
 

   
 
 

  
                                          

Welcome to The Stackpole Inn 
 

 

 

Our aim is to provide a relaxed and safe dining experience at The Inn using the very best of 
Pembrokeshire produce. All our food, including all stocks, sauces etc is prepared and 

cooked in house by our excellent team of chefs. 

If you have any questions about the provenance of the ingredients in your meal or if you 
have any food allergies or intolerances then please ask the waiting staff who will be happy 
to help you with your choices. A full listing of allergens relating to all menu items is available 

to our staff for reference. For your peace of mind our amazing kitchen staff attained, and 
have maintained a 5 star food hygiene rating for many years 

Rebecca and Gary Evans 

 

 

 
Food allergies and intolerances 

Please speak to our staff about the ingredients in your meal, when making your order 
Please note – Any gluten free items are produced in a kitchen environment that uses 

gluten 
 
 

Please ask for our wine list for full wine details and prices 
 
 
 

We would kindly ask that any bill payments be split a maximum of 4 times per table 

 

 

 

 

 



 

 

 

 

  
Pub Classics Sunday Night 

            To start   
 
Coconut and coriander soup served with a napa slaw (mange tout, baby corn, red peppers) 
9 
 
Chicken liver parfait, red onion marmalade, crusty bread  
10 

 
        Tempura squid with a chilli ponzu (soy and chilli dipping sauce)  
                   12 
 
                        

Main course 
 
 

‘Double Dragon’ beer battered fillet of cod with chips, minted peas and chunky tartare sauce           
Upgrade with our own homemade ‘chip shop’ curry sauce - £3 
22 
 
Our steaks are aged for a  minimum of  28 days and chargrilled to your liking;  
Chef’s recommendation is cooked medium rare with chips, tomato, mushroom, chimichurri butter 
 
283gm (10oz) Ribeye steak 
35   
Add 3 large king prawns in garlic butter to make your ‘Surf and turf’  
40  
 
Cawl -  Traditional lamb broth with potato, swede and carrots, served with Welsh cheddar & bread 
18 
 
Home made burger with cheddar cheese, house pickles, Stackpole burger sauce, soft brioche bun and 
skinny fries. 
20 
 
Steak and ale pie     (Vegan and gluten free pie options available) 
Creamy mash, local greens 
22 
 
Fillet of cod  on a bed of lightly spiced mussel and sweetcorn chowder 
29 
 
Spiced Moroccan tagine (V+VG) 
Lemon and parsley couscous, toasted almond  
21 
 
Dressed crab salad served with garlic aioli and chips 
25 
 
 
 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
Desserts 
 
 
 
Passionfruit cheesecake 
Kiwi and white chocolate ice cream 
9 
 
 
 
Chilled strawberry and peach crumble 
Pistachio ice cream 
9 
 
 
 
Chocolate pot 
Raspberry and honeycomb 
9 
 
       
Selection of local Pembrokeshire dairy ice creams        
Choose from our selection of clotted cream, chocolate, strawberry, salted caramel (not GF), 
6 adult/4 75 £4 (5% VAT rate) child 
 
Or try a shot of Barti cream, Drambuie, Cointreau, Amaretto or Tia Maria over your ice cream for an extra 4 50 
 
 
 
 
Welsh cheeses (4)           
‘Black bomber’  (Deep flavour extra mature cheddar, creamy texture) ‘Saval’  (Pungent washed rind, 
unpasteurised, full flavour)  ‘Perl Las’  (creamy blue, )  ‘Perl Wen’ (soft, citrus brie type cheese)  
Served with a selection of crackers, fruit and homemade chutney 
15 
 
 
 

                
 
 
 

Food allergies and intolerances  
Please speak to our staff about the ingredients in your meal, when making your order 

Please note – Any gluten free items are produced in a kitchen environment that uses gluten 



 

 
 
 
 
 
 

Sides 
Dressed salad    5 Chunky chips     5 
Garlic bread   5            Mixed seasonal vegetables    5 
Cheesy garlic bread  6              Homemade ‘Chip Shop’ curry sauce   3 

 
 
 
 
 
 

 
 
 
 
 
 
 

Walkers lunch 
15 
 

Choose from our selection of either Welsh cheeses or home cooked ham, or both together (£2 extra)   Served with pickles, apple, salad, 
tomato, chutney and bread.  Cheeses – ‘Black bomber’  (Deep flavour extra mature cheddar, creamy texture) ‘Saval’ (Pungent washed rind, 

unpasteurised, full flavour)  ‘Perl Las’  (creamy blue cheese) 
 
 
 

Filled baked rustic rolls 
13 
 

Choose from our selection of Welsh cheeses above, home cooked ham, or 
Welsh bacon (£1 for any extra filling) served with dressed salad and chunky chips 

 
 
 
 
 
 
 
 

Children’s meals at the Stackpole Inn  

Children are welcome to dine with us in our restaurant and bar areas at any time. 
 

Please choose from our selection below priced at £12    £10 (5% VAT rate) 
 
 

Pork sausage with peas and chips 
 

Grilled fillet of cod or battered cod with peas and chips 
 

Lamb cawl 
 

Pasta with tomato sauce and grated cheese 
 

Available between 12-2:30 only 


