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Dydd Gwener a Sadwrn // Fridays & Saturdays

Y Fungi // The fungi 14.00
Mascarpone trwffl gyda madarch
Truffle mascarpone with mushrooms

Pepperoni 14.00
Y clasur pepperoni 
The classic pepperoni

Caws gafr Pant Ysgawen gyda mêl poeth
a nionyn wedi’i garameleiddio .
Pant Ysgawen goats cheese, hot honey
and caramelised onions 

Yr Afr // The Goat 14.00

Bwydlen Nos // Evening Menu

Rhowch wybod i aelodau o staff blaenllaw am unrhyw allergeddau. // Please inform members of staff of any allergens in advance.

Wedi' gwneud yn ffres ac yn llawn cynhwysion safonol, mae ein prydau yn tynnu dwr i’r dannedd!
Freshly smade and loaded with quality ingredients, our meals are made to taste as good as they look!

Napoli 13.00
Anchofi and capers
Anchovies a capers

Margherita 11.00
Y Clasur Margherita
Classic Margherita 

Margherita Figan // 
Vegan Margherita 12.00
Y Clasur Margherita figan
Classic Margherita vegan

Wedi’i coginio dair gwaith
Triple cooked hand cut, skin-on!

Sglodion // Chips 5.50

Olifau // Olives 6.00

Ein toes pitsa wedi ei orchuddio a menyn garlleg
Our pizza dough smothered with garlic butter

Bara garlleg // Garlic bread 8.00

Bara garlleg a chaws // 
Garlic bread and cheese 10.00

Dewis o Mayo Garlleg, Mêl poeth neu Salsa
Choose from Garlic Mayo, Hot honey or Salsa

Dips 2.00

Pitsa // Pizza

Ar yr ochr // On the side

Platia // Plates

Gambas al forno 12.00
Cimwch teigr du wedi eu coginio gyda garlleg, tsili a olew
olewydd wedi ei weini a surdoes
Black tiger prawns cooked  with garlic, chilli served with
olive oil and sourdough

Pupurau Padron // Puprau Pedron 9.00
Roulette, Ffres o'r gril wedi' gorffen gyda halen mor, newch
chi ffeindio yr un poeth! 1 mewn 10 yn gallu bod yn boeth!
Roulette, Fresh from the grill finished with a scattering of
sea salt, will you find the hot one! 1 in 10 can be hot!

Chorizo bychain // Mini Chorizo 10.00
Mewn saws tomato San Marzano wedi ei weini a surdoes
In a San Marzano tomato sauce served with sourdough

Salad gwyrdd // Green Salad 9.00
Rhuddygl, shibwns, cucumber, pupur tomato, 
gwyrddion cymysg a olew gwyrdd
Radish, spring onion, cucumber, peppers, tomato, 
mixed leaves and green oil
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