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STARTERS

SALMON AND KING PRAWN GRATIN £12.95

Served with rustic bread and butter

BRIE AND RED ONION MARMALADE TART (V)
Served with rocket and balsamic glaze

PORK BELLY BITES
Tossed in a Jerk BBQ sauce Topped with crispy onions

CRISPY WHITEBAIT
Served with a salt and vinegar mayonnaise

HUMMUS AND OLIVES (V)
Served with a balsamic dip and rustic bread

SALADS

£10.95

£11.95

£9.95

£9.95

GARDDFON CAESAR SALAD £18.95

Grilled chicken breast, baby gem lettuce, rocket, tomato,
red onions, parmesan cheese topped with caesar dressing

GARDDFON MEDITERRANEAN SALAD (V)
Mixed olives, babygem lettuce, rocket, tomato, red onion,
crumbed goats cheese, balsamic glaze served with a side of hummus

GARDDFON SEAFOOD SALAD £17.95
King prawns, crayfish and salmon served with baby gem lettuce,
rocket, red onion, tomato and topped with chefs marie rose sauce

FLAT BREADS

£16.95

GARDDFON SURF AND TURF *CHEFS RECOMMENDATION* £21.95
Sirloin strips and king prawns cooked in a garlic and parsley

butter, served on a flatbread with rocket red onion and

tomato with a side of rustic chips

CRISPY CHICKEN FLAT BREAD £18.95
Crispy salt and pepper chicken tossed in a sweet chilli sauce

served on a flatbread with rocket, red onion and tomato with

a side of rustic chips

MEDITERRANEAN OLIVE FLAT BREAD (V) £16.95

Olives, sundried tomatoes, peppers rocket, red onion
and tomato served on a humus flatbread topped with crumbled
goat cheese and balsamic glaze served with a side of rustic chips

FROM THE SEA

LEMON HERB SEATROUT £24.95
Fresh seatrout fillet, marinated with lemon, garlic and dill,

served with sauteed new potatoes, vegetables and a

red pepper coulis

PAN SEARED STONE BASS £25.95

Fresh Fillet of stonebass served with sauteed new potatoes,
vegetables with a rich melted crab butter

GARDDFON FISH AND CHIPS “CHEFS RECOMMENDATION* £19.95
Beer battered Haddock fillet served with rustic chips and garden
peas, tartare sauce and wedge of lemon

SCAMPI
Crispy battered scampi, served with rustic chips,
garden peas, tartar sauce and wedge of lemon

FROM THE FLAME

£16.95

GARDDFON BURGER £19.95
Two 40z burgers topped with cheddar and bacon in a brioche
bun with babygem lettuce, tomato, gherkins, crispy onions

and chefs burger sauce served with rustic chips and coleslaw

KOREAN HONEY FIRE CHICKEN BURGER

Honey glazed korean spiced chicken breast in a brioche bun
with baby gem lettuce, tomato and chefs gochugan spring
onion mayo served with rustic chips and coleslaw

SMOKY BBQ JACKFRUIT BURGER (V)

Smokey BBQ marinated jackfruit in a brioche bun,

with baby gem lettuce, tomato, gherkins, and crispy onion
served with rustic chips and coleslaw

SIROLIN STEAK
100z Sirloin steak served with rustic chips, beer battered
onion rings, garden peas and chefs peppercorn sauce

LAMB CUTLETS

Lamb cutlets topped with a chimichurri dressing,

served with a side of rocket red onion and tomato balsamic
glazed salad and rustic chips

GARDDFON CLASSICS

£21.95

£17.95

£33.95

£25.95

CHEFS BEEF LASAGNA *CHEFS RECOMMENDATION* £19.95

Served with rustic chips and a side salad

CHEFS CURRY OF THE DAY *vegetarian option available*
Served with basmati rice, rustic chips mango chutney
and a toasted naan bread

CHEFS PIE OF THE DAY £19.95
Served with Rustic chips, garden peas and a rich red wine gravy

£18.95

HUNTER CHICKEN £19.95
Grilled Chicken breast, topped with smokey BBQ sauce, bacon

and cheddar cheese, served with side salad and rustic chips

OLD FASHIONED HAM AND EGGS £13.95

Served with rustic chips and peas

If you have a food allergy or intolerance, please inform a member of our team before ordering. All our food is prepared in a kitchen where

allergens are present. We cannot guarantee that any dish is completely free from allergens due to the risk of cross-contamination. Please ask a member of staff for more information.

