
Vegetable, Puy Lentil and	 13.90
Bean Chilli (v) (vg poss)
Crème fraȋche, crumbed feta, pitta 
Thai Curry (v) (vg poss)			  13.90
Chickpea, roasted red pepper, coconut, 
green beans, courgettte and pineapple, 
with jasmine rice, crème fraȋche, pitta (v)

Mixed Grains & Quinoa Salad	 14.90
Roasted vegetables, grilled halloumi, 
butternut squash purée, pomegranate,
green herb salad, hummus & pitta (v)

Risotto-Stuffed Tomato (v) (vg poss)	14.90
Courgette, sun blushed tomatoes, 
mushroom, basil, rocket, salsa verde, 
vegetarian Parmesan

Bistro

Olives (vg)		        		  4.40
Bread, Welsh Blodyn Aur and balsamic

Hummus (v)				    4.90
Smoked paprika, pomegranate, 
parsley, carrot sticks and pitta

Antipasti Board	 		  10 / 15
Cured meats, hummus, blushed 
tomatoes, olives, bread

Fish Board 	 	       	     	 10 / 15
Salmon, mackerel paté, fishcake, 
orange mayo, chilli sauce, lemon 
and dill dip, bread

Vegetable Board (vg)		  10 / 15
Olives, chargrilled courgettes, 
peppers and aubergine, hummus, 
blushed tomatoes, bread

SHARING STEAK & GRILL

yBlac Fish Cake		  	 13.90
Welsh fried free-range egg, spicy salsa,
herbed salad, lemon and dill aioli, lemon

Fish & Chips			   13.90
Real ale battered fish of the day with 
pea and herb sauce, house chips and 
yBlac tartare sauce

Salad Nicoise	 		  14.50
Roasted salmon fillet, potatoes, 
olives, capers, roasted vine tomatoes, 
courgettes, fine beans, salsa verde 
and soft boiled egg

Churros 	 			   5.20
Cinnamon sugar and dulce de leche

Apple & blackberry tart		  5.90
Crumble topping and caramel ice cream

Dark chocolate torte	 	 5.90
Mango purée and lightly whipped cream

Belgian waffle & ice cream	 5.90
Please ask for flavour

Trio of Welsh cheese	 	 8.90
Perl Wen, Snowdonia Black Bomber 
and Perl Las. Garnish, house chutney, 
balsamic onion marmalade and crackers

Affogato 	 			   7.50
Liquor, espresso and ice cream

Duo of ice cream or sorbet	 4.50
Selection of dairy ice cream 
and fruit sorbets

House triple cooked chips		  2.90
Herbed green salad			   3.25
Green beans and toasted pine nuts	 3.45
Broccoli, lemon and dill		  2.90
Roasted root vegetables		  3.45

SIDES

SAUCES
Peppercorn 2.50

Red wine & thyme 2.50
Mushroom & Perl las 2.70

Welsh Lamb Rump 		  16.50
Nicoise salad of baby potatoes, green 
beans, olives, capers, blushed tomatoes, 
aubergine, courgettes and salsa verde

Chicken Katsu			   14.90
Panko crumbed chicken breast, stir-fried 
vegetables with ginger, chilli and soy, 
rice and beans, Thai sauce

Daube of Gammon 		  14.90
Welsh fried free-range egg, fresh 
pineapple, pea purée, peas, vine 
tomatoes, chunky chips

Welsh Sirloin 8oz/227g		  18.90

Welsh Rib-Eye 10oz/284g		  21.90
Steaks served with roasted vine tomatoes, 
roasted red onion, rocket and house chips

Welsh Steak Frites 8oz/227g	 14.90
Pan-fried thinly beaten out steak served 
pink, house fries, salsa verde and rocket

Allergen information available on request. Please inform us of any dietary requirements.

Cream of Mushroom Soup (v)	 5.50
Parmesan, fresh bread

Chicken Liver, Gwynt y Ddraig	 6.40
Cider and Apple Parfait	     
Balsamic onion marmalade, 
cornichons and toasted brioche

Snowdonia Black Bomber (v)	 5.90
Welsh Rarebit 
Beetroot chutney

Thai Minced Chicken Salad	 5.90
Baby gem, cucumber, spring 
onion, crème fraȋche and lime 

yBlac Fishcakes Skewers	 6.50
Salad, lemon and lime with either: 
tartare; lemon and dill dressing; chilli sauce

Smoked Salmon	 		  6.50
Baby gem, shallots, capers, lemon and 
dill dressing, crème fraȋche and bread

Pea Fritters (v)			   5.50
Sweet chilli sauce, rocket and 
spring onion salad

LIGHT BITES & STARTERS

FISH & SEAFOOD

croeso@yblac.co.uk                              01970 832 555                              yblac.co.uk                              yblactalybont

SWEET THINGS

Espresso			   1.90 /	 2.40
Macchiato				    2.40
Long black / Flat white	 	 2.40
Cappuccino / Caffe latte		  2.50
Mocha	 			   2.80
Hot chocolate			   2.90
Liqueur coffee			   5.60
Welsh Tea Birds		  2.40 / 	 4.50
     Welsh Breakfast; Earl Grey; 
    Green Tea; Morroccan Mint;  
    Mango & Bergamot;
    Lemon & Ginger; Jasmine

COFFEE & TEA

VEGETABLES

Blacy

BURGER SIDES
Welsh mature Cheddar 1.20

Slaw 1.50
Bacon 1.00

yBlac Burger	 		  10.50
Brioche bun, mayonnaise, balsamic onion, 
green leaves, tomato, gherkin and chips

Welsh Beef Chuck Burger	 12.95
Brioche bun, mayonnaise, bacon jam, 
green leaves, tomato, gherkin and chips

Welsh Lamb and Mint Burger	 12.95
Multigrain brioche bun, hummus, 
feta, green leaves, tzatziki and chips

Halloumi and Aubergine	 	 12.50
Stack Burger (v)
Multigrain brioche bun, roasted pepper, 
harissa mayo, hummus, green leaveships

Now Taking Bookings
for Christmas Parties!

Please ask at the Bar


