac afal gyda bisgedi heb glwten

H
Pwdin eirin a hufen iâ’r Nadolig gyda saws brandi

H
Tarten fafon a fanila gyda hufen iâ meringue wedi’i falu

H
Ffondant siocled cynnes gyda hufen iâ siocled gwyn

Tocyn Panto a
Phrif Gwrs

£27
Dydd Mawrth 10  –  dydd Iau 19  Rhagfyr

(Un prif gwrs fesul pen –
nid yw hyn yn cynnwys dydd

Sul 15 Rhagfyr)

Tocyn Panto a 
Phryd 3 Cwrs

Grwpiau o 10+

£35
Dydd Sadwrn  21 – dydd Sul 29  Rhagfyr

(bydd angen archebu ymlaen llaw.
Caniatewch 90 munud cyn amser

dechrau’r panto i fwynhau
eich bwyd)


