
ALERGENAU BWYD : Rydym wedi ymchwilio’n fanwl i’n gweithdrefnau cegin ac er inni gymryd pob 
gofal i osgoi presenoldeb anfwriadol cynhwysion alergenaidd yn ein bwyd ni allwn warantu hyn yn 
llwyr. Os oes gennych alergedd bwyd, rhowch wybod i ni cyn archebu os gwelwch yn dda.

FOOD ALLERGENS : We have looked in detail at our kitchen procedures and although we have taken 
steps to control the unintended presence of allergenic ingredients in our food we cannot fully guarantee 
this.  If you have a food allergy please make this known to us before ordering.

Mynediad i’r Pentref

Am fynediad am ddim i bentref Portmeirion ar ôl cinio, goffynir i chi gael pryd dau gwrs 
sy’n cynnwys cwrs cyntaf a phrif gwrs neu brif gwrs a phwdin. 

Free Village entry

For complimentary after lunch entry to Portmeirion village you are required to have a two 
course meal including either a starter and main course or a main course and pudding.

Tâl Gwasanaeth Dewisol

Ychwanegir tâl gwasanaeth dewisol o 10% i’r bil. Rhennir 100% o’r tâl gwasanaeth yn 
gyfartal rhwng y staff. 

Discretionary Service Charge

A discretionary service charge of 10% is added to the bill. 100% of the service charge is shared 
equally by the staff.

CINIO GANOL WYTHNOS 3 CHWRS

THREE COURSE MIDWEEK LUNCH
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CINIO GANOL WYTHNOS 3 CHWRS
THREE COURSE MIDWEEK LUNCH

Tri chwrs £30.00
Three courses £30.00

Gyda mynediad am ddim
ar ôl cinio i 

bentref Portmeirion

With complimentary
afternoon entry 
to Portmeirion

Terîn confit cyw iâr a choesgyn ham, tatws, mwstard grawn, salad persli, picls cowboi, surdoes crasu
Confit chicken and ham hock terrine, potato, grain mustard, parsley salad, cowboy pickles, toasted sourdough  

Pastrami eog, crème fraîche marchruddygl, ciwcymbr picl, caprys crimp
Salmon pastrami, horseradish crème fraîche , pickled cucumber, crispy capers

Cawl tatws, cennin a sbigoglys, mioden caws pobi
Leek, potato and spinach soup, Welsh rarebit beignet  

Carpaccio betys, caws gafr Pantesgawen chwip, pistasio, dresin blodau’r ysgaw
Beetroot carpaccio, whipped Pantesgawen goats’ cheese, pistachio, elderflower dressing 

Cyw iâr Cîf gyda chraf, merllys golosg, tatws champ, taragon
Wild garlic chicken Kyiv, charred asparagus, champ potatoes, tarragon 

Golwyth porc dull Ffrainc gyda sglein mwstard grawn, bresych picl, macaroni pancetta a chaws Hafod
Grain mustard glazed French trimmed pork chop, sauerkraut, pancetta macaroni and Hafod cheese 

Penfras mewn cytew,  sglodion ffrio deirgwaith, saws tartar bras, pys mâl, saws cyri 
Battered cod, triple cooked chips, chunky tartar sauce, crushed peas, curry sauce 

Cregyn gleision, sglodion, bara Ffrengig - Moules frites, crispy baguette

Crocedi cennin a chaws Caerffili, merllys, saws menyn lemon a phersli
Leek and Caerphilly cheese croquettes, Asparagus, lemon and parley butter sauce 

Bynsen choux riwbob a chwstard, hufen iâ pistasio
Rhubarb and custard choux bun, pistachio ice cream 

Tarten frangipane mafon, hufen iâ ceuled lemwn 
Raspberry frangipane tart, lemon curd ice cream 

Paflofa garnadila a mango, hufen iâ dail leim kaffir 
Passionfruit & mango pavlova, kaffir lime ice cream 

Syndi tiramisu - Tiramisu sundae 


