
 

(g f )  g luten f ree (v )  vegetar ian (n) nuts (vg)  vegan  (voa) vegetar ian opt ion ava i lab le  

Head Chef  Scot t Graham / Restaurant  Manager Laura Murphy 

Please ask a team member for any a l lergen or into lerance in format ion before order ing .  

Our pr ices  do not inc lude ser v ice . I f  you wish to leave a gratu ity, p lease ask your waiter.  

 

Bryn’s  kitchen ava i lab le  

Honey, pear chutney, tomato ketchup, lemon curd, raspberr y & l ime jam, sa lad dress ing .  

 

P R E  S H O W  M E N U  

3  c o u r s e s  £ 3 7  

2  c o u r s e s  £ 3 3  

S T A R T E R S  

Warm butternut squash sa lad, vegan feta , sage (vg) (gf )  

Ham hock terrine , toasted sourdough , prune puree , p ickles   

Cured sa lmon, potato sa lad, vichyssoise  (gf )   

Burrata , Carmarthen ham, blackberries  (voa) (gf )  

 

M A I N  

Roast chicken, Caesar sa lad, onion puree  

Bryn ’s pedigree Welsh Black beef , onion & mushroom pie for 2   

Roast cod, King oyster mushroom, kale & dashi  (g f )  

Roast caul i f lower, soft polenta, sa lted grapes, capers & smoked almonds  (vg)  

  

S I D E S  

Kof fman chips  (vg) (g f ) 4.1 

Mash, chives, crispy shal lots  (v)  4.3 

Boulangère potatoes , cr ispy shal lots , onion gel  4.7 

Winter leaves, Bryn ’s Kitchen house dressing  (vg) (g f ) 4.1 

Seasonal vegetables  (v)  4.3 

 

D E S S E R T S  &  C H E E S E  

Poblado coffee crème caramel, coconut & chocolate biscotti (vg)  

Bay leaf crème brûlée, shortbread  

Poached pineapple, mango, coconut financier, yuzu sorbet  (n)    

Welsh & French cheeseboard, pear chutney, bara brith & crackers  



 

( d g )  d i m  g l wten  ( l l )  l l y s i e u o l  ( c )  c n a u  ( f g )  f e g a n  ( o l l a g )  op s i wn  l l y s i e u o l  a r  g a e l  

P r i f  G og y d d  S c o t t  G r a h a m  /  R h eo l wr  y  Bwy ty  La u r a  M u r p h y  

G o f y n n wc h  i  a e l od  o ' r  t î m  a m  u n r h y w wy b od a e th  a m  a l e r g en a u  n eu  a n od d e f g a r wc h  c y n  a r c h eb u .  

N i d  y w  e i n  p r i s i a u 'n  c y n n wy s  g wa s a n a e th . O s  y d y c h  c h i  e i s i a u  g a d a e l  t i p ,  g o f y n n wc h  i ' c h  g we i n y d d .  

 

Br y n ’s  k i t c h en  a r  g a e l  

M ê l ,  s i y t n i  g e l l y g ,  s a ws  tom a to , c eu l a d  l em on , j a m  m a fon  c o c h i on  a  l e i m , d r e s i n  s a l a d .  

 

B W Y D L E N  C Y N  S I O E  

3  c h w r s  £ 3 7  

2  g w r s  £ 3 3  

 

I  D E C H R A U    

Sa l ad gwrd cnau menyn cynne s , f fe ta f eg an , sae ts  (f g) (dg )  

Te r în  coesgyn ham, surdoes  wedi’ i  dost io, mwtr in  prŵns , pi c ls           

Eog  wedi ’ i  goch i , s al ad ta tws , vi chysso ise  (dg)  

Burra ta , ham Caerf yrddin , mwyar duon (ol l ag ) (dg) 

  

P R I F  G W R S  

Cyw iâ r  rhôst , sal ad  Cesa r, mwtr in  n ionod  

Pa s ta i  e id ion du Cymre ig  pedig r i  Br yn , n ionod a  madarch  i  2  

Penf ra s  rhost , madarch wystrys  brenh inol , cê l a  da shi  (dg )  

B lodfresych rhost , polenta  medda l , g rawnwin wedi ’u hal l tu , caprys  a  chnau a lmon mwg  (f g ) 

  

I  G Y D - F Y N D  

Sg lodion Koffman ( fg ) (dg) 4 .1  

Ta tws  s twnsh , cenn in syf i , s ia l ót s  c rimp  ( l l) 4 .3  

Ta tws  Boulangère , s ia ló ts  c rimp, je l  n ionod 4 .7  

Da il  y gaea f , dre s in  tŷ  Br yn’s k itchen  ( fg )  (dg) 4 .1  

L ly si au tymhoro l  ( l l) 4 .3  

 

P W D I N A U  A  C H A W S  

Crème caramel coff i Poblado, biscott i cnau coco a siocled (fg)  

Crème brûlée deilen llawryf, bisged frau   

Financier  pîn -afal wedi’ i botsio, mango, cnau coco, sorbet yuzu   

Bwrdd o gawsiau Cymreig a Ffrengig, siytni gellyg, bara brith a chraceri  
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