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BWYDLEN GINIO 2 NEU 3 CHWRS

2 OR 3 COURSE LUNCH MENU

C A S T E L L 
D E U D R A E T H



Cinio
Castell Deudraeth

Ar gael Llun - Sadwrn
12:00 - 14:15

Dau gwrs £20
Tri chwrs £25

(gan gynnwys mynediad i bentref Portmeirion ar ôl cinio)

Castell Deudraeth
Lunch

Available Monday - Saturday
12:00 - 14:00

Two courses £20
Three courses £25

(inclusive of afternoon entry to Portmeirion village)

	

Cawl y dydd
Soup of the day

Brest sguthan wedi’i ffrio, bresych wedi’i frwysio a betys rhost
Pan fried pigeon breast with braised white cabbage and roast beetroot

Salad cynnes craidd artisiog gyda mwtrin pys ac ŵy wedi’i botsio
Warm salad of artichoke hearts with pea puree and a poached egg

Cranc mayonnaise gyda chiwcymbr a dresin hufen saffrwm
Crab mayonnaise with cucumber and a saffron cream dressing

Brest cyw iâr gyda thatws wedi’u brwysio, nionod bach, madarch, 
pancetta a saws brandi a pherlysiau

Breast of chicken with braised potato, baby onions, mushrooms 
and pancetta, with a brandy and herb sauce

Ysgwydd oen lleol gyda stwnsh tatws melys, cennin rhost, moron, a 
saws ffa menyn a thomato 

Shoulder of Welsh lamb with sweet potato mash, roasted leeks, carrots, 
with a butterbean & tomato jus

Ffiled eog pob ar ffenigl gyda brocoli a reis gwyllt gyda saws dil
Baked salmon fillet on fennel, broccoli, wild rice and a dill sauce

Pastai madarch, merllys a sbigoglys, salad Parmesan, berwr y gerddi
Wild mushroom, asparagus & spinach filo pastry with Parmesan & rocket salad

Pwdin reis fanila gyda ffrwythau wedi’u potsio
Vanilla rice pudding with poached fruits

Tarten siocled du gyda hufen Chantilly a mafon
Dark chocolate tart with Chantilly cream and raspberries

Crymbl ffrwythau y dydd gyda hufen iâ fanila neu hufen
Homemade fruit crumble of the day with vanilla ice cream or cream

Detholiad o gawsiau Cymreig, bisgedi a siytni
Selection of Welsh cheese, biscuits and chutney 



	
Cawl y dydd

Soup of the day

Salad cynnes o hwyaden mwg gyda remoulade seleriac ac oren
Warm salad of smoked duck with celeriac remoulade and orange

Caws gafr wedi’i grilio, olewydd, tomatos confit a sglein balsamig
Grilled goat’s cheese, olives & confit tomatoes with a balsamic reduction

Ffiled macrell pupur gyda ffenigl picl ac afal
Fillet of peppered mackerel with pickled fennel and apple

Bol mochyn wedi’i frwysio gyda thatws teim, bresych coch a moron
Braised belly pork with thyme potatoes, red cabbage and carrots

Pastai grwst brau stêc a chwrw, sglodion neu datws newydd, 
gyda moron a ffa hir 

Steak and ale pie with puff pastry top, chips or new potatoes 
with carrots and fine beans

Llysiau Profens wedi’i grilio gyda sbigoglys a chorbys, 
saws tomato a brenhinllys

Chargrilled Provençale vegetables with spinach & lentils, 
with a tomato and basil sauce

Hadog mewn cytew a sglodion, saws tartar a phys gerddi mâl 
Battered haddock with chips, tartare sauce and crushed garden peas

Tarten gellyg ac almwns gyda saws siocled
Pear and almond tart with chocolate sauce

Panna cotta mefus gyda mascarpone fanila a saws ffrwythau
Strawberry panna cotta with vanilla mascarpone and a fruit coulis

Crymbl y dydd gyda hufen iâ neu hufen ffres
Crumble of the day with ice cream or fresh cream

Detholiad o gawsiau Cymreig gyda bisgedi a siytni 
Selection of Welsh cheese with biscuits and chutney 
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