
Y BRYN A’R BRAGDY 

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

    

          PIZZA EXTRA TOPPINGS    3.3  each  
Pineapple / Mushrooms / Onions / Jalapeño    

      
          MORE  PIZZA  TOPPINGS   3.7  each   

Bacon / Chorizo / Salami / Mozzarella  
Pepperoni / Ham / Pulled Pork /  
Pulled Turkey/ Sliced Olives /  
Salty ‘Cured’ Anchovy Fillets 

 

SIDES  
MIXED BRYN OLIVES Ve / gf                      5.7 

‘Stone Baked’ JACKET POTATO             4.9 

TODAY’S BUTTERED GREENS gf          4.3 

CHIP BASKET Ve, gf              4.9                 

RED & WHITE SPICY SLAW V, gf           4.5 

BEER BATTERED ONION RINGS (5)  4.8 

SIDE SALAD BOWL                               5.9 

 

Homemade DIP served in a Pot  (each)           27  

Choice  Sweet Chilli /Aioli /BBQ or  Minty Raita
  

FROM THE GRILL & MORE...  
 

MIXED GRILL                                    27.9 

4oz Steak of Rump, Gammon, Pork, a Sausage,  
Basket of fries, Mushroom, Tomato & an Egg 
 

‘DOUBLE-UP’ to a ‘Big Meaty Sharer’   
52.5 
 

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  
 

GAMMON STEAK, CHIPS OR JKT            18.9 

with * Pineapple or *Egg,  & a Salad Garnish  
Have both for an extra    1.5 
 

Y BRYN ’CLASSIC’ BURGER                 18.9                   
6oz of Prime ‘Steer Beef’ Patty, with Red onion, 
Lettuce, Sliced Pickle Dill & Our Burger Sauce 

DOUBLE-UP  to  (2 x 6oz) Patties - ADD           7.4 
 

D’BLE ‘WELSH’ LAMB 1/2 Pounder          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. 
 

ADD CHEESE   1.5  or  PULLED PORK  or  BACON  3.9 
              

1/4lb ’MEXICAN WAVE’ BURGER          17.9       

Spicy Bean & Vegan Cheese, Tomato, Lettuce V/Ve  
 

All Burgers & Meats Freshly Cooked to Order  
 

Burgers are Served in a Brioche Bun 
with Our Slaw & Onion Rings.  Salad Garnish  

& a Basket of Chips or a Jacket Potato - 
 

WELCOME TO OUR BREWERY TAP & RESTAURANT WE HOPE YOU ENJOY OUR OWN CRAFT ALES 

PUB CLASSICS 
 

 

TRADITIONAL FISH & CHIPS     18.9                 

with Mushy Peas & Our Chef’s Tartare Sauce 
 

LEEK & MUSHROOM TAGLIATELLE  17.9 

Topped with parmesan, Rocket & Garlic Pita  
 

PULLED BEEF RAGU                      18.9 

Rich  Slow cooked Meaty Sauce topped with 
Parmesan, Rocket  & a Garlic Pita.  
 