PASTA

SEAFOOD LINGUINI *CHEFS RECOMMENDATION* £21.95
King Prawns, Crayfish in a white wine, garlic and

chive cream sauce

CAJUN CHICKEN LINGUINI £19.95
Chicken served in Cajun tomato sauce with red onions

and peppers, topped with parmesan cheese

VEGETARIAN LINGUINI (V) £18.95
Olives, sundrided tomato, red onions, peppers in a

rich tomato sauce topped with crumbled goat cheese

MINI FISH AND CHIPS £11.95
Served with rustic chips, peas or beans and tartare sauce

PORK SAUSAGE £9.95
Served with rustic chips beans or peas

CRISPY CHICKEN GOUJONS £9.95
Served with rustic chips peas or beans

40Z BEEF BURGER £10.95
Topped with cheese in a brioche bun

Served with rustic chips, peas or beans

RED PEPPER, ONION AND TOMATO LINGUINI £10.95
Served with cheddar cheese

GARLIC BREAD £4 PLUS CHEDDAR £4.50
RUSTIC CHIPS £5 PLUS CHEDDAR £5.50
BEER BATTERED ONION RINGS £4.50
ROCKET RED ONION AND TOMATO SALAD £5
with balsamic glaze

CHEFS PEPPERCORN SAUCE £4
WARM CHOCOLATE FUDGE CAKE (GF) £7.95
Served with vanilla ice cream and chocolate sauce

CHEFS CHEESECAKE OF THE DAY £7.95
Served with vanilla ice cream

TRIO OF ICE CREAM £7.95
Served with coulis and crumbled shortbread

STICKY TOFFEE AND DATE PUDDING (GF) £7.95
Served with Vanilla Ice cream and a butterscotch sauce

LEMON MERINGUE ROULADE (GF) £7.95
Served with a lemon curd coulis and pouring cream

GARDDFON WELSH CHEESE BOARD FOR 2 £14.95

Selection of welsh cheeses with assorted crackers, penderyn

whisky soaked frozen grapes and chef’s own red onion chutney
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GRATIN EOG A CORGIMWCH Y BRENIN £12.95
Wedi’i weini gyda bara gwledig a menyn

TARTEN BRIE A MARMALED NIONYN COCH (L) £10.95
Wedi’i weini gyda roced a gwydredd balsamig

BRATHIADAU BOL PORC £11.95
Wedi ei gorchuddio mewn saws barbaciw ac nionod crensiog
PYSGOD MANCRENSIOG £9.95
Gyda mayonnaise halen a finegr

HWMWS AC OLEWYDD (L) £9.95

Wedji’i weini gyda dip balsamig a bara gwledig

SALADAU

SALAD CAESAR GARDDFON £18.95
Brest cyw iar wedi’i grilio, letys gem babi, roced, tomato,
winwns goch a chaws parmesan gyda saws Caesar ar ei ben

SALAD MOR Y CANOLDIR (L) £16.95
Olewydd cymysg, letys gem babi, roced, tomato, winwns goch,
caws gafr briwsionllyd a saws balsamig, wedi’i weini gyda hwmws

SALAD BWYD MOR GARDDFON £17.95
Corgimwch, cimwch yr afon ac eog wedi’u gweini gyda letys gem
babi, roced, winwns goch a thomato, gyda saws Marie Rose y cogydd

BARA FFLAT

TIR A MOR *ARGYMHELLIAD Y COGYDD* £21.95
Stribedi sirloin a corgimwch y brenin wedi’u coginio mewn

menyn garlleg a phersli, wedi’u gweini ar fara fflat gyda roced,
winwns goch a thomato, gyda sglodion gwledig

BARA FFLAT CYW IAR CRENSIOG £18.95
Cyw iar halen a phupur crensiog mewn saws tsili melys, wedi’i weini
ar fara fflat gyda roced, winwns goch a thomato, gyda sglodion gwledig

BARA FFLAT OLEWYDD MOR Y CANOLDIR (L) £16.95
Olewydd, tomatos sych haul, pupurau, roced, winwns

goch a thomato ar fara fflat hwmws wedi’i dopio gyda chaws

gafr briwsionllyd a saws balsamig, gyda sglodion gwledig

O’R MOR

PASTA

BRITHYLL MOR LEMON A PHERLYSIAU £24.95
Ffiled ffres o frithyll mér wedi’i farinadu gyda lemon,

garlleg a dill, wedi’i weini gyda thatws newydd wedi’u sautéio,

llysiau a coulis pupur coch

DRAENOG Y MOR WEDVFI SERIO MEWN PADELL £25.95

Ffiled ffres o ddraenog y moér wedi’i weini gyda thatws newydd
wedi’u sautéio, llysiau a menyn cranc cyfoethog wedi toddi

PYSGOD A SGLODION GARDDFON:ArRGYMHELLIAD Y cocYDD* £19.95
Ffiled hadog mewn cytew cwrw wedi’i weini gyda sglodion
gwledig, pys gardd, saws tartar a sleisen o lemon

SCAMPI £16.95
Scampi crensiog mewn cytew wedi’i weini gyda sglodion
gwledig, pys gardd, saws tartar a sleisen o lemon
’
O’'R FFLAM
BYRGER GARDDFON £19.95

Dau yrger 4 owns wedi’u gyda caws cheddar a bacwn mewn bynsen
brioche gyda letys gem babi, tomato, gherkins, nionod crensiog a saws
byrger y cogydd, wedi’u gweini gyda sglodion gwledig a cholslaw

