
The Tynllidiart Arms / 
Tafarn Tynllidiart 

 

Starters/I Ddechrau 
 

Chef's Soup of the Day served with toasted Ciabatta 
Contains Celery 

£4.95 
 

King Prawns and cured Spanish Chorizo sautéed in Chilli & Garlic  
Contains Gluten, Milk, Sulphites & Crustacea 

£7.25 
 

Smoked Haddock, Spring Onion & Dill Fishcakes in a Panko Crumb 
served with a homemade Tartare Sauce 

Contains Gluten, Eggs, Milk & Fish 

£5.95 
 

Roasted Field Mushroom topped with melted Preseli Brie & 
caramelised Red Onion Chutney served on toasted Ciabatta 

Contains Gluten & Milk 

£5.50 
 

Shredded Duck & Spring Onion Croquettes served with Plum & 
Ginger Chutney 

Contains Sulphites & Celery 

£5.95 
 
 
 

 



 
Mains/Prif 

 
12oz Sirloin Steak served with Hand-Cut Chips, Herb-Buttered Flat 

Mushroom, Grilled Tomato and Beer-Battered Onion Rings  
Contains Gluten 

£18.95 
Garlic Butter, Peppercorn* or Stilton* Sauce  

*Contains Milk, Celery, Gluten, Eggs, Soya & Mustard 

 £2.00 
 

Free Range Breast of Chicken wrapped in Smoked Bacon, stuffed with 
Welsh Rarebit and served with Wholegrain Mustard Mash and a 

Tarragon Cream 
Contains Milk, Mustard, Gluten & Celery 

£13.95 
 

Thai Vegetable Curry served with Coriander-Infused Jasmine Rice and 

a Sweetcorn Fritter (V) 
Contains: Gluten 

£12.95 
 

Slow-Roasted Belly of Welsh Pork served with Black Pudding, 
Caramelised Shallot Mash, Seasonal Vegetables and a Cider & 

Apple Jus  
Contains Sulphites & Milk 

£14.95 
 

Roasted Loin of Cod wrapped in Parma Ham and served on a bed of 
Butterbean, Chorizo & Tomato Ragu 

Contains Sulphites, Legumes & Milk 

£14.25 
 

Rump of Ystwyth Valley Lamb served with Sweet Potato & Rosemary 
Mash, Parsnip Fritter, Seasonal Vegetables and a Minted Balsamic Jus  

Contains Eggs, Soya, Milk, Celery & Mustard 

£16.95 