BASKET of GOLDEN SCAMPI         17.9 

Chips, Salad Garnish & Chef’s Tartare Sauce 
   

CHEF’S CHICKEN ’KATSU’              18.9 

‘Japanese Style’ Hammered Panko Fried  

Chicken Drizzled with Mild Curry Sauce  

Served with  50/50 Chips / Rice   

LITTLE BREWERS 
Only for Children 10 yrs & Under  - All Meals 11.5 

All Mains Include a  Simply Fruits Drink  
    

GOLDEN FRIED FISH GOUJONS  OR 

CHICKEN BREAST GOUJONS With CHIPS 

CHEESE BURGER (3OZ) & CHIPS  

STONE BAKED JACKET POTATO   

Topped with Beans & Melted Cheese  
 

‘BAMBINO’ CHEESE & TOMATO PIZZA    

~~~~ 

EXTRA ‘ CHILD SIZE ’ PIZZA TOPPINGS  

All as Adult availability  at  2.5 

NB — ALL Outdoor Tables Must Order & Pay for 
Food at the Main Restaurant Reception (Top of 

Steps) Also Pay & Collect Drinks at the Bar 

Join us for Our Traditional & Famous ‘Sunday Carvery’ EVERY SUNDAY! 
ALSO AVAILABLE ON SUNDAYS ONLY — ‘BOTTOMLESS PROSECCO’  

We will pour you a glass of ‘Bubbly’ & top you up until the end of your meal……… 

 ONLY £15 PER BOTTOMLESS GLASS 

Why not Treat a Friend or Family—to one of our  E- GIFT VOUCHERS   
Can be used in both Y Bryn a’r Bragdy & The Teifi Waterside Hotel 

STONE BAKED PIZZA                               
All our Pizzas are made to Order 

 Gluten Free & Vegan Cheese  
available on request 

                                                       
                     Small / Large 

CAWS DAI A SAWS TOMI Ve          11.9  / 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  
All Served with a Basil Pesto Pot 
 

‘HOT UNDER THE COLLAR’          18.9  
Tomato base, Onion, Mushrooms, Chorizo,  
Jalapeños & Mozzarella 
 

THE ‘GREEN SIDE’  V/ Ve                         17.5            
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                     
Tomato base, Homecooked Ham & Pineapple 
topped with Mozzarella 
 

DAI FARMWR ( A Meaty Feast)             18.9                   
Tomato base, Bacon bits, Pulled Pork, Turkey  
& Mozzarella with a BBQ Glaze 
 

EGGS FLORENTINE PIZZA            17.5                   
Tomato base, Egg, Spinach, Cherry Tomato 
& Melted Mozzarella 
 

NOUJA PIZZA  (spicy Sausage)           18.5                   
Marinara Sauce, Nouja, Mozzarella, Pesto, Peppers, 
Red Onion 
 

BRYN GARLLEG (ve)        9.5      
              

Chopped Garlic, Fesh Cut Parsley & our Seasoned  
Stone Baked Pizza Bread,  
Lightly Drizzled with Extra Virgin Olive Oil   

If you would like our Filtered  ‘Tap’ Water  
Please Help Yourself at Our ‘Water Station’   

If you would like to enjoy our  
Filtered & Chilled Water  

Served to your Table  
There is a ‘Cover Charge’ of £1 Per Person  

SCAN ME >> 

 STONED BAKED FLATBREADS              
£13.95 

Served  with salad and slaw.  
 

CRISPY COD, SALSA, HARISSA MAYO  

STICKY ASIAN CHICKEN & KIMCHI  

HALLOUMI, MUSHROOM, SPINACH & HUMMUS  

MINTED LAMB, FETA & TZATZIKI  

 

GRAZING BOARDS & SALAD  
 

 

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

ANTI PASTI PLATTER                17.9       

Continental Cured Meats with a Warm Flat Bread 
Pot Olives & Our Own Sun Dried Cherry Tomatoes 
Hummus & Leaves & a Pot of Balsamic Oil 
 

CLASSIC CAESAR SALAD              14.5 
Crisp Romaine lettuce, Parmesan, Anchovy fillets, 
Bacon Bits, Ceasar Dressing &  Herby Croutons 
 

ADD GRILLED CHICKEN or HALLOUMI    6.9 

 



 

 

Our Own ‘DAI’ Craft Ale 

 

 

 

Please note: Not all our Cask Ales are ‘on tap’ every day  
Ask a member of staff or see the blackboards for todays availability  
                          
 
 

 
Draught         Pint            Half  Btl  

Aurora Coast 4% ABV  Hazy Summer Pale Ale   £5.20 £2.60 £4.90 
Sunny Dai 4.3% ABV   ‘Award Winning’  Golden Ale  £4.90 £2.45 £4.80 

Dai P.A 4.8% ABV  Cloudy Mountain I.P.A    £5.70 £2.85 £5.00 

Seafire 4.4% ABV  West Coast I.P.A    £5.00 £2.50 - 

Crafty Dai 4% ABV   Best Bitter       £4.90 £2.45 £4.90 

Cwrw Du 4.6% ABV  Porter with a hint of ‘Coffee’ Finish £5.30 £2.65 £5.00 

Dai Cockles 5.4% ABV  Strong Ruby Ale       £5.00 £2.50 £5.00 

Dai Mawr  5% ABV  Craft Lager     £5.80 £2.90 £5.00 

Celtic Coast 4% ABV  Craft Lager     £5.40 £2.70 - 

Y BRYN A’R BRAGDY 

Our Own ‘Teifi’  Range of  Premium Spirits Available at the Bar  
All 25ml 

Grain Sack 37.5%                                                                                                 £3.50 
Premium Gin infused with juniper, hints of coriander seed, angelica & lemon zest   
 

Estuary  42%                                                                                                                                      £3.80 
Dry gin infused with ’ Teifi Sands’  Samphire & Sea Salt          
 

Sunset‘ Blood Orange 42%                                                                                            £3.80 
