
Bwydlen Cinio Santes Dwynwen  
Y Gymdeithas Ddeintyddol 

 

Y Wal, Caernarfon. Ionawr 23, 2015 am 7:30y.h. Pris £25 
 

Cwrs Cyntaf ... Starters 
Salad Cesar Clasurol gyda letys gem, caws Parma, crwtonau a phancetta 

Classic Caesar Salad with gem Lettuce, Parmesan, Croutons and Pancetta 
 

Cawl cartref y dydd, yn cael ei weini â bara Cwm-y-Glo 
Homemade Soup of the Day, served with Cwm–Y-Glo Bread 

 
Bruschetta – ciabata wedi’i olosgi gydag olew, tomato, nionyn a brenhinllys 

Bruschetta – Chargrilled Ciabatta with Olive Oil, Tomato, Onion and Basil 
 

Paté iau cyw iâr wedi’i weini â siytni cartref  
Wal Chicken Liver Pate served with Homemade Chutney 

 
Coctel corgimwch gyda saws Marie Rose clasurol 

Prawn Cocktail with Classic Marie Rose Sauce 
 

Prif Gwrs ... Mains 
Brest cyw iâr wedi’i ffrio mewn padell mewn gwin gwyn, saws madarch a hufen wedi’i weini 

gyda detholiad o lysiau ffres 
Pan Fried Breast of Chicken in a white wine Mushroom and Cream Sauce served with a selection of 

Fresh Vegetables 
 

Hanner stêc crwmp 8 owns Llanfair wedi’i weini â sglodion wedi’u torri â llaw, madarch, 
cylchoedd nionyn a salad roced 

8oz Llanfair Hall Rump Steak served with Hand Cut Chips, Mushrooms, Onion Ring and Rocket 
Salad 

 
Stêc eog ar stwnsh persli a gwewyrllys, saws hollandaise a chymysgedd o lysiau 

Salmon Steak on Parsley and Dill Mash, with Hollandaise Sauce and Mixed Vegetables 
 

Risotto madarch gydag asbaragws wedi’i olosgi a chaws Grana Padano am ei ben 
Mushroom Risotto topped with Chargrilled Asparagus and Grana Padano Cheese 

 
Corbenfras curedig â phrosecco wedi’i weini â sglodion cartref, pys mint a saws tartar gyda 

thafell lemon 
Prosecco Battered Haddock served with Homemade Chips, Mint Peas and Tartar Sauce with Lemon 

Wedge 
 

Pwdin ... Desserts 
Cacen gaws wedi’i gweini â stwnsh o aeron cymysg 

Homemade Cheescake served with Mixed Berry Compote 
 

Tiramisu cartref 
Homemade Tiramasu 

 
Cacen Siocled gartref 

Homemade Chocolate Torte 


