
Dinner 
Menu



To Nibble
Artisan Bread ||  £5.00
Seaweed butter, Pembrokeshire sea salt Seaweed butter, Pembrokeshire sea salt   (V,D,G,E)	

Marinated Olives ||  £4.00 (V) 

Summer Pea Houmous || £6.50
Welsh feta cheese, toasted seeds, corn bread Welsh feta cheese, toasted seeds, corn bread (V,G,D,Se)

Starters
Pembrokeshire Chilli Farm Spiced Salt  
and Chilli Squid   ||  £9.00
Ginger vinegar dipping sauce Ginger vinegar dipping sauce (M,G,S,SD,Se)	

Maple Glazed Welsh Pork Belly ||  £9.00
Piccalilli ,  red cabbage, apple, crackling Piccalilli ,  red cabbage, apple, crackling (Mu,SD,C)

Lemon, Chickpea and Tomato Quinoa Salad ||  £8.95
Cucumber, parsley, harissa mayonnaise, rocket  Cucumber, parsley, harissa mayonnaise, rocket  (V,SD,S)	

Norton Farm Potato and Pant-Ys-Gawn 
Goat’s Cheese Salad  ||  £9.00
Asparagus, peas, mint, gem lettuce, Welsh Wind cask vinegar,  Asparagus, peas, mint, gem lettuce, Welsh Wind cask vinegar,  
Afon Mel wildflower honey dressing Afon Mel wildflower honey dressing (V,G,D,Mu,SD)

Smoked Haddock, Sweetcorn, Chorizo  
and Cockle Chowder  ||  £9.00
Charred cornbread, seaweed butter Charred cornbread, seaweed butter (F,M,G,D,SD,C)	

Dulse Prawn Cocktail ||  £11.50
Marinated prawns, pickled cucumber, cherry tomatoes, gem lettuce, Marinated prawns, pickled cucumber, cherry tomatoes, gem lettuce, 
Marie Rose sauce, brown bread and butter Marie Rose sauce, brown bread and butter (Cr,SD,G)

Pembrokeshire Salt and Smoked Salmon  ||  £12.50
Beetroot, orange, fennel, dill yoghurt, tapioca crisp Beetroot, orange, fennel, dill yoghurt, tapioca crisp (F,D,SD)   

Dulse Deli Board  ||  £20.00
Cured meats, Carmarthenshire smoked chicken, marinated olives, Welsh Cured meats, Carmarthenshire smoked chicken, marinated olives, Welsh 
goat’s  cheese with chilli jam, artisan bread, balsamic vinegar and goat’s  cheese with chilli jam, artisan bread, balsamic vinegar and 
Welsh rapeseed oil Welsh rapeseed oil (F,D,SD)   



Mains
Summer Vegetable Risotto  ||  £18.50
Asparagus, peas, tomato, basil , lemon, samphire, cheese crackling Asparagus, peas, tomato, basil , lemon, samphire, cheese crackling 
(V,D)  

Norton Farm Potato and Tarragon Gnocchi ||  £18.50  
Roasted peppers, courgettes and fennel, tomato and chilli raguRoasted peppers, courgettes and fennel, tomato and chilli ragu
(V,C,SD)

Market Fish in Tenby Harbwr Beer Batter || £19.00  
Dulse tartare sauce, mushy peas and lemon, served with chipsDulse tartare sauce, mushy peas and lemon, served with chips
(F,G,E ,SD,Mu,S) 	

Lemon and Thyme Marinated Chicken ||   £20.00
Chorizo creamed corn, crushed potatoes, carrot relish, stem broccoli  Chorizo creamed corn, crushed potatoes, carrot relish, stem broccoli  
(C,SD,D,G)	

Dulse Seafood Laksa ||  £24.00
Prawn, salmon and skate wing cooked in a coconut, lemongrass,  Prawn, salmon and skate wing cooked in a coconut, lemongrass,  
ginger and turmeric broth with egg noodles ginger and turmeric broth with egg noodles 
(Cr,F,G,N,E ,SD,C)

Pan Roasted Cod ||  £24.00
Bombay potatoes, curried mussels and leeks, buttermilk and chive dressing Bombay potatoes, curried mussels and leeks, buttermilk and chive dressing 
(M,F,D) 

Whole Roasted Sea Bream ||  £25.00
Caper dill and cockle velouté, samphire, Pembrokeshire potatoes Caper dill and cockle velouté, samphire, Pembrokeshire potatoes 
(C,SD,D,M,F) 

Pembrokeshire Dry Aged 8oz Rump Steak ||  £24.50
Stem broccoli,  charred onion, served with chips Stem broccoli,  charred onion, served with chips 
(D)	

Welsh Lamb Rump ||  £26.00
Ras el Hanout spiced couscous, Welsh feta, caponata, anchovies Ras el Hanout spiced couscous, Welsh feta, caponata, anchovies 
(G,D,SD,C,F ) 	



Sides
Chips ||  £3.50 (V) 

House Fries || £4.00 
Nori salt and Sriracha mayonnaise, onion seeds Nori salt and Sriracha mayonnaise, onion seeds 
(V,D)

Panzanella Salad || £5.00 
Tomatoes, corn bread, seaweed and basil dressing Tomatoes, corn bread, seaweed and basil dressing 
(V,SD,G)

Spring Greens, Cabbage, Peas and Leeks || £5.00 
With mint and garlic butter With mint and garlic butter 
(D)

Peppercorn Sauce  || £3.25 (D,SD) 

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



Dessert
Sticky Toffee Pudding  || £7.50
Barti spiced rum toffee sauce, salted caramel ice creamBarti spiced rum toffee sauce, salted caramel ice cream
(V,G,D,S,E ,SD)

Lemon and Ginger Panna Cotta || £8.00
Blackberry sorbet, coconut granola, roasted pineappleBlackberry sorbet, coconut granola, roasted pineapple
(V,N,SD)

Crème Brulée Baked with Pembrokeshire Cream  || £8.50
Welsh cakes and berries Welsh cakes and berries 
(V,G,D,E)  

Pembrokeshire Sea Salt  
and Caramel Chocolate Brownie  || £8.50
Peanut butter mousse, raspberry jam ice cream Peanut butter mousse, raspberry jam ice cream 
(V,G,D,E ,S,P)

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 crackers 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.




