
lunch 
Menu

 



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
Dulse Prawn Cocktail ||  £11.50 
Marie Rose sauce, gem lettuce, brown bread and butterMarie 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 
Artisan sourdough, seaweed butterArtisan sourdough, seaweed butter 

(R ,W,F,CR ,M,S,D,SD,C) 

Butterbean, Orzo, Tomato & Kale Soup ||  £9.50 
Tomato and basil scone, pestoTomato and basil scone, pesto 

(V,W,D,E)

Spiced Prawn Taco ||  £9.00
Cabbage and mint slaw, hot and sour onionsCabbage and mint slaw, hot and sour onions
(W,CR,SD) 

Cauliflower Wings ||  £8.00 
Marina Chip Shop curry mayonnaise Marina Chip Shop curry mayonnaise 
(V,W,B,C)  



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

Dulse Seafood Pie ||  £22.00 
Garlic mash, kale, cabbage and samphireGarlic mash, kale, cabbage and samphire 

(W,F,CR ,M,D)  

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)

Grilled Chicken Supreme ||  £20.00 
Tagliatelle, wild mushroom and truffle sauce, Gran Levante cheese Tagliatelle, wild mushroom and truffle sauce, Gran Levante cheese 
(W,D,E ,SD)  

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

(V,W) 

Welsh Lamb Burger ||  £17.00 
On an artisan bun with garlic yoghurt, tomato relish, lettuce and On an artisan bun with garlic yoghurt, tomato relish, lettuce and 
pickled cucumber, served with skinny friespickled cucumber, served with skinny fries 

(W,SD,D)

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 

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 creamBarti 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)

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

(W,S,D,E)  

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

(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


