Y BRYN AR BRAGDY

Grazing Boards (or Sharing)

MEZZE (v) 12.9
Flat Bread, Oil & Balsamic, Our Home Made Hummus, a Pot of Olives &
Mixed Green Leaves

ANTIPASTIPLATTER17.9

Continental Cured Meats with a Warm Flat Bread Pot Olives

& Our Own Sun Dried Cherry Tomatoes Hummus & Leaves & a Pot of
Balsamic Oil

Burgers

Y BRYN ‘'CLASSIC’ BURGER 18.9
60z of Prime ‘Steer Beef’ Patty, with Red onion, Lettuce, Sliced Pickle
Dill & Our Burger Sauce - DOUBLE-UP to (2 x 60z) Patties - ADD 7.4

D'BLE ‘WELSH’' LAMB BURGER 19.9
2 x 4oz Lamb patties, red onion, lettuce, gherkins, + ‘Minty’ Indian
style raita

SOUTHERN FRIED CHICKEN BURGER 17.9
Chicken coated in a southern fried batter served with tomato,
lettuce & aioli mayo.

THE GARDEN BURGER 17.9
Lightly Spicy mix of broad beans, peas & spinach Dusted with GF
Breadcrumbs with vegan cheese, Tomato, Lettuce V Ve Gf

ADD CHEESE 1.5 or PULLED PORK or BACON 3.9

Cooked to Order
Served in a Brioche Bun, with Slaw & Onion Rings
& Basket of Chips or a Jacket Potato

Pub Classics

TRADITIONAL FISH & CHIPS 18.9
with Mushy Peas & Our Chef’s Tartare Sauce

GOLDEN SCAMPI BASKET 17.9
Chips, Salad Garnish & Chef's Tartare Sauce

LEEK & MUSHROOM TAGLIATELLE 18.9
Topped with Cheese, Rocket & Garlic pita (v)

BEEF RAGU ON PAPADELLI PASTA 18.9
Rich Slow cooked Meaty Sauce topped with Parmesan, Rocket
& a Garlic Pita

GAMMON STEAK 18.9
with Pineapple or Egg, & a Salad Garnish
Served with Chips or Jacket. GF

Have both for an extra 1.5

CHEF'S PIE of the Day 17.9
Served with Mash or Chips & Vegetables
(Please ask your server for today’s choice)

CHEF’'S CURRY OF THE DAY 18.9

‘The Chef's choice of Meat or Fish/Seafood and style of Curry.
Served with 50/50 Chips / Rice

(Please ask your server for today’s choice)

STONE ROASTED 1/2 CHICKEN 19.5
Sticky BBQ or Hot Honey Glaze or Garlic, Herb & Lemon Glaze.
Served with Chips or Jacket & Salad Garnish

Stone Baked Pizza

CAWS DAIASAWS TOMIVe Small- 11.9 | Large - 15.9
Homemade tomato marinara sauce & mozzarella

THE BRYN ‘OGGI’ 18.9

Calzone style folded pizza dough with traditional ricotta, mozzarella
& spinach leaves with shaved Lamb Patty & mint. Served with a pot
of Mint Raita

The BRYN ‘Italiano’ CALZONE 18.9
Marinara sauce, Welsh ham, pepperoni, mozzarella, garlic, fresh
Parsley & Olives. Served with a Basil Pesto Pot

‘HOT UNDER THE COLLAR’ 17.9
Tomato base, Onion, Mushrooms, Chorizo, Jalaperfios & Mozzarella

THE ‘GREEN SIDE’ V[ Ve 18.5
Tomato base, onions, olives, Spinach & leaves , garlic, Olive oil,
Mozzarella or Vegan Mozzarella (v)

THE 'BIG RONI' 18.5
Tomato base, pepperoni, chorizo, salami, onions & mozzarella

HONOLULU DAI 18.5
Home cooked ham & pineapple topped with mozzarella, Marinara
Sauce, Ndouja, Mozzarellg, Pesto, Peppers, Red Onion

DAI FARMWR (Meaty Feast) 18.9
Tomato base, bacon bits, pulled pork, turkey & mozzarella with a
BBQ glaze

NDOUJA PIZZA (spicy Sausage) 18.5
Marinara Sauce, Ndouja, Mozzarella, Pesto, Peppers, Red Onion

BRYN GARLLEG ve 9.5
Garlic, fresh parsley & olive oil & drizzled over pizza bread

PIZZA EXTRA TOPPINGS 2.3 each
Pineapple / Mushrooms [ Onions / Jalaperio

PRIME PIZZA TOPPINGS 3.7 each
Bacon [ Chorizo [ Salami [ Mozzarella [ Pepperoni [ Ham [ Pulled
Pork / Pulled Turkey/ Sliced Olives )OMozzoreIIo

