
lunch  
Menu

T wo cour ses ||  £22 .00 per per son

T hree cour ses || £26.00 per per son 



To Nibble
Optional extra course, charges apply Optional extra course, charges apply 

 

Farm Cottage Bakery Artisan bread ||  £5.50
Seaweed butter Seaweed butter (V,D), Pembrokeshire sea salt Pembrokeshire sea salt (V,G,D)

Marinated Olives ||  £4.00 
(V)

Starters
Crispy Whitebait
Nori salt, tartare sauce, lemon Nori salt, tartare sauce, lemon 
(F,SD)	

Apple and Perl Wen Bruschetta	
Apple and mead chutney, red grape, candied pistachios,  Apple and mead chutney, red grape, candied pistachios,  
Pembrokeshire cider and mustard mayonnaise Pembrokeshire cider and mustard mayonnaise 
(V,G,D,N,Mu,SD)

Chicken and Ham Hock Terrine
Caper and raisin dressing, cauliflower, onion breadCaper and raisin dressing, cauliflower, onion bread
(G,SD,Mu) 

Celeriac and Pembrokeshire Cider Soup 
Pickled Granny Smith apple, candied hazelnutsPickled Granny Smith apple, candied hazelnuts
(V,N,SD,C)



Mains
Hook Farm Curried Cauliflower Steak  
Braised shallot, pickled cauliflower, toasted seeds,  Braised shallot, pickled cauliflower, toasted seeds,  
cauliflower couscous, curry sauce cauliflower couscous, curry sauce 
(V,SD)   

Market Fish in Tenby Harbwr Beer Batter	
Dulse tartare sauce, pea purée and lemon, served with chips Dulse tartare sauce, pea purée and lemon, served with chips 
(F,G,E ,SD,Mu,S)

Baked Salmon	
White bean and bacon cassoulet, roasted cauliflower, chive oil White bean and bacon cassoulet, roasted cauliflower, chive oil 
(F,D,C,SD,Mu)

Chicken Supreme	
Norton Farm potato fondant, red cabbage, Pembrokeshire  Norton Farm potato fondant, red cabbage, Pembrokeshire  
beer braised carrot, chicken jus beer braised carrot, chicken jus 
(D,G,E ,SD,C)

Pembrokeshire Dry Aged 8oz Rump Steak  
£6.00 Supplement 
Stem broccoli,  charred onion, served with chips Stem broccoli,  charred onion, served with chips 
(D)

Sides
Black Bomber Mac and Cheese  || £5.00 (V D,G, Mu) 

Caramelised Pembrokeshire Potatoes,  
Ham Hock and Leeks  || £4.50

Chips ||  £4.00  (V) 

Peppercorn Sauce  || £3.50 (D,SD) 

Welsh Blue Cheese Sauce  || £3.50 (D,SD,G)



Dessert
Orange and Polenta Cake
Welsh whisky and orange compote, chocolate ice cream Welsh whisky and orange compote, chocolate ice cream 
(V,G,S,D,E ,N)  

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

Popcorn Panna Cotta
Strawberry sorbet, poached strawberries, popcorn syrup Strawberry sorbet, poached strawberries, popcorn syrup 
(V,S,SD)

Selection of Welsh Cheese
£6.00 supplement
Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  
and Perl Wen, served with tomato chutney grapes, celery,  and Perl Wen, served with tomato chutney grapes, celery,  
Caerphilly cheese and leek crackers 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. 

 Vegan (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.