infused with subtle fl avours & always a touch of salty air  
 

Raspberry & Hibiscus 37.5%                                                                                                 £3.50 
Clean fresh taste with fl avours of juniper, Raspberry, hibiscus, Coriander & a hint of Chamomile. 

Tropical Gin 37.5%                                                                                                                   £3.80 
Classic Teifi Gin infused with bursting tropical fl avours of juicy mangoes & mouthwatering Passionfruit. 
 

Our Special Teifi ‘Gwynant’ Pepper Vodka 37.5% -      £3.50 
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%                                                                                     £3.50 
Crisp clear Teifi Vodka infused with buttery caramel &  Madagascan vanilla pods to create a delicious 

rich fl avour 
   

Stormy Bay Premium Spiced Rum 40% -                                                                      £3.50 
Finest spiced rum ‘ Bold & Fiery’  yet smooth Hand made Welsh Rum, infused with Caramel, Vanilla selected  
spices for a rich & unforgettable taste experience!  

Y Bryn a’r Bragdy - SHOP 
FULL  ‘CELLAR DOOR’  PRICE LIST AVAILABLE  AT THE BAR 

Bottles ‘Bragdy Aberteifi  Craft Ales - 500ml 

1 x 500ml Bottle to Take Away From £3.30—£3.50 as List 

3 x Asst’ Bottles or 2 + Glass in a Gift Box - As Above +  £1.50 

Case of Craft Ales (12 Bottles)   From  £33  to  £37  -  as List        

Case of Asst Craft Ales (3 x 4 Flavours) From £35 to £37 - as List        

Branded  ‘Bragdy Aberteifi Pint Glass Ale / Lager  £2.20 / £3.20 
   

Pins /Casks Available for Home Parties / BBQ’s etc - Please Ask 
   

TEIFI  GIN  -  VODKA  -   RUM  SELECTION  (Incl VAT) 

Teifi Grain Sack Gin Bottle  £29.95  

Teifi Raspberry & Hibiscus Gin  £31.95 

Teifi Estuary Gin    £34.50 

Teifi Sunset Gin    £35.50  

Teifi Tropical Gin    £31.95  

Teifi ‘Gwynant’ Vodka   £29.95  

Teifi Salted Caramel Vodka  £35.50  

Stormy Bay Rum    £35.50 

Premium Triple 3 x 50ml Packs  £16.50 inc VAT 

Standard Triple 3 x 50ml Packs  £15.50 inc VAT 

For More Info & Brewery Tours etc -Visit - www.cardiganbrewery.com 

Our Craft & Real Ales, from the classic Desperate Dai Best Bitter to the well hopped Dai IPA. Brewed in the heart of Ceredigion  

Our Own Craft Ales & Lagers, Bottle Beers, Gins, Vodka, Rum &  Selected Wines 

WINE SELECTION -75cl Bottles 
                         White Wines-75cl                                                                                                                                 

Prospetti Pinot Grigio   £18.95    
CYT Sauvignon Blanc          £19.95   
Wynns Chardonnay                    £26.95  
      Sparkling Wines-75cl                                                       
Chio Prosecco DOC   £24.95  
                           Red Wines—75cl                                                                                                                                                         

Concha Y Toro Merlot          £19.95       
7 Fires Malbec           £19.95     
La Joya Gran Reserva                 £26.95                           
Cabernet Sauvignon      
                           Rose-75cl                                                                           

Tail Side White Zinfandel  £19.95   
Principato Pinot Grigio Blush    £20.95 
         Champagne-75cl                                                                           

Jules Feraud Champagne          £49.95       
Jules Feraud Rose Champagne   £49.95 

MANAGER’S CHOICE 
75cl Bottles 

White Haven Sauvignon Blanc        £26.95  
Medium bodied wine showcases fresh citrus 
(lemon, lime and grapefruit) layered with 
gooseberry and hints of melon     
Gabbiano Chianti Classico DOCG  £26.95 
Classic Red Cherry fruit with spicy notes of 
white pepper and nutmeg on the finish                                                                   

SINGLE SERVE WINE          
White & Rose-187ml                                                                                                              

Chardonnay     £5.95                        

Pinot Grigio     £5.95                    

Sauvignon Blanc     £5.95                       

Zinfandel Rose     £5.95 
 

Red Wines-187ml                                                    

Australian Shiraz    £5.95                                           

Chilean Merlot     £5.95                                               

Argentinian Malbec     £5.95 

SparklingWines-187ml                                           

 ‘Chio’ Italian Prosecco 20cl      £7.95 

Normally Listed Wines  May be Substituted for a different Brand / Label of the same Quality & Standard Subject to Availability  