Sides

MIXED BRYN OLIVES Ve I gf 5.7

‘Stone Baked’' JACKET POTATO 4.9

TODAY'S BUTTERED GREENS 4.3

CHIPBASKET Ve 4.9

RED & WHITE SPICY SLAW V, gf 4.5

BEER BATTERED ONION RINGS (5) 4.8

A Homemade DIP all served in a Pot (each) 2.7
Choice Sweet Chilli /Aioli /BBQ/Minty Raita

SIDE SALAD BOWL 5.9

Little Brewers

Children 10 yrs & Under

All Meals & a Simply Fruits Drink 11.5

GOLDEN FRIED FISH GOUJONS OR
CHICKEN BREAST GOUJONS & CHIPS
CHEESE BURGER (30Z) & CHIPS
STONE BAKED JACKET POTATO
Topped with Beans & Melted Cheese

‘BAMBINO’ CHEESE & TOMATO PIZZA

EXTRA ‘CHILD SIZE’ PIZZA TOPPINGS

Pineapple / Onions [ each 2.8

Bacon [/ Salami / Pepperoni [ Ham / Pulled Pork / Mozzarella -
each 3.3

FOOD ALLERGENS & INTOLERANCES Our menu may contain nuts & other allergens. Before ordering food & drink, please ask a staff member for our allergen guide if you want to know
more about our ingredients . Despite the significant efforts we go to, we cannot eliminate the risk of cross contamination and therefore cannot guarantee any of our dishes are 100%

www.y-bryn.com

free of allergens VE (Vegan) V (Vegetarian) GF (Gluten Free) Please note Our oil contains Genetically modified soya bean

CARDIGANZSABERTEIFI
REFRESHINGLY FRET FLowing




OUR BEERS

SEAFIRE ABV:4.4% STYLE: WEST COAST IPA

PALE ‘'HOP FORWARD'’ BREW, WITH A SOLID BITTERNESS &
FINISHED WITH DRY MALT & LATE ADDED HOPS PROMOTING BOLD
CITRUS AND PINE AROMA PINT-5 HALF-2.5

HAZYDAI ABV:4.0% STYLE:CLOUDY PALE ALE

LIGHT COLOURED ALE, LATE AND DRY HOPPED TO CREATE INTENSE
PINE & FLORAL AROMAS AND A VERY REFRESHING TASTE

PINT- 5.2HALF - 2.6

CRAFTYDAI ABV:4%  STYLE:BESTBITTER
SESSION BITTER ALE WITH RICH MALT FLAVOUR AND SPICY BITTER
FINISH PINT- 4.9 HALF - 2.45

CWRWDU ABV:4.8% STYLE:NITRO - INFUSED STOUT
A DISGUSTINGLY DARK BEER WITH CARAMEL & CHOCOLATE
FLAVOURS AND A SUBTLE COFFEE AROMA PINT- 5.3 HALF - 2.65

DAIBACH ABV:4%  STYLE:LAGER

A SESSION CRAFT LAGER—LIGHT & CRISP STORED IN THE
FERMENTER LONGER FOR A FULL BODIED TASTE

PINT- 5.4 HALF - 2.7

SUNNY DAI ABV:4.3% STYLE:GOLDEN ALE

LIGHT GOLDEN COLOURED BEER BREWED WITH A LATE ADDITION
/ OF AMERICAN HOPS TO GIVE A RICH AND SPICE CHARACTER
PINT- 4.9 HALF - 2.6

DAI COCKLES ABV:5.4% STYLE: STRONG ALE

RUBY COLOURED ‘CLASSIC’ STRONG ALE WITH RICH MALT
FLAVOURS BALANCED AGAINST A SPICY BITTER HOP FINISH
PINT- 5HALF - 2.5

OUR OWN TEIFI SPIRITS - ALL 25ML

PREMIUM GRAIN SACK GIN 37.5% 3.4
Juniper, hints of coriander seed, angelica & lemon zest

ESTUARY GIN 42% 3.7
Dry gin infused with ‘Teifi Sands’ Samphire & Sea Salt

SUNSET' BLOOD ORANGE GIN 42% 3.7
Infused with subtle flavours & always a touch of salty air

RASPBERRY & HIBISCUS GIN 37.5% 3.4
Juniper, Raspberry, hibiscus, Coriander & a hint of Chamomile.

TROPICAL GIN 37.5% 3.7
Classic Gin - bursting tropical flavours of mangoes & Passionfruit.

