
THE first thing that strikes you when you
pull up into the driveway of the Ty-
Newydd Country Hotel, Hirwaun, is the

beauty and splendour of the building. Set in
picturesque gardens, the warm and friendly
hotel is surrounded by the rolling countryside
of the Beacons and Neath Valley.  A tranquil
setting with a unique character and charm of
its own.

Built in the 1930Õs, this Georgian country
house has 28 en suite bedrooms, function
rooms to cater for weddings, business
meetings and banquets, a beautiful lounge/bar
area with log fires and a magnificent
restaurant.  

The current owners of the hotel, Eddie and
Melanie Hillier renamed the restaurant (the
George Restaurant) after George Bryan OBE,
the father of the proprietor of the hotel
between 1993 and 2005 and founder of
Drayton Manor Theme Park.  The new owners
plan to completely refurbish the restaurant
within the next month.  ÒWe are going to
replace the existing furniture with 1940Õs style
tables to enhance the look of the dining area.
We want to revert to a more traditional Welsh
menu by using as much local produce as
possible,Ó said Edward.  ÒThe hotel has
employed four chefs led by Lee Modrate, a
classically trained chef who has previously
worked in a number of LondonÕs top 4 and 5
star hotels and was also a member of the
British Olympic culinary team.Ó

My colleague and I, upon our visit were
presented with an extensive menu with a great
range of starters, main courses and desserts,
not to mention local ales and beers and a very
good wine list.  My colleague chose the
homemade soup of the day (leek and potato)
for his starter, and I chose the Grilled Welsh

Goats Cheese with Dressed Salad and
Blackened Onions.  Both dishes
were accompanied by home-made

Sun-dried Tomato and Herb Bread,
which tasted absolutely delicious. The
traditional Welsh home-made soup was

lovely and creamy and proved to be
the perfect winter warmer and the
goats cheese was truly the best
IÕve tasted in a long time and I
was very reluctant to let my
colleague have even the smallest
of samples. Both starters were

divine.
For my main meal, I chose the

Pork Medallions Marinated with
Cider and Rosemary, served stacked

with SautŽed Potatoes and drizzled
with an Apple and cider Jus. This dish

was delicious and frankly looked far too

good to eat.  The pork was cooked just as I
liked - lovely and tender and the sauce simply
enhanced the flavour of this delicious dish.

My colleague chose the Aur Cymru
Chicken.  This was a chicken fillet stuffed with
sun dried tomatoes and cream cheese
wrapped in palma ham and served with
Penderyn whiskey sauce. The combination of
flavours provided by the cheese and ham
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worked wonderfully with the chicken and
tantalised the tastebuds. The plate was empty
in minutes and I could tell the dish was to
receive a thumbs up as not a word was
uttered as my colleague savoured every
morsel. For the record, he is rarely quiet!

We both decided that we could just about
make room for a dessert and so opted for the
Fruit Crumble and the Welsh Cheese Selection.
I am a real cheese fan and was delighted to
see on the menu cheeses from the area of
Blaenavon that I had not yet tasted.  The first I
chose from a menu of approximately ten was,
ÔPwll MawrÕ, which is actually matured down
the mine at Big Pit Mining Museum, the

second ÔBlaenafonÕ and the third ÔCapel
NewyddÕ.  They were absolutely delicious and
very creamy with my favourite being the
Blaenafon cheese.  My colleague truly enjoyed
his Fruit Crumble with Custard that much I
didnÕt even have chance to try it myself!

We finished our meal with coffee and
mints served in the lounge area in front of the
roaring log fire.

The Ty-Newydd Country Hotel is well worth
a visit.  The venue is both welcoming and cosy
and the staff very friendly and
accommodating.  Even more inviting is the
offer that the hotel is currently running until
the end of February.  Buy one main meal and
you get the second one for free Ð this offer
applies both in the lunch-time and the
evenings (excluding the Sunday carvery) and is
certainly worth taking advantage of.  It is also
worth checking out their Valentines menu
(£19.95 per person, 4 course candlelit dinner,
complimentary glass of bubbly and a live
pianist) and their Mothering Sunday lunch on
March 18th.  

If you have not visited the Ty-Newydd
Country Hotel for a meal, you really are
missing out on something very special.
Whether you are looking for somewhere
romantic or, somewhere to take a group of
friends or business colleagues, the excellent
food and superb value at the George
restaurant really takes some beating.  I canÕt
wait to visit again after the refurbishment to

enjoy the redesigned restaurant along with
the revamped traditional Welsh menu.  I
wonÕt hesitate to recommend this venue to
friends, family and work colleagues.
For further information and bookings
call 01685 813433, log on to
www.tynewyddcountryhotel.co.uk or
email
relax@tynewyddcountryhotel.co.uk


