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TRIPLE COOKED CHIPS, SEA SALT 6

BUT TERED SEASONAL GREENS 5.50

SEASONED FRIES 5

TRUFFLE & PARMESAN FRIES 6.50

GARDEN SALAD 4.50

HOUSE SLAW 3.50

GARLIC CIABAT TA 4.50

BEER BAT TERED ONION RINGS 5.50

Sides

KALAMATA  OLIVES 5.50

FIRE ROASTED PADRON PEPPERS 6 
Maldon sea salt

HOUSE BREAD & WHIPPED BUT TER 6 

TGFC – TŶ GLYN FRIED CHICKEN 8 
Sriracha mayo, pickled jalapeno

Mains

Snacks

BRAISED WELSH BEEF LASAGNE 18 
Pancetta & parmesan crumb with garlic ciabatta, dressed salad

GRILLED 14OZ GAMMON STEAK 20 
Triple cooked chips, Edkins Farm free range eggs & pineapple pickle

CELTIC PRIDE BEEF BURGER 19 
Glazed brioche bun, tomato relish, Hafod Cheddar, baby gem, pickle, skinny fries

SPICED LENTIL BURGER 18 
Glazed brioche bun, tomato relish, Hafod Cheddar, baby gem, pickle, skinny fries

BEER BAT TERED HADDOCK 18 
Triple cooked chips, crushed peas, chip shop curry ketchup, tartare sauce

SLOW COOKED WELSH LAMB & LAVERBREAD SHEPHERD’S PIE 18 
Grilled hispi cabbage, mint salsa verde

TRUFFLED BUT TERNUT SQUASH MAC ‘N’ CHEESE 17 
Pumpkin seed & sage pangrattato, pickled shallots

8OZ WELSH RUMP STEAK 28 
Skinny fries, peppercorn sauce, watercress

CHICKEN PARMO 19 
Tomato sauce & mozzarella, skinny fries, dressed salad

FISH FINGER SANDWICH 16 
Baby gem, tartare sauce, skinny fries, dressed salad, red cabbage slaw

TŶ GLYN CLUB SANDWICH – TGFC 16 
Crispy bacon, gem, mayo, fried free range egg, skinny fries, 
dressed salad, red cabbage slaw

Please let a member of staff know if you have any allergies or dietary restrictions.
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