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Foodie heaven
is the toast of
North Wales
N ORTH Wales boasts a

mouthwatering array
of excellent eateries to
suit all price ranges

and taste buds.
If gourmet food is on your

menu or if you prefer plain and
simple, the region simply is the
creme de la creme when it
comes to eating out!

When it comes to ‘posh
nosh,’ North Wales has more
than its fair share of
award-winning eateries, from
Michelin-starred restaurants to
pub of the year recipients and
AA Rosette- boasting venues.

If you like your food as
nature intended, then North
Wales has a good range of
organic venues serving the best
natural food the region has to
offer.

Wales is renowned the world

over for its food and produce
and you can get to sample local
delicacies at many food outlets.

Welsh lamb has an excellent
reputation for its tenderness
and taste and appears on the
menus of top international
hotels.

Meanwhile, Welsh beef is on
a par with the best cuts
anywhere in the world, with
delicious taste and excellent
texture.

And you simply can’t visit
North Wales without sampling
the freshly caught seafood.

You could enjoy some
traditional pub food or a simple
roast dinner with all the
trimmings, washed down with
a pint or two of the local brew.

You’ll find many places
offering a variety of vegetarian
options too.

Along with Welsh traditional
and modern European
influences, you can choose a
dish from the four-corners of
the earth in a wide selection of
first class restaurants across
North Wales.

The region’s cultural culinary
connections are well developed
so whether you enjoy Thai,
Chinese, Indian, North African,
Turkish, Greek, Italian, French
or Mexican and anywhere in
between, you can be assured
you'll find a dish to enjoy.

You'll certainly be spoilt for
choice and the good news is
children are welcomed at the
majority of pubs and
restaurants too.

Whether it’s a romantic three
course meal or a family
celebration, don’t fight the urge
– eat drink and be merry!

North Wales has more than its fair share of
award-winning eateries, from Michelin-starred
restaurants to pub of the year recipients and AA
Rosette-boasting venues

Y Sgwar/The Square Restaurant
12-16 Market Square, Tremadog, Gwynedd, LL49 9RB

WE ARE NOW OPEN 7 DAYS
BOTH LUNCHES & EVENING

NEW LUNCH MENU INCLUDES
HOMEMADE PIZZAS & PANINIS

EVENING A LA CARTE HAS OUR THAI STYLE
FISH CAKES, WELSH LAMB DISHES, CRISPY DUCK

PANCAKES AND OF COURSE FRESH ANGLESEY
MUSSELS & BASS SPECIALS.

WE SERVE ONLY WELSH BLACK FILLET & SIRLOINS
HOMEMADE DESSERTS

NEWLY DESIGNED BAR &
REFURBISHMENT THROUGHOUT

WE LOOK FORWARD TO SEEING YOU!

PLEASE BOOK 01766 515 451

SPRING DININGSPRING DINING

Tremfan Hall
Sunday Lunch
The Place with a view

Take the stress out of Sunday Lunch, why not
join us here at Tremfan Hall where we will be serving

Sunday Lunch from 12noon until 3.00pm

Wed-Sat Evenings Al A Carter From 6.30pm

Two course Sunday Lunch £12.95
Al A Carte also available

Our chefs use only the finest and freshest ingredients so
you can be assured of a delightful Sunday Lunch, our

staff will greet you with their usual friendliness and good
service and the view is breathtakingly beautiful, so we

hope you will join us soon and thank you once again for
your custom

Bookings 01758 740169
Tremfan Hall Llanbedrog LL53 7NN

www.tremfanhall.com

Y Glan Neigr Inn
01407 810857

www.glanneigr.co.uk

AT THE
GLAN NEIGR

Our popular Sunday Carvery
will be available from

12 pm onwards.

We serve only Anglesey’s finest
meat where a wide selection will

be available to please all.
(That’s why our customers

keep coming back).

Please phone for further details:

01407 810857
BOOKING HIGHLY ADVISABLE.

Functions/special rates being held at the
hotel between April, May and June.

Bank Holiday Special
2nd May to 5th May and 23rd May and 26th May 08
Inclusive of dinner, bed and full Welsh breakfast -
£75.00 per person per night
plus a complementary upgrade to a sea or garden
view room (availability permitting)

Paranormal and Ghost Hunting Evening
Bookings now taken for an evening of all things
spooky to include a two course dinner
Activities and ghost hunting in haunted locations
within the hotel
Contact the reception to book or for more details

Sunday Lunches
served at the Inn at the Bay or the Restaurant
Prices start from £9.95
for a three course traditional Sunday lunch

For more details please contact 01407 860301
or email enquiries@trearddurbayhotel.co.uk
to receive our newsletters on up and coming
events and offers

Experience the warm welcome of the

ROYAL SHIP HOTEL
QUEENS SQUARE, DOLGELLAU
TEL. 01341 422209

The Place to go when visiting the
picturesque Town of Dolgellau
Enjoy a delightful meal cooked from only the
finest ingredients, Local Organic Lamb and

Free Range Pork
Seafood from the Cardigan Bay, accompanied
by a glass of crisp Wine or a perfect Pint of

Robinson’s Unicorn Bitter.
No matter what occasion, we make sure you

have a memorable time in a lovely atmosphere.

Weddings • Birthdays • Christenings
• Buffets • Outside Catering

Royal Ship Hotel, Queens Square, Dolgellau,
Gwynedd, LL40 1AR

Tel. 01341 422209 Fax. 01341 424693

GRILL
Bacon steak With caramelized
pineapple, chips and salad ....£9.95
10 oz welsh black rib eye,
Cooked to your liking, served with
chips, salad, onion rings,
mushrooms and grilled tomato ......
............................................£14.95

10 oz welsh black sirloin
Cooked to your liking, served with
chips, salad, onion rings,
mushrooms and grilled tomato ......
............................................£12.95

Blackened Cajun chicken,
Served with chips, salad, onion
rings, mushrooms and grilled
tomato ..................................£9.95
CYRI/CURRIES
Chicken korma (mild)
Tender pieces of chicken breast
cooked with ground almonds and
coconut in a mild and creamy sauce
with fresh coriander ..............£7.95
Chicken jalfrezi (med/hot)
Tender pieces of chicken breast
marinated and cooked with green
peppers, onion, fresh green chillies
and methi leaves in a spicy sauce ..
..............................................£7.95

Vegetable korma (mild)(v)
Selected seasonal vegetables
cooked with ground almond and
coconut, in a mild and creamy
sauce with fresh coriander ....£7.95

MENU GAEAF RING
STARTERS
Welsh rarebit,
With sweet bacon and glazed onions
..............................................£3.95

Winter salad,
Mixed leaves, pears, walnut and
gorgonzola ............................£3.95
Soup of the day,
see blackboard
Llandudno smoked trout
With soft boiled egg salad and
crème fresh and dill dressing £4.95
Seared sirloin,
Strips of sirloin on a bed of beef
tomato mixed leaves and topped
with homemade horseradish cream
..............................................£4.95

Sweet and sticky spare ribs,
Pork ribs marinated in soya sauce,
honey and garlic, served with spicy
potato wedges ......................£4.95
MAINS
Shepards pie ........................£7.50
Homemade pie of the day
topped with shortcrust pastry
see blackboard
Fish of the day see blackboard
Trio of Edwards award winning
sausages On a bed of mashed
potato with a onion and red wine
gravy ....................................£8.95
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