
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
Roasted Red Pepper & Tomato Soup ||  £8.00 
Basil pesto, charred sourdough and seaweed butterBasil pesto, charred sourdough and seaweed butter 

(V,W,B,D,SD)

Cauliflower Wings ||  £8.00 
Chip shop curry mayonnaise Chip shop curry mayonnaise 
(W,B,C)

Dulse Seafood Chowder ||  £11.00 
Sweetcorn, chorizo, Pembrokeshire potatoes, charred sourdough,  Sweetcorn, chorizo, Pembrokeshire potatoes, charred sourdough,  
seaweed butterseaweed butter 

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

Quinoa & Roasted Butternut Squash Salad    ||  £9.50 
Edamame bean, sun blushed tomatoes, kale and chilli ,  Edamame bean, sun blushed tomatoes, kale and chilli ,  
basil and lime dressingbasil and lime dressing 

(V,S)

Pembrokeshire Chilli Farm Spiced Whitebait ||  £9.00 
Jalapeno and lime mayonnaise Jalapeno and lime mayonnaise 
(W,F)

Pulled Beef Brisket Hash ||  £12.00 
Beetroot, horseradish salad cream, bourbon jus Beetroot, horseradish salad cream, bourbon jus 
(W,D,E ,SD,MU,C)



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

Roasted Salmon Fillet ||  £26.00
Onion mash, cabbage and bacon, dill velouté Onion mash, cabbage and bacon, dill velouté (SD,D,F )

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

Dulse Seafood Linguine ||  £25.00
Pembrokeshire cream, laverbread, white wine, Pangrattato breadcrumbs Pembrokeshire cream, laverbread, white wine, Pangrattato breadcrumbs 
(W,F,CR ,M,D)

Mussels of the Day ||  £22.00
Focaccia , fries and seaweed butter Focaccia , fries and seaweed butter (R ,SP,W,M,S,D,SD)  

Summer Vegetable Risotto ||  £20.00			 
Lemon, Gran Levanto cheese, pesto dressing Lemon, Gran Levanto cheese, pesto dressing (V,D)			 

Plant-based option available Plant-based option available  

Welsh Lamb Burger ||  £17.00
On a Farm Cottage artisan bun, topped with garlic yoghurt, tomato On a Farm Cottage artisan bun, topped with garlic yoghurt, tomato 
relish, lettuce and pickled cucumber, served with skinny fries relish, lettuce and pickled cucumber, served with skinny fries (W,SD,D)

Panko Chicken Burger ||  £16.50
On a Farm Cottage artisan bun, topped with Korean BBQ sauce, On a Farm Cottage artisan bun, topped with Korean BBQ sauce, 
mayonnaise, pickled cucumber and lettuce, served with skinny fries mayonnaise, pickled cucumber and lettuce, served with skinny fries 
(W,E ,SD,D,MU)

Sides
Chips (V,W) ||  £5.00
Buttered Green Beans with Cabbage, Shallots & Bacon (D)  ||  £5.00	
Pembrokeshire Potatoes with Garlic Butter (V,D) ||  £5.00
Roasted Carrots & Parsnips with Pembrokeshire  
Hot Honey Dressing (V,D) ||  £5.00
Caesar Salad (W,R ,F,S,D,SD,MU) ||  £6.00
Panzanella Salad (V,R ,W,S,SD) ||  £6.00
Peppercorn Sauce (D,SD) ||  £4.00 
Wild Mushroom & Truffle (D,SD) ||  £4.00



Dessert
Sticky Toffee Pudding ||  £10.00
Barti spiced rum toffee sauce, salted caramel ice cream Barti spiced rum toffee sauce, salted caramel ice cream 

(V,W,S,D,E ,SD)

Lemon Posset ||  £10.00
Fresh blackberries, vanilla shortbreadFresh blackberries, vanilla shortbread
(W,D)

Chocolate & Orange Crème Caramel ||  £10.00
Chantilly cream, charred orangeChantilly cream, charred orange
(V,S,D,E)	

Peanut Butter & Cherry Parfait   ||  £10.00
Peanut flapjack, cherry compote Peanut flapjack, cherry compote (V,P,S)

Dulse Peach Melba ||  £10.00
White chocolate ganache, sour peach chutney, fresh White chocolate ganache, sour peach chutney, fresh 
raspberries, vanilla cream raspberries, vanilla cream 
(V,S,D)

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 and Perl Wen, with tomato chutney, grapes, celery and 
homemade crackers homemade 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


