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FOR OUR SEASONAL SPECIALS, PLEASE SEE THE BOARD AT THE COUNTER    

Traditional Welsh lamb cawl 8.00
Slow cooked lamb in a vegetable broth, artisan bread roll and Welsh cheddar

Soup of the day (V) (VE)  5.50
Homemade soup, with an artisan bread roll. Gluten free bread available upon request

Whitebait basket 7.50
Topped with gremolata, aioli, fries

Welsh rarebit on toasted sourdough  8.00
Welsh rarebit, poached egg, sunfl ower seeds, roasted vine cherry tomatoes

Spicy bean burger (VE)  10.00
On a vegan bun, with avocado, little gem, red onion, tomato

Chicken and leek pie  9.50
Homemade chicken and leek pie, tender stem broccoli, 
served with a choice of mashed potato or chips

Warm winter salad (GF) (VE) 9.50
Warm salad of buck wheat, a medley of Mediterranean roasted vegetables, 
mixed leaves and a mustard olive oil dressing 

Add poached or fried egg 1.00

OPEN SANDWICHES  

On toasted sourdough, white or granary bread. 
Served with mixed leaves, slaw and roasted cherry vine tomato.

Chicken bacon avocado 7.50
Roast chicken breast, bacon, avocado, mayonnaise

Roasted Mediterranean vegetable and houmous (V) 7.50
Oven roasted Mediterranean vegetables, beetroot houmous and avocado

Goat’s cheese and beetroot (V) 7.50
Warm goat’s cheese, slow-roasted beetroot and olive oil
Vegan cheese alternative available upon request

TOAST  

Toasted bloomer, jam or marmalade, with Welsh butter (V) 2.90

Toasted tea cake with Welsh butter and jam (V)  3.90

CHILDREN’S MENU  
Margarita pizza (V)  5.50
Chicken goujons  5.50
Hot dog  5.50

Fish fi ngers  5.50

SIDES  
Fries 3.00
Corn on the cob 3.00
Tomato and red onion salad 3.00

PLEASE LET STAFF KNOW IF YOU HAVE ANY FOOD ALLERGIES, 
INTOLERANCES OR SPECIFIC DIETARY REQUIREMENTS

(V) = VEGETARIAN    (VE) = VEGAN

(GF) = GLUTEN FREE

Our fresh food is sourced locally to help support and grow the Welsh economy. 
Our suppliers include: The Welsh Coffee Company, Ogmore-by-Sea | Castell Howell, 
Carmarthenshire | Farmers Pantry | WR Bishop | Clams Cakes | Ashtons Hen Pecked Eggs, 
Ogmore | Bryngarw Honey by Bridgend Beekeepers | Tiptree

CAKES  

See today’s choices at the counter.
All cakes sourced from local 
Welsh bakeries. Gluten free and 
vegan options available.

Round cake   FROM 3.75
Loaf cake FROM 3.50
Tray bakes FROM 3.75

Fruit scone with clotted cream 
and jam or marmalade 4.50

Tea for two with scones, cream 
and jam or marmalade 11.00

HOT DRINKS  

Americano 3.10
Latte 3.30
Cappuccino 3.30
Flat White 3.30
Mocha 3.50
Espresso 2.75
Double espresso 3.10
Hot chocolate 3.00
Add cream 0.30
Add marshmallows 0.30
Add your own fl avour 0.75

Welsh tea 2.20
Welsh brew specialist teas 2.50
Peppermint, Chamomile, Green, 
Earl Grey, Wild Berry, Lemon and Ginger

COLD DRINKS  

Coke  sml 1.75 lrg 3.50
Diet Coke  sml 1.50 lrg 3.00
Lemonade  sml 1.75 lrg 3.50

J2O 3.25
Radnor apple/ orange juice 1.50
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AR GYFER EIN PRYDAU TYMHOROL ARBENNIG, EDRYCHWCH AR Y BWRDD 
WRTH Y COWNTER  

Cawl cig oen Cymreig traddodiadol 8.00
Cig oen wedi’i goginio’n araf mewn cawl llysiau, rholyn bara artisan a cheddar Cymreig

Cawl y dydd (Ll) (F)  5.50
Cawl cartref, gyda rholyn bara artisan. Bara di-glwten ar gael ar gais

