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Blue oceans and sunset skies…

 

Inspired by the fresh seafood, drifting seaweed and sparkling tides of 

his Pembrokeshire childhood, Executive Head Chef Simon Crockford 

is the heart and soul behind dulse.

 

An edible variety of seaweed that grows abundantly around the coast 

of Pembrokeshire, dulse is bursting with ‘umami’ flavour and can be 

eaten raw or dried, making it a versatile ingredient for our menu, as 

well as providing the inspiration for our restaurant’s unique name.

 

Serving up pure freshness from the Pembrokeshire coast and

countryside, and championing the highest quality local produce,

we aim to create memorable dining experiences that emulate  

the coastal sights, sounds and sensations of this beautiful part  

of the world.

|| the dulse  
  story



To Nibble
Local Artisan Bread ||  £5.50
Seaweed butter, Pembrokeshire sea salt Seaweed butter, Pembrokeshire sea salt   (V,G,E ,D)

Marinated Olives ||  £4.00 (V) 

Whitebait  || £5.50
Laverbread and chilli mayonnaise Laverbread and chilli mayonnaise 
(F,G,E)

Starters
Glamorgan Sausage with Caerphilly  
Cheese and Leeks  ||  £8.25
Baby vegetables, Welsh ale and tomato chutney Baby vegetables, Welsh ale and tomato chutney 
(V,G,S,D,E ,SD) 

Quinoa Salad with Beetroot, Butternut  
Squash and Kale  ||  £9.95
Pickled pear, candied walnuts, spinach, seaweed and lime vinaigrettePickled pear, candied walnuts, spinach, seaweed and lime vinaigrette
(V,N,SD)

Beef Cheek and Perl Las Cheese Croquettes ||  £9.95
Crushed celeriac, bacon, onion jus Crushed celeriac, bacon, onion jus 
(G,S,D,E ,C)

Carmarthenshire Smoked Chicken ||  £9.95
Snow pea slaw, Llaeth Y Llan yoghurt, orange, sherry caramel Snow pea slaw, Llaeth Y Llan yoghurt, orange, sherry caramel 
(G,S,D,SD)

Pembrokeshire Crab Soup ||  £10.50
Cornbread, seaweed butter, crab mayonnaiseCornbread, seaweed butter, crab mayonnaise
(F,Cr ,G,D,E ,SD,C) 

Soused Mackerel ||  £8.50
Salad of leeks, tarragon and Norton Farm potatoes, Mêl Gwenyn  Salad of leeks, tarragon and Norton Farm potatoes, Mêl Gwenyn  
Gruffydd honey and Welsh Dragon mustard dressing Gruffydd honey and Welsh Dragon mustard dressing 
(F,G,SD,Mu)

Grilled Tiger Prawns  ||  £11.50
Garlic butter, lemon and samphire Garlic butter, lemon and samphire 
(Cr ,D)



Mains
Charred Corn, Pearl Barley and Pumpkin Broth  ||  £16.95
Miso glazed root vegetables, kaleMiso glazed root vegetables, kale
(V,G,S,SD,C)

Market Fish in Tenby Harbwr Beer Batter ||  £17.50  
Dulse tartare sauce, mushy peas and lemon, served with chipsDulse tartare sauce, mushy peas and lemon, served with chips
(F,G,E ,SD)

Baked Portobello Mushroom with Welsh Rarebit ||  £17.95
Chive polenta, wild mushroom and truffle sauce Chive polenta, wild mushroom and truffle sauce 
(V,G,D,E ,SD,Mu)

Welsh Pork Belly with Celeriac and Apple ||  £19.95
Trealy Farm black pudding, Black Mountain apple brandy jus  Trealy Farm black pudding, Black Mountain apple brandy jus  
(G,D,SD,C)

Roasted Welsh Lamb Rump with Curried Lentils  ||  £22.50
Pumpkin, burnt onion mash, rosemary jusPumpkin, burnt onion mash, rosemary jus
(G,D,Mu,C)

Dulse Seafood Cawl ||  £22.50 
Market fish cooked in a tomato and fennel stew, cornbread, garlic aioli Market fish cooked in a tomato and fennel stew, cornbread, garlic aioli 
(F,Cr ,M,G,E ,SD,C)

Garlic and Herb Crusted Hake Fillet ||  £22.50 
Cavolo Nero, sardine ragu, hasselback potato Cavolo Nero, sardine ragu, hasselback potato 
(F,G,S,D,SD,C)

Salmon Wellington with Cream Cheese,  
Seaweed and Lemon ||  £23.50
Charred Hook Farm cauliflower, caper, dill and cockle velouté Charred Hook Farm cauliflower, caper, dill and cockle velouté 
(F,M,G,D,E ,SD,C) 

Pembrokeshire Dry Aged 8oz Rump Steak ||  £25.00
Stem broccoli,  charred onion and chips Stem broccoli,  charred onion and chips 
(D)



Sides
House Chips  ||  £3.50  
(V) 

House Chips with Caws Cryf cheese  
& truffle oil || £5.00  
(V,D) 

Pembrokeshire Chilli Farm Spiced Sweet Potato  
Wedges || £5.00 
(V,D

Hook Farm Cauliflower Cheese Topped  
with Welsh Rarebit  ||  £5.00 
(V,G,D,E ,SD,Mu)

Peppercorn Sauce  || £3.25  
(D,SD) 

Wild Mushroom and Truffle Sauce  || £3.25  
(D,SD)



Dessert
Sticky Toffee Pudding  ||  £7.25
Barti spiced rum toffee sauce, salted caramel ice creamBarti spiced rum toffee sauce, salted caramel ice cream
(V,G,D,S,E ,SD)

Cherry and White Chocolate Blondie  ||  £7.25
Marzipan ice cream, mulled cherries, mandarin gel Marzipan ice cream, mulled cherries, mandarin gel 
(V,G,N,S,D,E ,SD)

Tonka Bean Panna Cotta  ||   £7.25
Gower cider poached pear, pear sorbet, blackberries Gower cider poached pear, pear sorbet, blackberries 
(V,S)

Crème Brulée Baked with Pembrokeshire Cream  ||  £8.25
Welsh cakes and berries Welsh cakes and berries 
(V,G,D,E)

Chocolate Crémeux ||  £8.50
Banana ice cream, crème fraiche, honeycomb  Banana ice cream, crème fraiche, honeycomb  
(D,E ,S)

Selection of Welsh Cheese ||  £10.95
Pant-Ys-Gawn goat’s cheese, Caws Cryf cheddar, Perl Las  Pant-Ys-Gawn goat’s cheese, Caws Cryf cheddar, Perl Las  
and Perl Wen, served with apple, mead and honey chutney,  and Perl Wen, served with apple, mead and honey chutney,  
grapes and celery, Caerphilly cheese and leek crackersgrapes and celery, Caerphilly cheese and leek crackers
(V,G,D,C,SD)

A discretionary 10% service charge will be added to your bill. 

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are  
an allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers. 

(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains peanuts,  
(E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains soya,  
(C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, 
 (L) Contains lupin.