BYRGER CYW IAR COREA GYDA MEL £21.95 £21.95
Brest cyw iar wedi’i wydro gyda mél a sbeis Corea mewn bynsen
brioche gyda letys gem babi, tomato a mayo gochujang a chennin
syfi’r cogydd, wedi’i gweini gyda sglodion gwledig a cholslaw

BYRGER JACKFRUIT BBQ MWGLYD (L) £17.95
Jackfruit wedi’i farinadio mewn saws BBQ mwglyd mewn bynsen
brioche gyda letys gem babi, tomato, gherkins a nionod crensiog,
wedi’i weini gyda sglodion gwledig a cholslaw

STECEN SIRLOIN £33.95
Stecen sirloin 10 owns wedi’i gweini gyda sglodion gwledig, cylchoedd

LINGUINI BWYD MOR “ARGYMHELLIAD Y COGYDD* £21.95
Corgimwch y brenin a chimwch yr afon mewn saws hufen gwin
gwyn, garlleg a chennin syfi

LINGUINI CYW IAR CAJUN
Cyw idar mewn saws tomato Cajun gyda winwns coch
a pupur coch, gyda chaws parmesan

LINGUINI LLYSIEUOL (L) £18.95
Olewydd, tomato sych haul, winwns goch a pupur coch mewn
saws tomato cyfaethog wedi’i dopio gyda chaws gafr briwsionllyd

I'R PLANT

£19.95

PYSGOD A SGLODION BACH £11.95
Wedi’u gweini gyda sglodion gwledig, pys neu ffa a saws tartar
SELSIG PORC £9.95
Wedi’i weini gyda sglodion gwledig a ffa neu bys

GOUJONS CYW IAR CRENSIOG £9.95
Wedi’u gweini gyda sglodion gwledig, pys neu ffa

BYRGER CIG EIDION 4 OWNS £10.95
Wedi’i dopio gyda chaws mewn bynsen brioche,

wedi’i weini gyda sglodion gwledig, pys neu ffa

LINGUINI PUPUR COCH, WINWNS A THOMATO £10.95

Wedi’i weini gyda chaws cheddar

AR YR OCHOR

BARA GARLLEG £4
SGLODION GWLEDIG £5

YCHWANEGU CHEDDAR £4.50
YCHWANEGU CHEDDAR £5.50

winwns mewn cytew cwrw, pys gardd a saws pupur du’r cogydd CYLCHOEDD WINWNS MEWN CYTEW CWRW £4.50
CYTLEDI OEN £25.95 SALAD ROCED, WINWNS GOCH A THOMATO £5
Cytledi oen gyda dresin chimichurri, wedi’u gweini gyda salad roced, gyda saws Balsamig

winwns goch a thomato gyda saws balsamig a sglodion gwledig SAWS PUPUR DU’R COGYDD £4
LASAGNA CIG EIDION Y COGYDD “ARGYMHELLIAD Y coGYDD* £19.95 CACEN SIOCLED FUDGE GYNNES (DG) £7.95
Wedyi’i weini gyda sglodion gwledig a salad ochr Wedi’i weini gyda hufen ia fanila a saws siocled

CYRPR DYDD Y COGYDD *Opsiwn llysieuol ar gael* £18.95 CACEN GAWS Y DYDD Y COGYDD £7.95
Wedi’i weini gyda reis basmati, sglodion gwledig, Wedji’i weini gyda hufen ia fanila

siytni mango a bara naan wedi’i dostio TRIAWD O HUFEN IA £7.95
PEI Y DYDD £19.95 Wedi’i weini gyda coulis a briwsion bara byr

We_di’i weini gyda sglodion gwledig, pys gardd a grefi PWDIN GLUDIOG TAFFI A DYDDIADAU (DG) £7.95
gwin coch cyfoethog Wedi’i weini gyda hufen ia fanila a saws butterscotch

CYW IAR Y HELWYR £19.95 ROULADE LEMON MERINGUE (DG) £7.95

Brest cyw iar wedi’i grilio, wedi’i dopio gyda saws BBQ mwglyd, bacwn
a chaws cheddar, wedi’i gweini gyda salad ochr a sglodion gwledig

HAM AC WYAU HEN FFASIWN CLASUROL £13.95
Wedi’i weini gyda sglodion gwledig a phys

Os oes gennych alergedd neu anghydnawsedd i fwyd, rhowch wybod i aelod o’n tim cyn archebu. Mae’r holl fwyd yn cael ei baratoi

mewn cegin lle mae alergennau’n bresennol. Ni allwn warantu nad oes unrhyw ddysgl yn cynnwys alergennau oherwydd y risg o groes-halogi. Gofynnwch i aelod o’r staff am ragor o wybodaeth.

Wedi’i weini gyda coulis lemon curd a hufen

BWRDD CAWS CYMREIG GARDDFON 12

Dewis o gawsiau Cymreig gyda chraceri amrywiol, grawnwin
wedi’u rhewi wedi’u socian mewn wisgi Penderyn a siytni
winwns goch cartref y cogydd

£14.95



