
SUNDAY MENU
STARTERS

5 . 5W A R M  B R E A D ,  O L I V E  O I L  &  B A L S A M I C

F R E N C H  O N I O N  S O U P ,  C H E E S E  C R O U T O N

C R I S P Y  F R I E D  C H I C K E N ,  B U F F A L O  S A U C E ,  R A N C H ,  F R E S H
C O R I A N D E R

7 . 5

9 . 5

8

DESSERTS S T I C K Y  T O F F E E  P U D D I N G ,  B U T T E R S C O T C H ,  R U M  &  R A I S I N
I C E C R E A M

8 . 5

C H O C O L A T E  B R O W N I E ,  R A S P B E R R Y  C O U L I S ,  R A S P B E R R Y  S O R B E T

B L A C K B E R R Y  E T O N  M E S S 8

8 . 5

1 9

2 1

MAINS

C W R W  L L Y B  B E E R  B A T T E R E D  H A D D O C K ,  C H I P S ,  M U S H Y  P E A S

D R Y  A G E D  P O R K  B E L L Y

1 8

1 8 . 5

1 8 . 5

B R Y N ’ S  D O U B L E  C H E E S E  B U R G E R ,  C H I P S ,  S L A W

O V E R N I G H T  S L O W - C O O K E D  W E L S H  B E E F  B R I S K E T

A L L  R O A S T S  A R E  S E R V E D  W I T H  Y O R K S H I R E  P U D D I N G ,  R O A S T E D  N E W  P O T A T O E S ,  P I C K L E D
R E D  C A B B A G E ,  C E L E R I A C  P U R É E ,  C H A N T E N A Y  C A R R O T S  A N D  P E A S .

SIDES
C H AR R E D  BRO C C OL I ,  G AR L IC  BU T TE R

C HOP P E D  SI DE  S AL AD,  HOU SE  DR E S SI NG  

C H UN K Y  C H I P S  /  FR I E S  

5 . 5

5

5

C AUL I FL OW E R  C H E E SE 5 . 5

C E L E R I A C  S C H N I T Z E L 1 6 . 5

P R AW N  C O C K TAI L ,  AVO C AD O ,  S OUR D OUG H  

M A C  N  C H E E S E  B I T E S ,  B R Y N  B B Q  S A U C E 7 . 5

W E  P R I DE  OUR SE LV E S  ON  SE RV I NG  HOM E M ADE  DI SH E S  W ITH  FR E SH  SE A S ON AL ,  L O C AL LY
S OURC E D  I NG R E DI E NT S .

P L E A SE  I N F OR M  A  M E M BE R  OF  STAFF  OF  ANY  AL L E RG E N S  OR  I NT OL E R ANC E S  BE F OR E  OR DE R I NG .  
A  F UL L  L I ST  OF  AL L E RG E N S  I S  AVAI L ABL E  ON  R E QUE ST.

P L E A SE  NO TE  TH E R E  I S  AN  OP TION AL  SE RV IC E  C H ARG E  ON  AL L  TABL E  BI L L S

T E A R  &  S H A R E  F L A T B R E A D ,  G A R L I C  B U T T E R ,  P I C K L E D  R E D  O N I O N ,
M O Z Z A R E L L A

7

C H O P P E D  S A L A D ,  L E T T U C E ,  T O M A T O ,  C H A R R E D  C O R N ,  C R I S P Y
O N I O N S ,  B L U E  C H E E S E ,  H O U S E  D R E S S I N G     

C R I S P Y  C H I C K E N  B U R G E R ,  A V O C A D O ,  B U F F A L O  S A U C E ,  R A N C H ,
F R I E S ,  S L A W

ADD  G R I L L E D,  FR I E D  C H IC K E N  OR  H AL L OUM I    4 . 5

1 2 . 5

T R I O  O F  I C E  C R E A M 6

F R E N C H  D I P  C I A B A T T A ,  H O T  B E E F  B R I S K E T ,  C A R A M E L I S E D
O N I O N ,  C H E E S E ,  G R A V Y ,  F R I E S

VAN I L L A ,  C HO C OL ATE ,  STR AW BE R R I E S  &  C R E AM ,  RUM  &  R AI SI N ,  S ALTE D
C AR AM E L ,  BL AC K BE R RY  R I P P L E  

1 5 . 5

C H I C K E N  L I V E R  P A T E ,  C H U T N E Y ,  S O U R D O U G H ,  D R E S S E D  S A L A D

C Y N A N ’ S  C O P P E R  W E L S H  R A R E B I T  C R U M P E T S

9. 5

7. 5

S L O W  R O A S T  L A M B  S H A N K

O L I V E S 5

2 4


	STARTERS
	SUNDAY MENU
	OLIVES
	WARM BREAD, OLIVE OIL & BALSAMIC
	5.5
	FRENCH ONION SOUP, CHEESE CROUTON
	7.5
	PRAWN COCKTAIL, AVOCADO, SOURDOUGH
	9.5
	CHICKEN LIVER PATE, CHUTNEY, SOURDOUGH, DRESSED SALAD
	MAC N CHEESE BITES, BRYN BBQ SAUCE
	7.5
	TEAR & SHARE FLATBREAD, GARLIC BUTTER, PICKLED RED ONION, MOZZARELLA
	7.5

	CYNAN’S COPPER WELSH RAREBIT CRUMPETS
	CRISPY FRIED CHICKEN, BUFFALO SAUCE, RANCH, FRESH CORIANDER
	9.5

	MAINS
	SLOW ROAST LAMB SHANK
	OVERNIGHT SLOW-COOKED WELSH BEEF BRISKET
	DRY AGED PORK BELLY
	CELERIAC SCHNITZEL
	16.5
	FRENCH DIP CIABATTA, HOT BEEF BRISKET, CARAMELISED ONION, CHEESE, GRAVY, FRIES
	BRYN’S DOUBLE CHEESE BURGER, CHIPS, SLAW
	15.5
	CWRW LLYB BEER BATTERED HADDOCK, CHIPS, MUSHY PEAS
	18.5
	CRISPY CHICKEN BURGER, AVOCADO, BUFFALO SAUCE, RANCH, FRIES, SLAW
	18.5
	CHOPPED SALAD, LETTUCE, TOMATO, CHARRED CORN, CRISPY ONIONS, BLUE CHEESE, HOUSE DRESSING
	12.5
	ADD GRILLED, FRIED CHICKEN OR HALLOUMI   4.5


	SIDES
	CAULIFLOWER CHEESE
	CHARRED BROCCOLI, GARLIC BUTTER
	CHOPPED SIDE SALAD, HOUSE DRESSING
	CHUNKY CHIPS / FRIES
	5.5
	5.5

	DESSERTS
	STICKY TOFFEE PUDDING, BUTTERSCOTCH, RUM & RAISIN ICECREAM
	8.5

	CHOCOLATE BROWNIE, RASPBERRY COULIS, RASPBERRY SORBET
	8.5

	BLACKBERRY ETON MESS
	TRIO OF ICE CREAM
	WE PRIDE OURSELVES ON SERVING HOMEMADE DISHES WITH FRESH SEASONAL, LOCALLY SOURCED INGREDIENTS. PLEASE INFORM A MEMBER OF STAFF OF ANY ALLERGENS OR INTOLERANCES BEFORE ORDERING.  A FULL LIST OF ALLERGENS IS AVAILABLE ON REQUEST. PLEASE NOTE THERE IS AN OPTIONAL SERVICE CHARGE ON ALL TABLE BILLS