OUR TEIFI ‘'GWYNANT’ PEPPER VODKA 37.5% £3.4

Made with a clean neutral spirit distilled from the finest wheat with
whispery hints of white pepper giving a unique full quality to the purest
of spirits, charcoaled filtered.

SALTED CARAMEL VODKA 37.5% 3.4
Crisp Vodka - buttery caramel & Madagascan vanilla

STORMY BAY PREMIUM SPICED RUM 40% 3.2
‘Bold & Fiery’ yet smooth Hand made Welsh Rum, infused with Caramel,
Vanilla selected spices for a rich & unforgettable taste

TEIF1 0% GIN 3.2
All the fun & Flavour—None of the headache!

SINGLE SERVE - GWIN SENGL 187ML

WILLIAMS GROVE - SAUVIGNON BLANC 6.8
Green fruit, cut grass and citrus ABV11.5% [2] [V]Bin # 18

WILLIAMS GROVE - PINOT GRIGIO 6.8
Watermelon, pear and acacia blossom ABV 11.5% [V] [2] Bin # 19

WILLIAMS GROVE - CHARDONNAY 6.8
Peach, apricot and yellow plums ABV 12.5% [V] [2] Bin # 20

WILLIAMS GROVE - ZINFANDEL ROSE 6.8
Lychees, rose and raspberry compote ABV 9.0% [V] [4] Bin # 22

WILLIAMS GROVE - MERLOT 6.8
Cranberry, red cherry and chocolate ABV12.5% [C] [V] Bin # 23

ONE4ONE - Malbec 6.9
Bramble and blackberry and cassis ABV12.5% [D] [V] Bin # 24

WILLIAMS GROVE - SHIRAZ 6.8
Baked black plums and brambile fruit ABV 11.5% [V] [D] Bin # 25

WILLIAMS GROVE - PINOT GRIGIO ROSE 6.8
Honeysuckle, raspberry & apricot finish ABV 1.5% [V] [2] Bin # 21

WHITE WINES - GWIN GWYN

ROOS ESTATE - SAUVIGNON BLANC South Africa 23.9

A refreshing wine with light gooseberry & Grapefruit flavours
ABV12.5% [2] [V]Bin #1

BytheGlass- Standard Glass 125ml- 5.9
or alLarge Glass 250ml - 8.9

ARCANO - PINOT GRIGIO Italy 25.9
Classic with notes of nuts, pear, melon & a hint of banana
ABV10.5% [2] [VG] Bin # 2

EUCA HILL - CHARDONNAY Australia 29.9

Honeysuckle, vanilla and tropical fruit notes
ABV12.0% [3] [V]Bin # 3

BERTELETTI - TREBBIANO Italy 23.9

Fresh, fragrant, dry and fruity with aromas of citrus, green apple & subtle
floral notes

ABV1.0% [2] [VG]Bin # 4

SENORIAL - RIOJA BLANCO Spain 27.9

Fruity, lively & fresh with aromas of apple & pineapple
ABV12.5% [2] [VG]Bin # 5

TANANGA - SAUVIGNON BLANC Marlborough, N.Z 29.9

Light & delicate with attractive notes of passionfruit, cut grass & lime zest
ABV1.5% [2] [VG] Bin # 6

RED WINES - GWIN COCH

ROOS ESTATE - MERLOT South Africa 23.9

Blackcurrant and dark cherry fruit With fine tannins
ABV13% [V] [C]Bin # 11

BytheGlass-  Standard Glass 125ml- 5.9
or alLarge Glass 250ml - 8.9

TORO FUERTE - MALBEC Argentina 27.9

Aromas and flavours of baked bramble fruits & fruits of the forest
ABV13.0% [D] [VG] Bin # 12

BERTELETTI - SANGIOVESE Italy 24.5

Dry and balanced with an aromatic nose of violets & a pleasantly fruity
ABV12.0% [C] [VG] Bin # 13

LOMAS CARRERA RESERVE CABERNET SAUVIGNON Chile 31.9

Medium bodied with attractive red & black cherry fruit
ABV13.5% [D] [VG] Bin # 14

VAN ZIJL - COFFEE PINOTAGE South Africa 27.9

An elegant wine with tones of roasted coffee beans & coco
ABV 14.0% [D] Bin # 15

SENORIAL - RIOJA CRIANZA Spain 25.9
Fruit-led palate of damson, cranberry, bramble & cherry
ABV14.0% [VG] [C] Bin # 16

BOTTER - CHIANTI [ WICKER FLASK] Italy 29.9

Intense wine with plenty of ripe bramble & cherry fruit
ABV12.5% [C] [VG] Bin # 17