Basged o silod mân 7.50
Gyda gremolata ar ei ben, aioli, sglodion tenau

Caws pob Cymreig  8.00
Bara caws Cymreig, wy wedi’i botsio, hadau blodau haul, tomatos bach ar y coesyn wedi’u rhostio

Byrgyr ffa sbeislyd (F)  10.00
Ar fynsen fi gan, gydag afocado, letys, nionyn coch, tomato

Pastai cyw iâr a chennin  9.50
Pastai cartref cyw iâr a chennin, brocoli bonyn tyner, 
wedi’i weini gyda dewis o datws stwnsh neu sglodion

Salad cynnes y gaeaf (DG) (F) 9.50
Salad cynnes o wenith yr hydd, amrywiaeth o lysiau Môr y Canoldir wedi’u rhostio, dail 
cymysg a dresin olew olewydd mwstard

Ychwanegwch wy wedi’i botsio neu wedi’i ffrio 1.00

BRECHDANAU AGORED  

Ar surdoes, bara gwyn neu fara graneri wedi’i grasu. 
Wedi’i weini gyda dail salad cymysg, colslo a thomato gwinwydd wedi’i rostio.

Cyw iâr, bacwn, afocado 7.50
Brest cyw iâr rhost, bacwn, afocado, mayonnaise

Llysiau Môr y Canoldir wedi’u rhostio a hwmws (Ll) 7.50
Llysiau Môr y Canoldir wedi’u rhostio, hwmws betys ac afocado

Caws gafr a betys (Ll) 7.50
Caws gafr cynnes, betys wedi’i rostio’n araf ac olew olewydd
Dewis caws fi gan ar gael ar gais

TOST  

Bara blwmer wedi’i thostio, jam neu farmalêd gyda menyn Cymreig (Ll) 2.90

Cacen de wedi’i thostio gyda menyn Cymreig a jam (Ll)  3.90

BWYDLEN Y PLANT  
Pizza Margerita (Ll)  5.50
Stribedi cyw iâr  5.50
Ci poeth  5.50

Bysedd pysgod  5.50

AR YR OCHR  
Sglodion tenau 3.00
India-corn 3.00
Salad tomato a winwns coch 3.00

R H O WC H W Y B O D I  N I O S O E S G E N N YC H C H I U N R H Y W 
A L E RG E D DAU B W Y D N E U A N G H E N I O N B W Y D A R B E N N I G

(Ll) = LLYSIEUOL    (F) = FEGAN

(DG) = DI-GLWTEN

Mae ein bwyd ffres yn gynnyrch lleol er mwyn cefnogi a thyfu economi Cymru. 
Mae ein cyfl enwyr yn cynnwys: The Welsh Coffee Company, Aberogwr | Castell Howell, 
Sir Gâr | Farmers Pantry | WR Bishop | Clams Cakes | Ashtons Hen Pecked Eggs, Aberogwr
Mêl Bryngarw gan Geidwaid Gwenyn Pen-y-bont ar Ogwr | Tiptree

TEISENNAU  

Mae dewis heddiw wrth y cownter.
Daw pob cacen o fecws Cymreig 
lleol. Dewisiadau heb glwten 
a fi gan ar gael.

Teisen gron   O 3.75
Teisen dorth   O 3.50
Cacennau hambwrdd   O 3.75

Sgon ffrwyth gyda hufen tolch 
a jam neu farmalêd 4.50

Te i ddau gyda sgons, hufen 
tolch a jam neu farmalêd 11.00

DIODYDD POETH  

Americano 3.10
Latte 3.30
Cappuccino 3.30
Gwyn 3.30
Mocha 3.50
Espresso 2.75
Espresso dwbl 3.10
Siocled poeth 3.00
Ychwanegu hufen 0.30
Ychwanegu malws melys 0.30
Ychwanegwch blas eich hun 0.75

Tê Cymreig 2.20
Te arbenigol Paned Gymreig 2.50
Mintys poethion, Camil, Gwyrdd, 
Earl Grey, Aeron Gwyllt, Sinsir a Lemwn

DIODYDD OER  

Coke  bach 1.75 mawr 3.50
Diet Coke  bach 1.50 mawr 3.00
Lemonade  bach 1.75 mawr 3.50

J2O 3.25
Sudd afal/ oren Radnor 1.50

BWYDLEN
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