Y BRYNCYNAN

KITCHEN

| Small Plates - )
We pride ourselves on serving
. . . homemade dishes with fresh,
> Flamed Mussels, White Wine Garlic Cream Sauce, Wakame 8.5 ; .
) C Perfect with a glase of Picpoul locally sourced ingredients.
> Tear and Share Garlic Bread 7

> Curried Cauliflower, Spiced Qil, Coriander Yoghurt 6.5

> House Bread 5

> Serrano Ham & Manchego Bites, Red Pepper Sauce 7.5

> Roasted Butternut, Feta, Crispy Sage Crostini 7

> Deep Fried Cockles, Lobster Mayo 5.5 <« 7ry with a bottle of Davmm Lemon
> Sweetcorn Fritters, Sweet Chilli & Lime Dip 7

> Fried Chicken, Buffalo Sauce, Ranch 9

> BB( Baby Back Ribs 9.5

> House Nachos, Cheese Sauce, Pico de Gallo, Jalapenos, Avocado, Ranch 8.5
> King Prawns, Cream, Chilli, Chive oil 9
\—Paire well with a glasc of Kuku Rock Sauvignon

A discretionary 10% service charge
is added to each table bill. 100% of
this goes to our team. Please let us

. know if you'd prefer to leave your own.
! Big Plates b Y

> Fish & Chips 19 > Pappardelle al Ragu 17.5
Llyn Light Beer Battered Haddock, Fat Overnight Braised Welsh Beef, Ragu
Chips, Mushy Peas Nonna Style K*Try with our Primitivo lfilla dei Fiori
Add Bread & Butter 1.5

> Buffalo Chicken Burger 18.5 > Bryn Double Cheese Burger 18
Buffalo Sauce, Ranch, Avocado, Slaw, Fries Burger Sauce, Pickles, Slaw, Fries

Extras: Goat's Cheese 3 Patty/Chicken 3 Bacon 2 Jalapefios 1.5 Onion Rings 1.5

> House Curry > Autumn Salad 14.5
Ask for Details Butternut, Beets, Leaf, Pumpkin Seeds, Apple,
Crispy Sage with a Grilled Chicken or Goat's
> Lamb Kleftiko 25 Cheese topping
Slow Cooked Lamb Shank, Oregano, Carrot,
Potatoes, Whipped Feta, Greens > Slow Cooked Welsh Beef 24

"\ Goec well with Hugonella Rigja Recerva Mash, Seasonal Veg, Cynans Copper Ale sauce
> Vegetable Orzotto 14

Pearl Barley, Pea puree, Spinach, Tenderstem
Brocolli, Mangetout



Y BRYNCYNAN

KITCHEN

| Sandwiches 12-5pm

> Bacon, Lettuce, Tomato, Granary Loaf 9
> Fish Finger Butty, Tartare, Lettuce 9.5
> Cheese & Tomato, Granary loaf 8

All served with salad and a handful of crisps

> Soup of the Day, Bread 7.5

Add a side of fries/chips for
3.5 or mug for soup for 3

> Ploughmans Plate, Cheese, Chutney, Apple, Grapes, Pickled Onions, Pork Pie, Crackers, Bread 10
> Beef Dip Ciabatta, Hot Beef, Caramelised Onion, Cheese, Fat Chips, Gravy 15.5

| Pizzas

> Margherita 1.5

Fresh Mozzarella, Tomato & Basil
Sauce, Basil Pesto

> Chicken, Onion & Red Pepper 14

Fresh Mozzarella, Homemade BBQ
Sauce

| Sides 5

Chips/Fries Mash Onion Rings

| Puds

> Sticky Toffee Pudding 8.5

Butterscotch, Rum & Raisin Ice cream

> Chocolate Cremeux 8
Meringue, Cherries, Sour Cherry Syrup

> Trio of Icecream 6
Vanilla, Chocolate, Strawberries & Cream, Rum
& Raisin, Salted Caramel, Blackcurrant Ripple

> Red Pepper & Black Olive 13.5
Fresh Mozzarella, Tomato & Basil
Sauce

> Goats Cheese & Jalepeno 14
Fresh Mozzarella, Tomato & Basil
Sauce

Garlic Bread Seasonal Veg Salad

> Classic Tiramisu 8
‘Ladyfingers’, Marscapone Cream, Welsh
Roast Espresso, Cocoa

> Coconut Rice Pudding 8
Rum & Pineapple Jam & Desiccated
Coconut

Please inform a member of staff of
any allergens or intolerances before
ordering, a full list of allergens is
available on request.




	Y BRYNCYNAN
	KITCHEN
	Small Plates
	> Flamed Mussels, White Wine Garlic Cream Sauce, Wakame  8.5
	> Tear and Share Garlic Bread  7
	> Curried Cauliflower, Spiced Oil, Coriander Yoghurt  6.5
	> House Bread  5
	> Serrano Ham & Manchego Bites, Red Pepper Sauce  7.5
	> Roasted Butternut, Feta, Crispy Sage Crostini  7
	> Deep Fried Cockles, Lobster Mayo  5.5
	> Sweetcorn Fritters, Sweet Chilli & Lime Dip  7
	> Fried Chicken, Buffalo Sauce, Ranch  9
	> BBQ Baby Back Ribs  9.5
	> House Nachos, Cheese Sauce, Pico de Gallo, Jalapeños, Avocado, Ranch  8.5
	> King Prawns, Cream, Chilli, Chive oil  9

	Big Plates
	> Fish & Chips  19
	> Buffalo Chicken Burger  18.5
	> Pappardelle al Ragù  17.5
	> Bryn Double Cheese Burger  18
	> House Curry
	> Lamb Kleftiko  25
	> Autumn Salad  14.5
	> Slow Cooked Welsh Beef  24
	> Vegetable Orzotto  14



	Y BRYNCYNAN
	KITCHEN
	Sandwiches 12-5pm
	> Bacon, Lettuce, Tomato, Granary Loaf  9
	> Fish Finger Butty, Tartare, Lettuce  9.5
	> Cheese & Tomato, Granary loaf  8
	> Soup of the Day, Bread  7.5
	> Ploughmans Plate, Cheese, Chutney, Apple, Grapes, Pickled Onions, Pork Pie, Crackers, Bread  10
	> Beef Dip Ciabatta, Hot Beef, Caramelised Onion, Cheese, Fat Chips, Gravy  15.5

	Pizzas
	> Margherita  11.5
	> Chicken, Onion & Red Pepper  14

	Sides
	> Red Pepper & Black Olive  13.5
	> Goats Cheese & Jalepeno  14

	Puds
	> Sticky Toffee Pudding  8.5
	> Chocolate Cremeux  8
	> Trio of Icecream  6
	> Classic Tiramisu  8
	> Coconut Rice Pudding  8




