
 

 

 

Cinio Sul  Sunday Lunch  
 

Gwanwyn  Spring 

 

3 Chwrs  3 Course £26.95 

2 Chwrs  2 Course £22.95 

 

i ddechrau  starters  

Asbaragws, ŵy wedi’i botsio, tatws jersey royals, hollandaise (Di-glwten) 

Asparagus, poached egg, jersey royals, hollandaise (GF)  

Cawl yr wythnos, menyn gwymon (GF), bara surdoes (Ll+) 

Soup of the week, seaweed butter (GF) sourdough bread (V+) 

Pate Ciper manaweg wedi’i fygu, crostini bara surdoes, olew dill  

Smoked Manx kipper pate, sourdough crostini, dill oil 

 

prif gwrs  mains 

Ysgwydd cig oen wedi’i rholio a’i rhostio, terîn tatws a garlleg du, seleriac wedi’i rostio gyda chwrw, piwrî moron, piwrî 

pŷs, brocoli hirgoes, pŷs, grefi winwns (Di-glwten) 

Roasted rolled lamb shoulder, potato and black garlic terrine, beer roasted celeriac, carrot puree, pea puree, 

tenderstem, peas, onion gravy (GF) 

 

Tryffl haggis fegan, terîn tatws a garlleg du, seleriac wedi’i rostio gyda chwrw, piwrî moron, piwrî pŷs, brocoli hirgoes, 

pŷs, grefi winwns (Di-glwten) (Ll+) 

Truffle vegan Haggis, potato and black garlic terrine, beer roasted celeriac, carrot puree, pea puree, tenderstem, peas, 

onion gravy (V+) 

 

pwdin  desserts 

Ffŵl riwbob, granola riwbob wedi’i botsio (Di-glwten) (Ll+) 

Rhubarb fool, poached rhubarb and granola (GF) (V+) 

Browni siocled tywyll, hufen iâ Merlyn (Ll) 

Dark chocolate brownie, Merlyn ice cream (V) 

Sorbet cnau coco, pîn-afal golosg, cnau coco wedi’i dostio 

Coconut sorbet, chargrilled pineapple, toasted coconut 

 

Dywedwch wrth eich gweinyddwyr os oes gennych unrhyw alergeddau bwyd 
Please tell your servers if you have any food allergies 


