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PROSECCO A MINS PEI WRTH GYRRAEDD,
CINIO TRICHWRS ADJ
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£54 95

Bwydlen Naddfig

Ceﬁrfstmas Menu

PROSECCO AND MINCE PIE ON ARRIVAL,
THREE COURSE DINNER AND DJ
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per person

IDDECHRAU

Cawl Gwreiddlysiau wedi'u Rhostio, Creision Saets,
Perlysiau Gwyllt a Chrwtonau (DG, F, DC, DCL)

Bol Porc wedi'i Wasgu, Crofen,
Gel Afal, Popgorn hallt (DG, DCL)

Pate Mecryll Mwg, Ciwcymbr wedi'i biclo
a Crostini Surdoes a Ffenigl
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PRIF GWRS

GWEINIR POB PRIF GWRS GYDA THATWS RHOST
MEWN BRASTER GWYDD, PANNAS BRYNGARW
MEWN MEL, LLYSIAUR TYMOR

Cig Eidion Fferm Rosedew Wedi'i Rostio,
Pwdin Swydd Efrog, Piwri Seleriac a Rhuddygl,
Saws Port a Chwrens Coch

Brest Cyw lar Maes wedi'i stwffio & chnau castan
a saets a'i lapio mewn cig moch mwg derw, Gel
Llugaeron, Pwdin Swydd Efrog, Garlleg Confit

Madarch, Cnau Castan a Sbigoglys wedi'u lapio
mewn Toes, Piwri Pwmpen Cnau Menyn, Gel
Llugaeron (LI, DG, DCL)
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PWDIN
Pwdin Dolig Traddodiadol gyda Saws Brandi

Pwdin Bara Menyn Siocled Gwyn a Mafon
gyda Anglaise Penderyn

Teisen Gaws Siocled a Cheirios gyda Compot Aeron
Gaeaf Sbeislyd (LI, DG, DCL)
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LI = Llysieuol; F =Fegan
DC= Dim Cnau; DCL= Dim Cynhyrchion Llaeth; DG= Di-Glwten
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STARTERS

Hearty Roasted Root Vegetable Soup, Sage Crisp,
Wild Herbs and Croutons (GF, VE, NF, DF)

Pressed Pork Belly, Crackling,
Apple Gel, Salted Popcorn (GF, DF)

Smoked Mackerel Pate, Pickled Cucumber
and Fennel Sour Dough Crostini
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MAIN COURSE

ALL MAINS SERVED WITH GOOSE FAT ROASTED
POTATOES, BRYNGARW HONEY GLAZED PARSNIPS,
SEASONAL VEGETABLES

Rosedew Farm Roast Topside of Beef,
Yorkshire Pudding, Celeriac and Horseradish Puree,
Port and Redcurrant Reduction

Free Range Chestnut and Sage Stuffed Roast
Chicken Breast Wrapped in Oak Smoked Bacon,
Cranberry Gel, Yorkshire Pudding, Confit Garlic

Bryngarw Mushroom, Chestnut and Spinach
Wellington, Butternut Squash Puree, Cranberry Gel
(V, GF, DF)
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DESSERT
Traditional Christmas Pudding with Brandy Sauce

White Chocolate and Raspberry
Bread and Butter Pudding with Penderyn Anglaise

Chocolate and Cherry Cheesecake with Spiced
Winter Berry Compote (V, GF, DF)

QOGO OO0 OO0 OO OO OO OGO OO OO OO

V = Vegetarian; VE =Vegan
NF = Nut Free; DF = Dairy Free; GF = Gluten Free

www.bryngarwhouse.com



