
     Ty’n Rhos Dinner Menu 
       Friday & Saturday: 23rd/24th January & 13th/14th February 

Appetiser 

Chef’s choice  

 

Starter 
 

Beetroot & Goats Cheese Salad 

trio of beetroot; salt baked, pannacotta & syrup, serrano ham (with or without), 

goats cheese 
 

Duck Liver Parfait 

Homemade chutney and farmhouse toast 
 

Cheddar Cheese Souffle 

smoked bacon chowder 
 

Devon Crab Salad 

with pink grapefruit and grapefruit dressing 
 

Creamy Orzo Pasta & Wild Mushrooms 

Crème fraiche & crispy egg 
 

Duck Spring Rolls 

sweet chilli sauce and dressed leaves 
 

Main Course 
 

Pan Fried Fillet of Caernarfon Bay Seabass 
with a trio of cauliflower, crab cakes and nut butter hollandaise 

 

Trio of Lamb 

Rack, hot pot of shoulder and crispy fritter, with carrot, swede, 

braised baby gem and red wine jus 
 

Duo of Pork 

Pan fried fillet and crispy smoked belly, served with dauphinoise potatoes, glazed vegetables with pommery mustard 

sauce 
 

Blue Cheese Arrancini 

With pickled pear, candied walnuts, beetroot and broccoli 
 

Surf & Turf 

Pan fried 4oz fillet with red wine jus, fillet of hake with lobster sauce, 

served with triple cooked chips and fine beans 
 

Half Roast Crispy Duck 

Served with red cabbage, fondant potato and black cherry and kirsch jus 
 

 

If you would like to order a portion of triple cooked chips with your meal please ask at the time of 

ordering £2.95 



 

 

 

Pre-Dessert 

Chef’s choice  

 

Dessert 

 

Fresh fruit salad 

pouring cream or vanilla ice cream 
 

Crème Brulee 

shortbread biscuit 
 

Pink Prosecco and Raspberry Jelly 

with a raspberry tuile and lemonade granita 
 

Bara Brith and Penderyn Whisky Baked Alaska 

a twist on the classic dessert! 
 

Opera Gateaux 

espresso sauce and chocolate tuile 
 

Black Cherry and Vanilla Parfait 

with pistachio cake and cherry syrup 

 

Selection of four Welsh Cheeses and Accompaniments 

(£2.00 Supplement) 

 

To Finish 
 

Coffee and petit fours £2.95 per person 

Liqueur coffee £5.95 per person 

 

 

 

 

For your dining experience, we serve either a two, three or five course evening dinner  

2-Course £29.50 per person Starter and Main or Main and Dessert  

 3-course £37.50 Starter, Main and Dessert  

 or 5-course £42.50 Appetizer, Starter, Main, Pre Dessert and Dessert   
 

 

 

 

Before ordering please speak to our staff if you have any food allergy or intolerance. 
There is no service charge included in the above price; if you wish to leave a gratuity please do so at 

your own discretion 

 


