
 

(g f )  g lu ten  f ree  (v )  vegetar ian  (n )  nu ts  ( vg )  vegan  (voa)  vegetar ian  opt ion  ava i lab le   

Head Chef  Scott  Graham /  Res taurant  Manager  Laura Murphy  

P lease  ask  a  team member  for  any  a l l ergen or  in to lerance in format ion  be fore order ing .  

Our pr ices  do not  inc lude  ser v ice . I f  you w ish  to leave a  gra tu i ty, p lease a sk  your  wa iter.  

Bryn ’s  k it chen ava i l ab le  

Honey, pear  chutney, tomato ke tchup, l emon curd , ra spberr y  & l ime  j am , sa lad dress ing .  

 

F E S T I V E  S E T  M E N U  

3  c o u r s e s  £ 4 2  

 

S o d a  b r e a d  &  c u l t u r e d  b u t t e r  &  S n a c k s  

 

S T A R T E R S  

Gin cured sa lmon, preserved lemon, cucumber chutney (gf)   

Mushroom soup, hazelnut, Welsh truff le , thyme focaccia (v)  

Pork & chicken terrine , celeriac remoulade , apricot puree 

  

M A I N  

Free range Welsh turkey, glazed carrot & parsnip, beef fat potatoes, sausage & bacon, stuffing (gf) 

Smoked haddock, crushed new potato, poached egg, champagne velouté (gf)  

Twice baked cheese souff le , leek fondue , chestnut & onion sa lad (v)  

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

  

S I D E S  

Mash, chives, crispy shal lots  (v)  4.3 

Beef fat potatoes                                                                                                   4.7 

Seasonal vegetables  (v) 4.3 

 

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

Bara brith and butter pudding, vanilla custard     

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

Chestnut & chocolate cake, confit cranberries, pistachio ice cream (n)   

 

Tea or coffee & mince pie 



 

(dg )  d im  g lwten  ( l l )  l l y s i euo l  ( c )  cnau  ( f g )  fegan  (o l l ag )  ops iwn  l l y s i euo l  a r  g ae l  

Pr i f  Gog ydd  S cot t  Graham /  R heo lwr  y  Bwyty  Laura  Murphy  

Gofynnwch  i  ae lod  o ' r  t îm  am unrhyw wybodaeth  am a l er genau  neu  anodde f g a rwch  cyn  a rchebu .  

Nid  yw e in  p r i s i au ' n  cynnwys  gwasanaeth . Os  ydych  ch i  e i s i au  g adae l  t i p , go f ynnwch  i ' ch  gwe inydd .  

 

Br yn ’s  k i t chen  a r  g ae l  

Mê l , s i y tn i  ge l l yg , s aws  tomato, ceu l ad  l emon , j am ma fon  coch ion  a  l e im , dres i n  s a l ad .  

 

B W Y D L E N  N A D O L I G  

3  c h w r s  £ 4 2  

 

Bara soda a menyn coeth a byr-bryd  

 

I  D D E C H R A U  

Eog wedi’ i  gochi , lemwn wedi ’ i  gadw, s iytn i ciwcymbyr (dg)   

Cawl madarch, cnau cyl l , tr yf f l  Cymreig , focaccia teim ( l l)  

Terîn porc a chyw iâr, remoulade seleriac , mwtrin bricy l l   

  

  

P R I F  G W R S  

Twrci Cymreig, moron a panas gwydrog, tatws braster cig eidion, selsig a bacwn, stwffin (dg) 

Hadog fe len wedi ’ i  fygu, tatws newydd wedi ’ i  malu , wy wedi potsio, velouté siampên (dg) 

Souff le wedi pobi ddwywaith , fondue cenin, salad nionyn a castanwyddan ( l l)  

Pasta i eid ion du Cymreig pedigri  Bryn, n ionod a madarch i 2 

  

I  G Y D - F Y N D  

Tatws stwnsh, cennin syf i , sialóts cr imp ( l l)  4.3 

Tatws braster c ig e idion  4.7 

Llysiau tymhorol  ( l l)  4.3  

 

P W D I N  A  C H A W S  

Pwdin bara brith a menyn, cwstard fanila    

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

Cacen castanwyddan a siocled, llugaeron confit, hufen iâ pistachio (c)  

 

Tes neu coffi a mins pei 
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