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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
Farm Cottage Bakery Artisan bread ||  £6.00    
Seaweed butter, sea saltSeaweed butter, sea salt  (W,D)

Seaweed, Lemon & Garlic Marinated Olives  ||  £4.00 (V) 

Starters
Celtic Collection Citrus Gin Cured Salmon ||  £12.50 
Beetroot tartare, horseradish emulsion, radish Beetroot tartare, horseradish emulsion, radish 
(F,S,D,E ,SD,MU) 

Pan Seared Pigeon ||  £12.00 
Pumpkin purée, lentils, pickled shallotPumpkin purée, lentils, pickled shallot 

(S,D,C)

Hoisin Glazed Pork Belly ||  £11.50 
Pak choi,  miso broth, sesamePak choi,  miso broth, sesame 

(W,S,SE) 

Dulse Prawn Cocktail ||  £11.50 
Marie Rose sauce, gem lettuce, brown bread and butter Marie Rose sauce, gem lettuce, brown bread and butter 
(W,B,CR ,S,SD)

Chicken & Trealy Farm Black Pudding Terrine ||  £10.50
Bacon and Tenby Harbwr beer jamBacon and Tenby Harbwr beer jam 

(W,B,D,SD)

Dulse Seafood Chowder ||  £10.50 
Sourdough bread, seaweed butterSourdough bread, seaweed butter 
(R ,W,F,CR ,M,S,D,SD,C)	  

Mushroom Arancini ||  £10.00  
Saffron aioli ,  ricotta, Pembrokeshire rapeseed oilSaffron aioli ,  ricotta, Pembrokeshire rapeseed oil 

(V,W,D,E)

Butterbean, Orzo, Tomato & Kale Soup ||  £9.50 
Tomato and basil scone, pesto Tomato and basil scone, pesto 
(V,W,D,E)



Mains
Dry Aged Welsh Sirloin Steak 8oz  ||  £32.00 
Charred onion, stem broccoli,  chipsCharred onion, stem broccoli,  chips (D)

Roasted Lamb Rump  ||  £30.00 
Welsh lamb rissole, parsnip purée, beetroot tarte tatin, lamb jus Welsh lamb rissole, parsnip purée, beetroot tarte tatin, lamb jus 
(W,D,O,E ,C) 

Herb Crusted Cod  ||  £26.00 
Snowdonia cheese and chive mash, charred leeks, mustard velouté Snowdonia cheese and chive mash, charred leeks, mustard velouté 
(R ,W,F,S,D,SD,MU) 

Grilled Fillet of Plaice  ||  £25.00 
Squid, chorizo butter, Hasselback potatoesSquid, chorizo butter, Hasselback potatoes 

(F,M,D)

Roast Chicken Supreme & Crispy Chicken Wing  ||  £24.00 
Meatloaf, creamed corn, buttered kaleMeatloaf, creamed corn, buttered kale
(W,D,E ,C) 	

Tenby Harbwr Beer Battered Haddock  ||  £22.00 
Pea and mint purée, tartare sauce, lemon, chips Pea and mint purée, tartare sauce, lemon, chips 
(W,B,F,SD)

Beetroot & Sage Risotto  ||  £20.00 
Welsh goat’s cheese, cheese crackling, toasted hazelnutsWelsh goat’s cheese, cheese crackling, toasted hazelnuts

  (V,H,D) 	

 Turmeric, Ginger, Chilli & Coconut Curry  ||  £18.00 
Sweet potato, cauliflower, fragrant rice, Dulse flatbread Sweet potato, cauliflower, fragrant rice, Dulse flatbread 

(V,W) 



Sides
Cabbage & Bacon (D) ||  £5.00 

Buttered Pembrokeshire Potatoes (V,D) ||  £5.00  

Chips (V) ||  £5.00

Spinach & Apple Salad  
with Mustard Dressing (V,SD,B,MU) ||  £5.00 

Honey Glazed Parsnip and Carrots (V) ||  £5.00 

Peppercorn Sauce (D,SD) ||  £4.00

Wild Mushroom and Truffle (D,SD) ||  £4.00 



Dessert
Sticky Toffee Pudding ||  £9.00	  
Barti spiced rum toffee sauce, salted caramel ice cream Barti spiced rum toffee sauce, salted caramel ice cream 
(V,W,S,D,E ,SD) 

Plum Bakewell ||  £9.00 
Amaretto custard Amaretto custard 

(V,W,A ,D,E)

Vanilla Crème Brulée ||  £9.00 
Lemon shortbreadLemon shortbread 

(V,W,D,E) 	   	   

White Chocolate Crémeux ||  £9.00 
Marmalade brownie, baked white chocolate Marmalade brownie, baked white chocolate 

(W,S,D,E)  

Iced Passion Fruit & Welsh Wind Vodka Parfait ||  £8.50
Pumpkin seed brittle, pineapple chutney Pumpkin seed brittle, pineapple chutney 

(V)(V)

Selection of Welsh Cheese ||  £14.00  
Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las  
and Perl Wen, with tomato chutney, grapes, celery and crackers and Perl Wen, with tomato chutney, grapes, celery and crackers 
(V,W,D,C)

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 arean allergen free environment, nor can we guarantee the processes  
used by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios,  
(PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs,  
(MU) Mustard, (P) Peanuts, (SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle:  Plant-based, (V) Vegetarian