ROSE WINE - GWIN RHOSLIW

PINK ORCHID - ZINFANDEL BLUSH California, USA 22.9

Aromas of baked summer pudding, lychees & exotic fruit
ABV 8.0% [4] [VG] Bin # 7

ARCANO - PINOT GRIGIO ROSE Italy 23.9

Lots of ripe pear, Honeydew melon & strawberry
ABV10.5% [2] [VG] Bin # 8

SPARKLING - GWIN PEFRIOG

LA FORNARINA - PROSECCO SPUMANTE Italy 27.9
Delicate, smooth and fruity. Fragrant sweet pear & crisp green

apple flavours
ABV10.5% [2] [VG] Bin # 9

JULES FERAUD - BRUT RESERVE CHAMPAGNE N.V France

An appealing nose of caramel and buttered toast, grilled nuts
ABV12.5% [1] [VE] Bin # 10

Standard 75cl Bottle 65.9 > Bottle 37.5c¢l 39.5

ONE4ONE - PROSECCO SPUMANTE 8.9

Flavours of melon and green apples
ABV10.5% [2] [VG] Bin # 26

ALL Prices Shown by the Wines Are 75cl Bottle Unless Stated Otherwise
Wine Key: [V]-Vegetarian [VG] - Vegan WHITE & ROSE WINES: [1] DRY TO [7] SWEET
RED WINES: [A] LIGHT BODIED TO [E] FULL BODIED
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	OUR BEERS
	SEAFIRE           ABV: 4.4%      STYLE: WEST COAST IPA
	PALE ‘HOP FORWARD’ BREW, WITH A SOLID BITTERNESS & FINISHED WITH DRY MALT & LATE ADDED HOPS PROMOTING BOLD CITRUS AND PINE AROMA  PINT- 5  HALF - 2.5

	HAZY DAI       ABV: 4.0%      STYLE: CLOUDY PALE ALE
	LIGHT COLOURED ALE, LATE AND DRY HOPPED TO CREATE INTENSE PINE & FLORAL AROMAS AND A VERY REFRESHING TASTE

	PINT- 5.2 HALF - 2.6
	CRAFTY DAI  ABV: 4%         STYLE: BEST BITTER
	SESSION BITTER ALE WITH RICH MALT FLAVOUR AND SPICY BITTER FINISH  PINT- 4.9  HALF - 2.45

	CWRW DU     ABV: 4.8%    STYLE: NITRO - INFUSED STOUT
	A DISGUSTINGLY DARK BEER WITH CARAMEL & CHOCOLATE FLAVOURS AND A SUBTLE COFFEE AROMA  PINT- 5.3 HALF - 2.65

	DAI BACH      ABV: 4%         STYLE: LAGER
	A SESSION CRAFT LAGER—LIGHT & CRISP STORED IN THE FERMENTER LONGER FOR A FULL BODIED TASTE

	PINT- 5.4 HALF - 2.7
	SUNNY DAI    ABV: 4.3%     STYLE: GOLDEN ALE
	LIGHT GOLDEN COLOURED BEER BREWED WITH A LATE ADDITION OF AMERICAN HOPS TO GIVE A RICH AND SPICE CHARACTER

	PINT- 4.9 HALF - 2.6
	DAI COCKLES  ABV: 5.4%  STYLE: STRONG ALE
	RUBY COLOURED ‘CLASSIC’ STRONG ALE WITH RICH MALT FLAVOURS BALANCED AGAINST A SPICY BITTER HOP FINISH

	PINT- 5 HALF - 2.5

	OUR OWN TEIFI SPIRITS - ALL 25ML
	PREMIUM GRAIN SACK GIN 37.5% 3.4
	Juniper, hints of coriander seed, angelica & lemon zest

	ESTUARY GIN 42%  3.7
	Dry gin infused with ’Teifi Sands’ Samphire & Sea Salt
	SUNSET‘ BLOOD ORANGE GIN 42%  3.7
	Infused with subtle flavours & always a touch of salty air


	RASPBERRY & HIBISCUS GIN 37.5%   3.4
	Juniper, Raspberry, hibiscus, Coriander & a hint of Chamomile.

	TROPICAL GIN 37.5% 3.7
	Classic Gin - bursting tropical flavours of mangoes &  Passionfruit.

	OUR TEIFI ‘GWYNANT’ PEPPER VODKA 37.5%      £3.4
	Made with a clean neutral spirit distilled from the finest wheat with whispery hints of white pepper giving a unique full quality to the purest of spirits, charcoaled filtered.

