
W I N E   M E N U
WHITE WINE
Mariquita Sauvignon Blanc
Zesty, aromatic and refreshing with gooseberry and guava fruit flavours.
£3.95 175ml / £4.85 250ml / £14.95 bottle

Boars Kloof Chenin Blanc 
Packed with upfront tropical fruit, the nose charms with an abundance of 
guava and gooseberries. The pallets follows through with the same fruit 
flavours, balanced by a crisp acidity to ensure a fresh and fruity style of 
wine. 
£3.95 175ml / £4.95 250ml / £15.50 bottle

San Antonio Pinot Grigio 
A great example of Pinot Grigio. Delicate colour, this light bodied PG has a 
ripe fruit aroma with pear and melon flavours on the palate. Crisp and dry, 
it has balanced acidity with a long lingering finish. 
£3.95 175ml / £4.95 250ml / 15.50 bottle 

Aroha Bay Sauvignon Blanc - £19.50 bottle
Aroha Bay has a lively, fresh cut grass nose with zippy kiwi fruit and Green 
Opal Fruit flavours.

RED WINE 
Mariquita Merlot
Delightful aromas of rich chocolate, cherry and plum combine with a warm 
spiciness and soft finish. 
£3.95 175ml / £4.95 250ml /  £14.95 a bottle

Bushranger Shiraz
A deliciously fruity red, full of classic ripe red fruit and berry flavours, with 
an added touch of Shiraz spice on the finish 
£3.95 175ml / £4.95 250ml / £14.95 a bottle

Flagtree Malbec - £19.50 bottle
Intense ruby colour. Complex and elegant nose, with red berries and notes 
of vanilla and tobacco. In the mouth the wine is medium-full bodied with 
ripe dark fruit flavours and a hint of oaky spice.

ROSE WINE
Old station Zinfandel Rose 
Light bodied and fresh, beautiful light pink in colour, packed with 
redcurrant and strawberry 
£3.95 175ml / £4.95 250ml / £14.95 bottle

San Antonio Pinot Grigio Rose 
Very light and refreshing with a delicate pear-drop fruit. Absolutely bright 
and fresh, terrifically easy to drink. 
£3.95 175ml / £4.95 250ml / £15.50 bottle

SPARKLING
Vispo Allegro Prosecco - Pale light yellow colour, delicate and complex 
bouquet with fruity notes reminiscent of peach and green apple, there are 
also good secondary notes of acacia and lilac. Fresh and light on the palate 
with balanced acidity. 
£4 per glass / £18.95 bottle



S U N D A Y
L U N C H 

Allergies & Intolerances – Please speak to a member of staff 
if you require information about any of our ingredients.

STARTERS
Our starter options are seasonal so please ask 
your server for more information or see our 

Specials board.

MAIN COURSE
Slow Roasted Beef

Roasted Leg of Pork
Roasted Turkey Breast
Roasted Leg of Lamb

Glamorgan Sausage with Vegetarian Gravy 
All served with roast potatoes, stuffing, roast parsnip,

 a selection of seasonal vegetables, 
homemade gravy & Yorkshire pudding.

DESSERTS
Please ask your server for today’s selection

KIDS SUNDAY MENU
All 5.50 each

Kids Sunday Lunch
Sausage & Chips with peas

Chicken Nuggets & Chips with peas
Fish Goujons & Chips with peas

V

1 course £9.95 
2 courses £13.95 
3 courses £17.95

Take Away Option Available

Served 12-4pm

 Telephone 01792 832111  
www.theynysmeudwyarms.co.uk 


