
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.

£100

Bwydlen Gourmet Chwe Chwrs Mark Threadgill 

Mark Threadgill’s Six Course Gourmet Menu 

  merllys gwyn - riwbob - saws xo
white asparagus - rhubarb - xo sauce

blodfresych - tryffl du Cymreig - cafiâr Caerwysg
cauliflower - Welsh black truffle - Exmoor caviar

finegr mwg - corbys Puy - cnau cyll
Puy lentils - smoked vinegar - hazelnuts

Cesar - ceuled mamog - shibwns
Caesar - ewe’s curd - spring onion

menyn cnau daear - cyffaith
peanut butter - jam

pys - olew olewydd organig - surop bedw
pea - organic olive oil - birch syrup

siytni, seleri, craceri Peter’s Yard
chutney, celery, Peter’s Yard crackers

King scallop

Wild turbot

Sand carrot

Rhug organic rack of lamb

Gariguette strawberry

Single origin dark chocolate 

Supplementary
Welsh artisan cheeses

3 cheeses £9 
5 cheeses £13

Cregyn bylchog
  

Lleden chwith

Moron y tywod

Rag oen organig Rhug

Mefus Gariguette

Siocled du un ffynhonell

Pris ychwanegol
Cawsiau artisan Cymreig

3 chaws £9
5 caws £13
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£25 ychwanegol ar delerau Cinio, Gwely a Brecwast arferol £25 supplement on standard Dinner, Bed & Breakfast rate



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.

£100

Bwydlen Gourmet Llysieuol Mark Threadgill 

Mark Threadgill’s Vegetarian Gourmet Menu 

  ffeta Môn crimp - merllys gwyn - riwbob
crispy Anglesey feta - white asparagus - rhubarb

satê - sriracha - leim
satay - sriracha - lime

finegr mwg - corbys Puy - cnau cyll
Puy lentils - smoked vinegar - hazelnuts

Cesar - tryffl du - shibwns
Caesar - black truffle - spring onion

menyn cnau daear - cyffaith
peanut butter - jam

pys - olew olewydd organig - surop bedw
pea - organic olive oil - birch syrup

siytni, seleri, craceri Peter’s Yard
chutney, celery, Peter’s Yard crackers

Ffeta Môn

Cauliflower

Sand carrot

BBQ leek

Gariguette strawberry

Single origin dark chocolate 

Supplementary
Welsh artisan cheeses

3 cheeses £9 
5 cheeses £13

Ffeta Môn
  

Blodfresych

Moron y tywod

Cennin barbeciw

Mefus Gariguette

Siocled du un ffynhonell

Pris ychwanegol
Cawsiau artisan Cymreig

3 chaws £9
5 caws £13
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£25 ychwanegol ar delerau Cinio, Gwely a Brecwast arferol £25 supplement on standard Dinner, Bed & Breakfast rate


