
Please let us know if you have any allergies or dietary requirements. 

 

         

  

Welcome to Y Seren 

Built around 1891, Y Seren started out in life as a country house named 

Brynderwen, or Oak Hill in English. The house was the residence of 

the Prosser family, previously of Ty- Gwyn, Llangunnor. Perhaps its   

most famous occupant was David Prosser, Bishop of St. Davids from 

1928 until his death in 1951. Bishop Prosser was notably also 

Archbishop of Wales from 1944 to 1949. 

Today, the building is named Y Seren in honour of the public house 

that used to be situated less than 100m from our drive. We serve high 

quality homemade meals, which means your food may take a little 

longer to be made, but trust us, it’s worth the wait! 

      Y Seren Hotel & Restaurant 

                  @yserenhotel 



Please let us know if you have any allergies or dietary requirements. 

 

 

 

 

 

  

Main Menu 
Served 12pm-9pm 

    

Bread & Snacks 

Smoked almonds, olives (V)(GF)(DF) …….……………………………..………..……………….……… £5.00 
Y Seren bread, pickles, whipped Welsh butter (V) ……………….…………………………..………... £5.00 
 

Starters 

Soup of the day, Y Seren bread (VE)(GF)(DF) .………….….…………………………………..………… £7.00 
Crispy rabbit bon bons, romesco, celeriac mustard, apple slaw ….………….……...…………... £7.50 
Creamy wild garlic mushrooms, sourdough toast (V)(GF) …..…………...……….………………… £8.50 
Cured ham, Perl Wen, pickled pear, walnut & sourdough bread (GF) ………………………….…. £8.50 
Prawn cocktail, baby gem, avocado, tomato, cucumber & Marie Rose (GF) …………..…….... £9.50 

 

Sandwiches    all served with chips 

Grilled halloumi, beetroot, hummus, rocket (V) (GF) ………..…….…………….……….……...… £12.00 
Ploughman’s, Welsh Cheddar, ham, pickle, apple (GF) ..…….….……….……………….…….... £12.00 
Chicken club, bacon, baby gem, avocado, tomato (GF) …………………….……………………… £13.00 
Fish finger sandwich, brioche, caper & dill mayonnaise (GF)(DF) …......…..…………..……… £13.00 
 

(V) – Vegetarian     (GF) – can be made Gluten Free  

(VE) – Vegan     (DF) –  can be made Dairy Free  

 

 

 

 

 



Please let us know if you have any allergies or dietary requirements. 

 

  

Mains 

Herb gnocchi, wild mushrooms, ricotta, spinach, garlic & cream (V) ………….…………..….. £18.50 

Y Seren curry & rice (Chicken or Sweet Potato & Lentil (VE)) (GF) ………..…………..………... £18.50 

Homemade lasagne, spring salad & chips …………………...….............................….....…... £19.50 

Classic fish & chips, minted peas, tartare sauce (DF) …....…….……………..………………...… £19.50 

Chicken escalope, confit potatoes, spring greens, celeriac, tarragon, lemon …….…………. £21.00 

Choice of Wild Sea Bass OR Wild Salmon with new potatoes, chorizo, samphire, caper & dill 
butter (GF)(DF) ……..………………………………………………………………………………………….. £22.00 

From the Grill  
Smashed cheese burger, brioche bun, tomato relish, hand-cut chips & onion rings ….…… £19.00 

Spatchcock baby chicken, lemon & smoked paprika, hand-cut chips (GF)(DF) ........…….. £19.00 

12oz gammon, egg, pineapple & chips (GF)(DF) ..………………..……………….………………... £19.50 

Roast Welsh lamb rump, confit potatoes, minted pea puree, Tenderstem, mint jus (GF)…. £25.00 

8oz rump steak, vine cherry tomatoes, onion rings, fries & your choice of sauce (GF)…..... £26.00 

8oz fillet steak, beer battered onion rings, hand-cut chips & your choice of sauce (GF)…... £34.00 

Sides & Sauces 

Hand cut chips (V)(GF)(DF) ………………………………....……….…………….………………………... £5.50 

Tenderstem broccoli, salsa verde (V)(GF)(DF)  .……...………..………………………………...……. £5.50 

Beer battered onion rings (V)(DF)  …………..…….………………………………………………………… £5.50 

Garlic bread (V)(GF) …………………………………………………………………………………….………. £5.50 

Cheesy garlic bread (V)(GF) ……….…………….…………….……….…………………………..……….. £6.00 

Peppercorn Sauce (GF) …………….……………..………..………………………………………………... £5.00 

Red Wine Sauce (DF) …………..…………………….…………………………………………………..……. £5.00  

Garlic Butter (V)(GF)  …..….………..….…………………………………….………………………...…….. £5.00 

 

(V) – Vegetarian     (GF) – can be made Gluten Free  

(VE) – Vegan     (DF) – can be made Dairy Free  

 

 



Please let us know if you have any allergies or dietary requirements. 

 

 

Desserts 
Sorbet (GF) & ice cream (ask for flavours, price per scoop) …...…..…..……..…………….……... £2.50 

Apple Pie, served with custard (VE) (GF) …………………….……..……….………………………....… £7.50 

Honeycomb & Toffee Cheesecake, served with fresh cream ……………………………………….. £8.00 

Orange & Passionfruit Cheesecake, served with fresh cream (GF) ………………………...…….. £8.00 

Sticky toffee pudding & vanilla ice cream ……………….………..…………………………..….……... £9.00 

Chocolate brownie & vanilla ice cream (GF) ………….………..…………..…….…...……………..… £9.50 

Cheese of the Day with chutney, pear & crackers (GF) ………………….…..…..…………….…… £11.50 

 

Ice cream, cream & custard available on request 

 

(VE) – Vegan     (GF) – can be made Gluten Free 

 
 

 

 

 

 

 