	SALTED CARAMEL VODKA 37.5% 3.4
	Crisp Vodka - buttery caramel & Madagascan vanilla

	STORMY BAY PREMIUM SPICED RUM 40%  3.2
	‘Bold & Fiery’ yet smooth Hand made Welsh Rum, infused with Caramel, Vanilla selected spices for a rich & unforgettable taste

	TEIFI 0% GIN 3.2
	All the fun & Flavour—None of the headache!


	SINGLE SERVE - GWIN SENGL 187ML
	WILLIAMS GROVE - SAUVIGNON BLANC 6.8
	Green fruit, cut grass and citrus  ABV 11.5% [2] [V]Bin # 18
	WILLIAMS GROVE - PINOT GRIGIO 6.8

	Watermelon, pear and acacia blossom ABV 11.5% [V] [2] Bin # 19

	WILLIAMS GROVE - CHARDONNAY 6.8
	Peach, apricot and yellow plums ABV 12.5% [V] [2] Bin # 20

	WILLIAMS GROVE - ZINFANDEL ROSE 6.8
	Lychees, rose and raspberry compote ABV  9.0% [V] [4] Bin # 22

	WILLIAMS GROVE - MERLOT 6.8
	Cranberry, red cherry and chocolate  ABV 12.5% [C] [V]  Bin # 23
	Bramble and blackberry and cassis  ABV 12.5% [D] [V]  Bin # 24

	WILLIAMS GROVE - SHIRAZ  6.8
	Baked black plums and bramble fruit ABV 11.5% [V] [D]  Bin # 25
	WILLIAMS GROVE - PINOT GRIGIO ROSE 6.8

	Honeysuckle, raspberry & apricot finish ABV 11.5% [V] [2] Bin # 21


	WHITE WINES - GWIN GWYN
	ROOS ESTATE - SAUVIGNON BLANC South Africa 23.9
	A refreshing wine with light gooseberry & Grapefruit flavours

	By the Glass -       Standard Glass 125ml - 5.9
	or a Large Glass 250ml - 8.9
	ARCANO - PINOT GRIGIO Italy     25.9
	Classic with notes of nuts, pear, melon & a hint of banana
	EUCA HILL - CHARDONNAY Australia 29.9
	Honeysuckle, vanilla and tropical fruit notes

	BERTELETTI - TREBBIANO Italy 23.9

	Fresh, fragrant, dry and fruity with aromas of citrus, green apple & subtle floral notes
	SENORIAL - RIOJA BLANCO Spain 27.9
	Fruity, lively & fresh with aromas of apple & pineapple

	TANANGA - SAUVIGNON BLANC Marlborough, N.Z   29.9
	Light & delicate with attractive notes of passionfruit, cut grass & lime zest



	RED WINES - GWIN COCH
	ROOS ESTATE - MERLOT South Africa 23.9
	Blackcurrant and dark cherry fruit With fine tannins

	By the Glass -          Standard Glass 125ml - 5.9
	or a Large Glass 250ml - 8.9
	TORO FUERTE - MALBEC Argentina 27.9
	Aromas and flavours of baked bramble fruits & fruits of the forest

	BERTELETTI - SANGIOVESE Italy 24.5
	Dry and balanced with an aromatic nose of violets & a pleasantly fruity

	LOMAS CARRERA RESERVE CABERNET SAUVIGNON Chile 31.9
	Medium bodied with attractive red & black cherry fruit
	VAN ZIJL - COFFEE PINOTAGE South Africa 27.9
	An elegant wine with tones of roasted coffee beans & coco


	SENORIAL - RIOJA CRIANZA Spain 25.9
	Fruit-led palate of damson, cranberry, bramble & cherry
	BOTTER - CHIANTI [WICKER FLASK] Italy  29.9
	Intense wine with plenty of ripe bramble & cherry fruit



	ROSE WINE - GWIN RHOSLIW
	PINK ORCHID - ZINFANDEL BLUSH California, USA 22.9
	Aromas of baked summer pudding, lychees & exotic fruit

	ARCANO - PINOT GRIGIO ROSÉ  Italy 23.9
	Lots of ripe pear, Honeydew melon & strawberry


	SPARKLING - GWIN PEFRIOG
	LA FORNARINA - PROSECCO SPUMANTE Italy 27.9
	Delicate, smooth and fruity. Fragrant sweet pear & crisp green apple flavours

	JULES FERAUD - BRUT RESERVE CHAMPAGNE N.V France
	An appealing nose of caramel and buttered toast, grilled nuts

	Standard 75cl Bottle       65.9           ½ Bottle 37.5cl  39.5
	ONE4ONE - PROSECCO SPUMANTE  8.9



