Cwellyn Arms
Starters & Light Bites
Soup of the Day served with
chunky sliced Crusty Roll & butter
– from £5.75 (Please ask at the bar
for the soup of the day)
Arancino : Butternut squash,
Radicchio and Hazelnut risotto ball
with a mozzarella centre, served on
a turmeric veloute with roasted
pumpkin seeds - £6.95

Hearty Mains-all our chips
are homemade on the premises

Something Special-all
Homemade

Steak & Kidney Pie, Welsh
Beef shoulder slow cooked
until tender in one of our fine
Ales served in a homemade
pastry case with coarse-grain
mustard peas & chips or new
Potatoes - £13.95

Welsh Sirloin Steak served with
rocket & parmesan salad, balsamic
roast tomato & chips
£20.25 GF
Bangers & Mash Edwards of
Conwy Gold Award Pork & Leek
sausages, buttered Mash, sunblush
tomato, Cabernet Sauvignon red
onion gravy - £13.95

Baked Brie : Local Golden
Cenarth baked with honey &
Hazelnut, served with toasted
homemade bread and mixed
leaves- £6.95

Ploughman’s
Lunch,
a
selection of locally selected
cheeses. With a generous
salad, Branston pickle, portion
of our coleslaw & crusty bread
- £10.95 V

Grilled Home-Smoked Trout
Served with Gruyere rosti, poached
egg – “everything is smoked on the
premises in our own smokery”
£7.25 GF

8oz Beef Burger, 100% Prime
Welsh beef, made by our local
butcher
Served in a floured bap with
chips or salad - £11.95

Wild mushroom and smoked
mozzarella lasagne - V
Broccoli and seseme salad,
Sunblushed tomato mushroom
arancino - £15.25

Smoked Haddock and Vodka
Risotto served with mixed leaf
salad - £7.95 GF
Also available as a main course

6oz Minted Welsh Lamb
Burger, 100% Prime Welsh
lamb, made by our local
butcher
Served in a floured bap with
chips or salad - £11.95

Roasted Squash - V
Chesnutt pesto, marinated Feta,
Pomegranate and beetroot tartare
£13.95

Oven Roasted Local Trout on
the bone stuffed with lemon &
thyme. Served with either
chips or new potatoes
£14.95 GF

Portion of real Chips or New
Potatoes
- £2.95
Portion of real chips
with cheese
- £3-95
Mixed leaf Side Salad
- £3.25
Coleslaw
- £2.75
Mixed Vegetables
- £3.25
Red Cabbage
- £2.75
Diane Sauce
- £2.50
Au Poivre Sauce
- £2.50

Carpaccio of Welsh Beef Fillet
Hazelnut and Beetroot Tartare,
Cornichons, Citrus dressing and
Horse Radish Crème Fraiche £7.75
Pork Belly Croquettes
Served with rocket, black pudding
sand, apple compote & aioli- £6-95
Garlic Mushrooms with truffle
oil, served with brioche, and mixed
leaves - £6.45 V
Garlic Crusty Roll - £3.50
With cheese - £4-50 V

Honey Roast Ham, roasted on
the premises with honey and
cloves. Served with 2 fried
local eggs and our homemade
chips – £11-95
Lasagne alla Bolognese,
creamy béchamel, beef ragu,
chips or salad or new potatoes
- £14.95

If you have any allergies, please ask a member of our team for advice

Smoked Haddock and vodka
Risotto with mixed leaf salad £13.95 GF

Side Orders

Menu

Children’s Menu

(Served until 6pm)

Crusty Rolls: all freshly baked
on the Premises

Our Home Cooked Honey
Roast Ham with coarse grain
mustard, crisp rocket & a handful
of homemade chips - £7.45
Home Cooked Chicken with
lime & coriander mayonnaise,
crisp rocket & a handful of
homemade chips - £7.75
Colliers Cheddar Cheese with
sliced tomato & a handful of
homemade chips - £6.95
TLT – Our home smoked Trout,
Lettuce, Tomato & horseradish
crème fraiche. Served with a
handful of homemade chips
£7.95

Welsh Beef with horseradish
crème fraiche, crisp rocket and a
handful of chips - £8.45

Breadcrumbed
Chicken
Goujons, with chips or new
potatoes - £6.75
Pork & Leek sausage, 2 local
Gold Award pork & leek
sausages on a bed of mash with
onion gravy - £6.75
4oz Beef Burger, 100% Prime
Welsh beef, made by our local
butcher. Served in a bun with
salad & chips - £6.75
Wild
Mushroom
and
Mozzarella Lasagne, chips or
new potatoes - £7.75 V

Homemade sweets
Baked Snowdon
Our individual Baked Alaska.
Genoise
sponge,
crushed
Raspberries & Vanilla ice cream
topped with Italian meringue
£7.45
Homemade
Sticky
Toffee
Pudding
Served with Butterscotch sauce
and Amaretti ice cream - £7.75
Eton Mess “Mille-Feuille”
Shards of meringue layered with
Whipped cream and fresh berries
& passion fruit, coulis and
crumbled amoretti - £6.75
Gluten free option on demand

Lasagne alla Bolognese, creamy
béchamel, beef ragu, chips or new
potatoes - £7.75

Vegan Coconut & Espresso
Crème Caramel
Served with Orange & Almond
biscotti - £6.75 VE

Why not end the day in one of our
holiday cottages?
We have accommodation to suit most
pockets and preferences, from camping
down at Cwellyn Lake or Bunkhouse
(for the hill walkers wanting a bit extra
comfort!) to self catering cottages &
farmhouse.
Why not finish your holiday waking up
to the picturesque scenery Snowdonia
has to offer!

Baileys and chocolate chip
Bread and Butter pudding,
Served with brioche ice cream £6.95

See our Website for more details
www.cwellynarms.co.uk or ask at the
bar for a brochure.

Tel: 01766 890321

Cheese & Biscuits
Selection of Local Cheeses,
Served with our homemade
accompaniments, biscuits &
Garnish - £8.00 N

Afternoon Tea
Homemade
Scone
with
clotted cream and jam -£2.95
*With a pot of Tea for one £4.95
Homemade Ice creams
Greek Yogurt and Honey Comb,
Vanilla, Hazelnut Praline N,
Chocolate, Brioche, Amaretti,
Salted Caramel, Strawberry and
Balsamic Sorbet
Choose any 1 scoop. Served in a
brandy snap basket - £2.50
Choose any 3 scoops Served in a
brandy snap basket - £6.95
All our ice creams are homemade
with
the
finest
ingredients
including fresh vanilla pods, local
cream and finest quality 70%
cocoa solid chocolate.

If you have any allergies, please ask a member of our team for advice

