lunch
Menu

Two courses || £21.00 per person
Three courses || £26.00 per person

To Nibble
Optional extra course, charges apply

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

Marinated Olives || £4.00
(V)

Starters
Pembrokeshire Chilli Farm Spiced Squid
Laverbread and chilli mayonnaise
(M,G,E)

Welsh Pork and Mustard Rillette
Crackling, piccalilli and watercress
(G,SD,Mu)

Pembrokeshire Crab Soup
Cornbread, seaweed butter
(F,Cr,G,D,E,SD,C)

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

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

Garlic and Herb Crusted Cod Cheeks
Sautéed potatoes, Cavolo Nero, sardine ragu
(F,G,S,D,SD,C)		

Chicken Supreme with Curried Lentils
Pumpkin, burnt onion mash, rosemary jus
(G,D,Mu,C)

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

Pembrokeshire Dry Aged 8oz Rump Steak ||
£10.00 supplement
Stem broccoli, roast 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
Barti spiced rum toffee sauce, salted caramel ice cream
(V,G,D,S,E,SD)

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

Tonka Bean Panna Cotta
Gower cider poached pear, pear sorbet
(V,S)

Selection of Welsh Cheese || £6.00 supplement
Pant-Ys-Gawn goat’s cheese, Caws Cryf cheddar, Perl Las and
Perl Wen, served with apple, mead and honey chutney, grapes
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.

