
sunday lunch  
Menu

T wo cour ses ||  £28.00 per per son

T hree cour ses || £3 4.00 per per son 



Dulse Seafood Chowder  
Sweetcorn, chorizo, Pembrokeshire potatoes, charred sourdough,  Sweetcorn, chorizo, Pembrokeshire potatoes, charred sourdough,  
seaweed butter  seaweed butter  
(R ,SP,W,F,M,S,D,SD,C)

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

Chicken Liver Pâté 
Sweet onion marmalade, pickled cornichons, homemade sage and onion bread Sweet onion marmalade, pickled cornichons, homemade sage and onion bread 
(W,D,SD)

Apple & Perl Wen Bruschetta 
Tomato chutney, grapes, candied hazelnuts, Pembrokeshire cider  Tomato chutney, grapes, candied hazelnuts, Pembrokeshire cider  
and mustard mayonnaiseand mustard mayonnaise  
(V,H,W,D,SD,MU)	

Quinoa & Roasted Butternut Squash Salad   
Edamame bean, sun blushed tomatoes, kale and chilli ,  Edamame bean, sun blushed tomatoes, kale and chilli ,  
basil and lime dressing  basil and lime dressing  
(V,S)

To Nibble
Optional extra course, charges apply 

 

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

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

Starters



Mains
Slow Roasted Welsh Topside of Beef  
Yorkshire pudding, parsnip, carrots, potatoes, crushed swede, Yorkshire pudding, parsnip, carrots, potatoes, crushed swede, 
meat juice gravy  meat juice gravy  
(W,D,E ,S,SD)

Roasted Chicken  
Sage and onion stuffing, parsnip, carrots, potatoes, crushed Sage and onion stuffing, parsnip, carrots, potatoes, crushed 
swede, meat juice gravy  swede, meat juice gravy  
(W,D,E ,SD)

Glamorgan Sausage  
Carrots, potatoes, parsnips, crushed swede, vegetable gravy Carrots, potatoes, parsnips, crushed swede, vegetable gravy 
(V,D,W,E ,SD)

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

Sides
Herb Roasted Pembrokeshire Potatoes

Homemade Yorkshire Pudding	  
(W,D,E)



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

Sticky Toffee Pudding  
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 
Fresh blackberries, vanilla shortbreadFresh blackberries, vanilla shortbread (W,D) 

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

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

Selection of Welsh Cheese ||  £5.00 Supplement 
Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las and Perl Pant-Ys-Gawn goat’s cheese, Snowdonia cheddar, Perl Las and Perl 
Wen, with tomato chutney, grapes, celery and homemade crackers Wen, with tomato chutney, grapes, celery and homemade crackers 
(V,W,D,C)

Dessert


