Cwellyn Arms Evening Menu

Served from 5pm - Please order at the Bar
Homemade Starters & Snacks

Homemade Soup of the day from £7.95
Homemade sourdough roll

Pork Belly & Cider Terrine £9.95
Homemade with cider, Dijon & sage.
Homemade toasted bread, mixed leaves and apple compote

Wild Mushroom Bruschetta - £8.95
Whipped goats cheese, rocket, fried sage V

Golden Cenarth Baked Brie V £10.25 ideal fo share
Welsh brie baked with honey & hazelnut, our homemade toasted
bread, mixed leaves & red onion & port jam

Spiced Leek & Onion Bahjis £8.95
Pomegranate, pickled shallot, cucumber & yoghurt salad V

Home-smoked Trout £10.95
Smoked in house, Poached egg, gruyere rosti and rocket

Garlic Crusty Sourdough Roll V £4.95 with CheeseV £6.45

Homemade Mains

Pub Classics

Bangers & Mash £18.95
Trio of award winning pork and leek sausages, buttered
mash, sunblush tomato, roasted shallot & onion gravy
(Gf option available on request)

Homemade Chicken Tikka Masala NGCI* £19.95
Marinated roast chicken thighs braised in
our masala sauce. Served with rice, fresh coriander,
pickled shallot and garlic & coriander mini naan
May contain whole spices * without naan

Home Honey roast Ham NGCI £16.95
Served with homemade chips and 2 fried free-range eggs

Cwellyn Arms Fish Pie NGC| £24.95
Smoked haddock, salmon, cod & king prawns in a creamy
vermouth sauce topped with buttered mash & Welsh
cheddar, served with rocket & parmesan

Slow and Low
Our most tender dishes, cooked at low temperature

Sous Vide Rump of Welsh Lamb NGCI £27.95
Served pink with buttered mash, braised & roasted carrots,
creamed leeks & red wine jus

24 hour Braised Pork belly NGCI £23.95
Leek risotto cake, braised red cabbage, shallot &
caramelised apple puree, crackling & madeira jus

24 hour Braised Beef Brisket NGCI £26.95
Fondant potato, butter braised Leeks, rich red wine jus

Vegetarian and Vegan
Leek, Wild Mushroom & Smoked Mozzarella Lasagne £19.95

Homemade egg pasta, home smoked mozzarella with wild
mushrooms, leeks & welsh cheddar. Served with chilli, garlic
& black sesame Greens V

Leek, Red Lentil & Coconut Dhal Ve / NGCI* £17.95
Roasted squash & asparagus. Served with pickled shallots,
fresh coriander, garlic & coriander mini naan and rice
* without naan

Homemade Sunday Roast (Please check at the bar which meat is available that Sunday)
Served with seasonal vegetables, braised red cabbage, roast potatoes, cauliflower cheese, Yorkshire pudding and
gravy - from £17.95 - Subject to availability

For our homemade pizzas, please see the back of the menu

Homemade Sides

Homemade chips Ve £5.25
Cheesy chips V £6.75
Buttered mash V / NGCI £5.25

Butter braised carrots V / NGCI £5.25
Spiced red cabbage Ve / NGCI £4.95
Cheesy Garlic bread V £6.45

Garlic bread V £4.95
Crusty roll Ve £3.45
Side Salad V / NGCI £4.95

Homemade Pork Crackling with apple, sultana and saffron compote NGCI £5.50




Our Homemade 48hr Fermented Sourdough Pizza
Cwellyn Margarita £12.95
San Marzano tomato, Welsh cheddar, Grana Padano, mozzarella & fresh Basil - Veggie on request

Honey Roast Ham £16.95
San Marzano tomato, Welsh brie, red onion & port jam, Grana Padano, cheddar & mozzarella

Wild Mushroom V £15.95
San Marzano tomato, local heb enw goats’ cheese, Honey, cheddar & mozzarella

Sausage Garlic & Chilli £16.95
San Marzano tomato, broccoli, fennel seed, mozzarella, Grana Padano & Welsh cheddar

Chicken Tikka Masala £16.95
Our homemade Chicken Tikka Masala with mozzarella & Welsh cheddar

Children Menu

Welsh Beef / Lamb / Vege Burger V  £10.95 Sausage & Mash £10.95
Salad & homemade chips 2 Sausages, buttered mash & onion gravy
Breadcrumbed Chicken Goujons £10.95 Cwellyn Margarita - £9.95
Salad & homemade chips San Marzano tomato, Welsh Cheddar, Mozzarella & fresh
basil

Ham, Egg & Chips NGCI £9.95
% P Sundays OnlyRoast of the Day £10.95

Please ask at the bar for more information

Homemade Desserts

Yr Wyddfa P6b £8.95V Chocolate & Welsh Barti Rum Torte V £9.45
The dessert formerly known as Baked Snowdon. 70% cocoa solid chocolate with fresh welsh cream and
Genoise sponge, fresh raspberries, homemade vanilla local Barti spiced rum. fresh raspberries, salted caramel
gelato encased in Italian meringue and baked mascarpone, vanilla gelato
Sticky Toffee Pudding £9.45 Basque Vanilla Cheesecake £8.95 NGCI / V
Butterscotch sauce & homemade Amaretti Gelato Served with salted caramel mascarpone,

meringue & raspberries
Scoop of Homemade Gelato V £2.95

Vanilla, Chocolate or Amaretti N Duo de Caramel £10.95
Orange & Basil Sorbet Ve if requested Roasted Hazelnut Creme Brulee, Caramelised Brown
Sugar Tart, Raspberry & Sumac Shortbread, Summer Berry
Homemade mixed fruit Scone - £4.50 Cinnamon Compote

Served with Bon Mamon Jam & Clotted cream

Dogs menu : 40z Beef Burger or 2 x Sausages £4.50
Dog ice cream for you little companion is available to order © £2.75

Allergen information

Please mention any allergy when ordering.
NGCI = Non Gluten Containing Ingredients V = Vegetarian Ve = Vegan N = Contains nuts. Some of our menu items contain nuts, gluten or other
allergens. Due to our cooking environment, there is a risk that traces of these may be in any other dish or food that we serve. We understand the
dangers to those with severe allergies so advise you to please speak to a member of staff who may be able to help you make an alternative choice.




