
Please inform us of any Food Allergy or Intolerance when ordering 
GF – Gluten Free    GFO – Gluten Free To Order   V – Vegetarian   VG – Vegan    VGO – Vegan To Order 

 
 

 

snacks/nibbles 

Freshly baked bread with whipped sea salted butter  (V)  £6 

Marinated olives, olive oil, balsamic vinegar & warm bread  (VG,GFO)  £7 

 
to start 

 
Today’s soup with warm bread & butter (V,GFO)  £8 
 
Popcorn cockles, grilled bacon & Penclawdd laverbread (GFO)  £11 
 
Butterbean hummus, toasted pumpkin seeds, house marinated olives & toasted pitta  (VG)  £9 
 
Chicken liver & madeira pate, spiced pear chutney, toasted sourdough bloomer (GFO)  £10 
 

main courses 
 
Coq au vin – a whole chicken breast in a rich sauce of red wine, bacon & mushrooms (GF)  £21 
 
Slow roasted pork belly, apple sauce, crackling, Pembroke cider gravy  (GF)  £21 
  
 
Steak & Welsh ale pie with double dragon gravy  £21 
 
the above are served with seasonal vegetables a choice of hand-cut chunky chips, gratin dauphinoise or mashed potato 

 
Battered hake fillet, smashed peas, tartare sauce, hand-cut chunky chips, curry sauce (GFO)  £21 
 
Mott’s pork sausages, roasted onion mashed potato, smashed peas and cider gravy   £20 
 
Roasted cauliflower curry with spinach, toasted almonds & fragrant rice  (GF,VG)  £19 
 
12oz Rump steak, thyme sauteed mushrooms, slow-roasted red onion & homemade chips (GF)  £30 
Peppercorn sauce or Perl-Las blue cheese sauce (GF)  £5 

 
8oz Chuck & Brisket burger in a toasted brioche Bun with smoked bacon, mature cheddar, our own burger 
sauce & hand-cut chunky chips   £20 
 
Halloumi burger in a toasted brioche bun with chipotle mayo and hand-cut chunky chips  (V)  £19 
 



Please inform us of any Food Allergy or Intolerance when ordering 
GF – Gluten Free    GFO – Gluten Free To Order   V – Vegetarian   VG – Vegan    VGO – Vegan To Order 

 
 
 

sides 

 
Homemade chips (GF,VG) £5   Homemade chips with mature cheddar & truffle oil (GF,V) £6 
Wilted greens with Heb Enw goat’s cheese & toasted hazelnuts (V,GF) £6   Mixed salad (GF,VG) £6 
Garlic baguette (GFO,V) £5.50  Garlic baguette with mature cheddar (GFO,V) £6.50 
Bowl of seasonal vegetables (VGO,GFO)  £5 

 

 

children’s meals (under 12 years old) 

 
Welsh pork sausages (GF) or Breaded chicken fillets or Vegetarian Sausages (VG)   £11 
 
Served with EITHER homemade chips & peas/baked beans OR fresh carrot & cucumber sticks 
 
 
Butterbean hummus with carrot & cucumber sticks (VG,GF)  £7 

Child’s ice cream (vanilla, chocolate or strawberry) (V,GF)   £4 

A glass of milkshake (strawberry or banana) (V,GF)   £2.50 

 

desserts 

 

Sticky toffee pudding, butterscotch sauce & vanilla ice cream or custard (GF,V)  £10 

Chocolate & hazelnut espresso brownie with chocolate ice cream  (GF,VGO)  £10 

Rhubarb & custard crème brulee , shortbread crumb, vanilla ice cream  (GF,V)  £10 

Knickerbocker glory (V,GF)  £9 

Three scoops of dairy ice cream (Vanilla, Chocolate or Strawberry)  (V)  £10 
(vegan vanilla ice cream available) 
 
 
A Few Local Cheeses:  Mature Caws Cerwyn cheddar, Smoked Heb Enw goat’s cheese, Perl-Las Blue with 
pear chutney & crackers  (V,GFO)  £13 


