We are proud to announce that we are not a fast foo d
establishment. So order your food, sit back and rel ax
with your drink whilst we prepare your meal.

All of our meals are home cooked using quality
ingredients from local suppliers. We are proud to b e
holders of the Pembrokeshire Produce Mark.

If you have any food allergies please consult our s taff.
However we cannot guarantee that our food is free
from nut or wheat products.




To Start

Freshly prepared soup of the day
with crusty bread

Soft cured Chorizo sausage and
with crusty bread

Chicken liver pate (g without bread

(v) (g without bread )

red onionsin red wine

)

with homemade chutney & crusty bread

“Perl Las” (creamy Welsh blue cheese) on bitter leaf salad wit
pickled walnuts and grapes poached in sauternes
With crusty bread (v) (g without bread )

Smoked salmon on potato blini
With a herb créme fraiche

Mains

(g without blini)

h

Roast breast of chicken with butternut squash, garlic and herb puree

served with seasonal roasted veg

Seared rump of Welsh lamb

with Moroccan couscous and tomato jus served with seasonal roasted veg

Baked salmon fillet with cauliflower cream and

(9)

Served with salad and new potatoes

Grilled local Welsh sirloin steak (g  no orrings )
with grilled mushroom, tomato, and fresh onion rings served with a meat

jus, béarnaise sauce and chips

Daube of Welsh beef (slow braised)
with lardons, mushrooms & onions in a rich red wine gravy
served with seasonal roasted vegetables

Wild Sea Bass fillet with a fennel and saffron riso  tto (Q)
with a crayfish vinaigrette served with salad

Spinach, roast garlic and stilton crepes (V)

served with a fresh salad

Side orders :

Chips £2.00
Side salad £2.50
Crusty bread £1.50
Garlic bread £2.80

(v) = Suitable for vegetarians

Vegetables

Garlic potatoes
New potatoes

(g) = Suitable for gluten free diets

red wine sauce (g)

£2.50

£2.80
£2.50

£4.90

£4.90

£5.90

£5.90

£5.90

£12.90

£15090

£14.90

£16.90

£14.90

£14.90

£11.90



To finish

Vanilla panna cotta with summer  fruit coulis
Caramelised lemon tart with lemon sorbet
Raspberry créme brilée with raspberry sorbet

Dark chocolate marquise with pistachio ice cream

Tiramisu with amaretto cream

why not try your ice cream drenched in :
- Baileys plus £2.60
Drambuie plus £2.50
Tia Maria plus £2.50
Cointreau plus £2.50

Welsh cheeseboard
Assorted Welsh cheeses with homemade chutney & biscuits

After Dinner drinks

Filter coffee/Tea

Single espresso coffee
Double espresso coffee
Cappuccino

Latte

Martinez dry white port
Martinez 10 yr old Tawny port
Remy martin champagne cognac

Courvoisier cognac

£4.50

£6.45

£1.50
£1.50
£2.50

£2.50
£2.50

£2.50
£2.70

£3.00
£2.20



Children’s menu

Grilled Haddock with Chips and peas (or salad and
potatoes)

Sausage and mashed potato

40z Sirloin Steak with chips

Fresh tomato & cheese pasta bake (v)

Scampi with Chips and peas

£4.95

£4.95

£8.90

£4.95

£4.95



