
castell deudraeth

FOOD ALLERGENS We are required to list the use of the following 14 food allergy items on a separate sheet: 
Celery, Cereals containing gluten, Crustaceans, Eggs, Fish, Lupin, Milk, Molluscs, Mustard, Nuts, Peanuts, Sesame 
seeds, Soya, Sulphur dioxide. Food is prepared in kitchens where the above food allergens are present however our 
menu descriptions cannot include details of all ingredients. A separate sheet is available with details of food allergens 
used in each dish, please ask for a copy. If you have a food allergy please make this known to us before ordering.

ALERGENAU BWYD: Gofynnir inni nodi’r 14 alergen bwyd canlynol ar daflen ar wahân:  Seleri, Grawnfwyd 
efo glwten, Cramenogion, Wyau, Pysgod, Bysedd y blaidd, Llefrith, Molysgiaid, Mwstard, Cnau, Pysgnau, Hadau 
sesame,  Soia, Sylffwr deuocsid. Paratoir bwyd mewn cegin lle mae rhai o’r alergenau uchod yn bresennol ond ni 
ellir cynnwys manylion pob un o’r cynhwysion ar y fwydlen. Felly ceir gwybodaeth am alergenau bwyd ar daflen ar 
wahân, gofynnwch i’r staff os hoffech gopi.  Os oes gennych alergedd bwyd rhowch wybod inni cyn ichi archebu.

BRECWAST £25 BREAKFAST 

brecwast                breakfast

Champagne Grand Cru Réserve
Arnould & Fils NV

Jeio Prosecco 
di Valdobbiadene Brut

Coffi rhost lleol, 
neu

De (Te Brecwast Cymreig, yr Iarll Llwyd, Camomil, Lemon a 
Sinsir,Te Gwyrdd, Te Mintys)

Bara crasu, cyffaith, mêl a menyn Cymreig 

O’R BWFFE

Sudd ffrwythau gwasgu (oren, afal, tomato) 

Croissant neu deisennau Danaidd

Grawnfwydydd 
(Creision ŷd, Creision ŷd cnau crensiog, Weetabix, 

Special-K, Fruit & Fibre, Alpen, Granola)

Iogwrt (naturiol neu ffrwythau), stiw ffrwythau

Salad ffrwythau

Cawsiau Cymreig, cigoedd cadw

O’R GEGIN

Uwd 

Brecwast Cymreig  y Castell

(Selsyg, bacwn, ffa pob, cacen datws, madarch, tomatos, wyau 
yn unol â’ch dewis)

neu
Wyau sgramblo gydag eog wedi ei gochi

Wyau Benedict
(ŵy wedi’i botsio, ham, saws Hollandaise, myffin)

Wyau Florentine
(ŵy wedi’i botsio, sbigoglys, saws Hollandaise, myffin)

Hadog wedi ei gochi gydag ŵy wedi ei botsio

Sgadan hallt wedi ei grilio gyda lemwn

O’R BAR

Gwydraid o Siampaen £9.50

Siampaen a sudd oren £9.50

Gwydraid o Prosecco £6.50

Prosecco a sudd oren £6.50

Locally roasted coffee
or

Tea (Welsh Breakfast, Earl Grey, Camomile, Lemon & Ginger, 
Green Tea, Mint Tea)

Toast with jams, honey and Welsh butter 

FROM THE BUFFET

Pressed fruit juices (orange, apple, tomato) 

Croissant and Danish pastries

Cereals 
Corn flakes, Crunchy nut corn flakes, Weetabix, Special-K, 

Fruit & Fibre, Alpen, Granola)

Yogurt (natural or fruit), stewed fruit

Fruit salad

Welsh cheeses, cured meats

FROM THE KITCHEN

Porridge

Castell Welsh Breakfast

(Sausage, bacon, baked beans, fried potatoes, mushrooms, 
tomatoes, eggs cooked to your preference)

or 
Scrambled eggs and smoked salmon

Eggs Benedict 
(poached egg, ham, Hollandaise sauce, muffin)

Eggs Florentine
(poached egg, spinach, Hollandaise sauce, muffin)

Natural smoked haddock with a poached egg

Manx kippers, grilled and served with lemon

FROM THE BAR

Glass of Champagne £9.50
Champagne Buck’s Fizz £9.50

Glass of Prosecco £6.50
Prosecco Buck’s Fizz £6.50
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