
 

 

  Sunday Set Menu 

                                                      2 Courses 25.95 / 3 Courses 30.95 

 

                                  Starters - Cwrs Cyntaf 
Soup Of the Day, bloomer bread & butter (V) (VGA) (GFA) 

Smooth Chicken Liver & Bacon Pate, toasted focaccia, pear & shallot chutney (GFA) 

Baked Camembert, cranberry & thyme chutney, toasted focaccia (GFA) 

Classic Prawn Cocktail, marie rose dressing, buttered brown bloomer (GFA) 
 

Mains - Prif Gwrs - 1 course 20.95 
Pan Fried Seabream Fillet, sauteed new potatoes & greens, lemon & caper butter (GF) 

 

Special Roasts - Cinio Rhost Arbennig 

Roast Sirloin of Beef (served pink or cooked through) + 2 (GFA) 

Roast Pork Loin, house stuffing (GFA) 

Honey & Mustard Glazed Roast Ham, house stuffing (GFA) 

 

Trio of Meats, house stuffing (pink or cooked through) + 3.25 (GFA) 

Celeriac, Wild Mushroom & Apricot Wellington, seasonal vegetables, sage gravy (V) (VGA) 

All roasts are served with a Yorkshire pudding, roast potatoes, cauliflower cheese, seasonal vegetables & gravy 
 

Desserts – Pwdin 
Sorbet Of The Moment (VG) (GF) 

Sticky Toffee Pudding, rich toffee sauce, vanilla ice cream (VGA) OR (GFA) 

Cheesecake Of The Moment 

Double Chocolate Brownie, chocolate sauce, vanilla ice cream (GFA) (VGA) 

 

 



 

 

Toasted Waffle, rich toffee sauce, caramelised banana, vanilla ice cream 

 


