
Christmas MenuChristmas Menu
1ST - 24TH DECEMBER 2023

W W W . D Y L A N S R E S TA U R A N T. C O . U KW W W . D Y L A N S R E S TA U R A N T. C O . U K

To reserve your place call or emailTo reserve your place call or email
C R I C C I E T H     T E L  0 1 76 6  5 2 2  7 7 3 
C R I C C I E T H @ D Y L A N S R E S TA U R A N T . C O . U K

L L A N D U D N O    T E L  0 1 4 9 2  8 6 0  4 9 9
L L A N D U D N O @ D Y L A N S R E S TA U R A N T . C O . U K

M E N A I  B R I D G E    T E L  0 1 2 4 8  7 1 6  7 1 4 
M E N A I B R I D G E @ D Y L A N S R E S TA U R A N T . C O . U K

C O N W Y    T E L  0 1 4 9 2  7 0 2  6 5 4 
C O N W Y @ D Y L A N S R E S TA U R A N T . C O . U K

2 COURSES £27.50          3 COURSES £32.50



LEEK & POTATO SOUP GFA VGA
Leek & potato soup, crisp potatoes, confit leek & Dylan’s award winning leek oil 

BONELESS TURKEY WING, SWEET & SPICED CRUMB
Confit turkey wing, maple glaze, spiced coconut & cranberry crumb curry parsnip

DYLAN’S SMOKED MACKEREL PATÉ GFA
Smoked mackerel paté, textures of cucumber, fresh apple & sourdough

OPEN SALMON & CRAY FISH TACO GFA
Seared fillet of salmon & spiced crisp crayfish, toasted tortilla,  

iceberg lettuce, pico de gallo, lime & coriander dressing

TRADITIONAL ROAST TURKEY DINNER GFA
Roast turkey crown, chestnut & sausage stuffing, roast potatoes, pig & blankets,  

stwnsh rwdan, brussel sprouts, glazed parsnips, roast gravy, cranberry & bread sauce 

TRADITIONAL NUT ROAST  VG
Roast potatoes, vegan gravy, seasonal vegtables, cranberry sauce

HERB & PARMESAN HAKE GFA 
Rosemary & garlic roast new potatoes, creamed leeks & chive oil 

CHRISTMAS CUBAN CALZONE 
Mojo pulled turkey leg, ham & emmental cheese, dill pickles,  

sweet mustard & Dylan’s cranberry sauce on the side

CHRISTMAS TRIO
Xmas tree cinnamon churro, christmas pudding chocolate truffle,  

white chocolate sauce &  Red Boat mince pie ice cream 

TERRY’S CHOCOLATE ORANGE SUNDAE  V GFA
Red Boat chocolate flake ice cream, Dylan’s orange marmalade,  

Terry’s chocolate orange & milk chocolate mousse

STICKY TOFFEE PUDDING  V VGA
Made with Wild Horse Brewery Ale, Dylan’s Salted Butterscotch Sauce &  

Môn ar Lwy vanilla ice cream

A completed pre-order form & £10 (per person) non-refundable deposit is required for all bookings.
For parties over 10 people, full payment will be required 7 days prior to your meal. 

See www.dylansrestaurant.co.uk for full terms & conditions.

GFA - GLUTEN FREE OPTION AVAILABLE/OPSIWN DI-GLWTEN AR GAEL   
V - VEGETARIAN/LLYSIEUOL    VG - VEGAN/FEGAN 

VGA - VEGAN OPTION AVAILABLE/OPSIWN FEGAN AR GAEL


