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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
Thai Prawn Tom Yum Salad ||  £13.00
Asian vegetables, crispy noodles, soy and tom yum dressing  Asian vegetables, crispy noodles, soy and tom yum dressing  
(W,CR ,S,SE ,SD)

Dulse Seafood Chowder ||  £11.00
Sweetcorn, chorizo, charred sourdough, seaweed butter  Sweetcorn, chorizo, charred sourdough, seaweed butter  
(R ,SP,W,F,M,S,D,SD,C)

Beetroot & Welsh Goat’s Cheese Salad ||  £10.50
Candied walnuts, watercress, pesto and buttermilk dressing  Candied walnuts, watercress, pesto and buttermilk dressing  
(V,WN,D)   

Welsh Lamb Faggots ||  £10.00
Parsnip, onion and bacon gravy  Parsnip, onion and bacon gravy  
(W,D,E ,C)

Wild Mushroom & Hazelnut Parfait ||  £10.00
Onion marmalade, pickles, Dulse homemade breadOnion marmalade, pickles, Dulse homemade bread  
(V,H,W,D,SD) 

Ham Hock, Pork & Sage Terrine ||  £9.50
Brioche, piccalilli  Brioche, piccalilli  
(W,B,D,E ,R ,MU)	

Roasted Butternut Squash & Carrot Soup ||  £9.00
Coconut, onion bhaji, onion breadCoconut, onion bhaji, onion bread  
(V,W,B,C)

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



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

Roasted Lamb Rump ||  £28.00
Hash brown, red cabbage, crushed peas, lamb jus  Hash brown, red cabbage, crushed peas, lamb jus  
(B,E ,SD,C)		

Salmon Wellington ||  £28.00
Parmentier potatoes, buttered kale, horseradish and chive velouté  Parmentier potatoes, buttered kale, horseradish and chive velouté  
(W,F,D,E ,SD,MU)	  	

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

Chicken Supreme ||  £24.00
Welsh cheddar and ham mille-feuille, truffle mash,  Welsh cheddar and ham mille-feuille, truffle mash,  
wild mushroom sauce, stem broccoliwild mushroom sauce, stem broccoli  
(W,D,SD,E)

Katsu Plaice Fillet ||  £24.00
Curry sauce, miso glazed pak choi,  steamed rice  Curry sauce, miso glazed pak choi,  steamed rice  
(W,F,S,E ,SD,MU)

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

Dulse Homemade Gnocchi ||  £21.00
Sun blushed tomatoes, Romanesco sauce, charred broccoli,  Sun blushed tomatoes, Romanesco sauce, charred broccoli,  
goat’s cheese goat’s cheese (V,A ,D,SD)    

  |Plant-based option availablePlant-based option available

Hook Farm Cauliflower Steak ||  £20.00
Welsh rarebit, leek and Hafod cheese sauce, crispy onions Welsh rarebit, leek and Hafod cheese sauce, crispy onions (V,W,D,E ,SD.MU)



Sides
Chips (V,W) ||  £5.00

Buttered Green Beans & Bacon (D) ||  £5.00	

Pembrokeshire Potatoes with Garlic Butter (V,D)  ||  £5.00

Cheesy Creamed Leeks & Crispy Onions  (V,W,D,SD)  ||  £6.00

Braised Carrots with Tarragon Butter (V,D,SD)  ||  £5.00

Peppercorn Sauce (D,SD) ||  £4.00

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



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

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

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

Chocolate Mousse ||  £10.00 
Winter berries, candied hazelnutsWinter berries, candied hazelnuts  

(V,H,S)

Cardamom Poached Pear & Almond Tart ||  £10.00 
Vanilla custard  Vanilla custard  
(V,W,A ,D,E)

Lemon Posset ||  £10.00 
Blackberries, shortbread Blackberries, shortbread (V,W,D)

Mille-Feuille ||  £10.00 
Puff pastry, dulce de leche, apple compote Puff pastry, dulce de leche, apple compote (V,W,D,E ,SD)

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 Perl Wen, with tomato chutney, grapes, celery  
and homemade crackers  and homemade crackers  
(V,W,D,C)




