
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.

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.

£95

BWYDLEN FLASU - TASTING MENU
Bara : Bread

Surdoes hadau,  beurre noisette,, halen siarcol Halen Môn
Seeded sourdough,  beurre noisette,, Halen Môn charcoal salt

Cranc : Crab
Cesar - Caesar 

Moron : Carrot
Ffacbys Puy - finegr mwg - cnau cyll

Puy lentils - smoked vinegar - hazelnuts. 

Cregyn bylchog : King scallop
Pys - riwbob - saws xo

Pea - rhubarb - xo sauce

Draenog y Môr : Seabass
Draenogad gwyllt - blodfresych - hadau mwstad picl - cyri Goa

Line caught wild seabass - cauliflower - pickled mustard seeds - Goan curry

Ffiled Eidion Cymreig : Fillet of Welsh beef
Betys crapaudine - mafon - grawn pupur

Crapaudine beetroot - raspberry - peppercorn

Caws : Cheese
Cawsiau ffermydd Cymru (£6 ychwanegol)

Artisan Welsh cheeses £6 supplement)

Lemon : Lemon
Ffenigl - blaenddail pîn

Fennel - spruce tips

Mêl grug Mynydd du : Mynydd du heather honey
Hufen iâ surdoes a mêl - mafon

Honey and sourdough parfait - raspberry 

Siocled du brodorol : Single origin dark chocolate 
Marquise - cyffaith olew olewydd - ceirios duon

Marquise - olive oil jam - black cherry

£25 ychwanegol hefo Cinio, Gwely a Brecwast arferol. £25 extra on standard Dinner, Bed & Breakfast rate



BWYDLEN FLASU LLYSIEUOL - VEGETARIAN TASTING MENU
Bara : Bread

Surdoes hadau,  beurre noisette, halen siarcol Halen Môn
Seeded sourdough,  beurre noisette, Halen Môn charcoal salt

Betys : Beetroot
Cesar - Caesar 

Moron : Carrot
Ffacbys Puy - finegr mwg - cnau cyll

Puy lentils - smoked vinegar - hazelnuts. 

Ffetws : Ffetus
Ffeta Môn crimp - riwbob - pys - lofatsh

Crispy Anglesey feta - rhubarb - pea - lovage 

Blodfresych : Cauliflower
Sate - sriracha - leim
Satay - sriracha - lime

Seleriac mewn halen : Salt baked celeriac
Madarch grifola frondosa - garlleg du

Hen of the woods mushroom - black garlic

Caws : Cheese
Cawsiau ffermydd Cymru (£6 ychwanegol)

Artisan Welsh cheeses £6 supplement)

Lemon : Lemon
   Ffenigl - blaenddail pîn

Fennel - spruce tips

Mêl grug Mynydd du : Mynydd du heather honey
Hufen iâ surdoes a mêl - mafon

Honey and sourdough parfait - raspberry 

Siocled du brodorol : Single origin dark chocolate 
Marquise - cyffaith olew olewydd - ceirios duon

Marquise - olive oil jam - black cherry
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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.

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.

£95£25 ychwanegol hefo Cinio, Gwely a Brecwast arferol. £25 extra on standard Dinner, Bed & Breakfast rate


